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THE ART OF COCKTAILS
At Plumette, we believe that a great cocktail is more than just a

drink—it's an experience, a journey of flavors, ttxtures, and
emotions erafted with passion and preeision.

OUR PHILOSOPHY

Every cocktail we create is a testament to our dedication to
excellence. We obsess over every detail: from sourcing the finest

spirits and freshest ingre dlblltb, to perfecting the balance of flavors,

Ice is not just ice

to ensuring each drink is served at the ideal temperature.

THE PERFECT ICE

. We use crystal-clear, slow-melting ice blocks that
keep your L()L]\tdll perfeetly chilled without diluting its carefully
balanced flavors. Each cube is hand-cut to perfection, ensuring the

optimal ehill and aesthetic appeal.

PREMIUM INGREDIENTS

We work exelusively with premium spirits, house-made syrups,

fresh-pressed juices, and artisanal bitters. Our herbs are picked

daily, our garnishes are prepared to order, and our foam textures
are erafted with molecular precision.

THE RITUAL OF PREPARATION

Watch our bartenders at work and you'll witness a ehoreography of

skill and artistry. Every shake, stir, and strain is executed with
purpose. We follow time-honored techniques while embracing
innovation, ereating drinks that respect tradition yet push
boundaries.

Each cocktail is a liquid masterpiece, metlculously prepared to
deliver an unforgettable sensory e\per ence. This is not just
bartending—this is art.
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SIGNATURES

VIOLET REVERIE

Gin | Violet Liqueur | Lavender Syrup | Chamomile Tea |
Whey | Chamomile & Coffee Espuma

18

HARMONY
OF HEAVEN

<« LOVE POTION N°9

Tequila Cimarron washed with fresh yogurt | Dry Curacao
Yuzu | Sake Yuzu | Super lime juice | Citrus espuma
20

IIIIIIIII.III.III.II;.II
The mesmerizing balance of

Japanese elegance and GREEN BOHEMIAN

Scottish intensity

Absinthe "La Fee Verte" | Simple syrup | Lime juice | Plant bitter
with cucumber and thyme | Sparkling water | Cucumber espuma

Hibiki Suntory Whisky 17
meets the smoky depth of ’
acavuli rears (Cask ~ ~ g
qisavulin K yeResi Casl PLUME DE MINUIT
Strength 2024) | Formula
Antica Vermouth | Toki | Toasted bread | Butter | “La Vieille Noix" Louis
Angostura Bitter | Rogue | 20% saline solution
Peychaud’s Bitter | Touch 17

of Bénédictine.

TIMELESS MEMORY

“Each sip unveils " Pisco | Pear purée | Lemon | Lime | Williams pear ligueur |

hidden layers, a Cardamom 'Flgu espuma

perfeet fusion of
tradition and boldness.

PINEAPPLE PARADOX

A rare and premium

elixir, crafted for Plantation Rum | Coffee liqueur | Lemon | Pineapple purée |
those who seek the ; Pineapple-vanilla espuma
18

extraordinary.”

ZERO GRAVITY (0%)

80-

Non-alcoholic Mezcal | Blackcurrant | Lemon | Ginger | Mango
Mousse
13

Our Most Loved Cocktails
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YOU ONLY LIVE ONCE

Gin nfused with Lavender | Lime juice | Absinthe Ice Cube |
Lavender Syrup | Egg White
19

SEX ON THE BEACH
Vestal Vodka | Chambord | Pineapple Juice | Cranberry Juice | Angostura Bitters
15

EXPRESSO MARTINI
‘Vestal Vodka | Marula Liqueur | Espresso
14

PORN STAR MARTINI

Haku Vodka | Passion Fruit Purée | Lime Juice | Vanilla | Pineapple Juice
15

BOULEVARDIER

Maker's Mark | Antica Formula Vermouth | Bitters | Orange Zest
15

NEGRONI
Gin | Antica Formula Vermouth | Bitters | Orange Zest
15

OLD FASHIONED

Michter's Bourbon | Simple Syrup | Angostura Bitters | Orange Zest
15

DARK MANHATTAN
The Chita Whisky | Antica Formula Vermouth | Angostura Bitters |
: Orange Zest

16

ROKU GIN TONIC
Roku Japanese Gin, Yuzu, Sakura leaf, sakura flower, sansho
pepper, sencha tea, and gyokuro tea, Tonic.
. 14
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; 'SPECIAL MOJITO
"Dark Plantation Rum | Lime Juice | Brown Sugar | Sparkling Water
14 ;

AVIATION
Gin Citadelle, Violette, Maraschino, Lime Juice, Maraschino Cherry.
14

LAST WORD/LOST WORD

Gin Citadelle/Mezcal Verde, Maraschino, Chartreuse, Lime Juice.
15

NAKED & FAMOUS

Mezcal lerde, Chartreuse, Aperitivo Bitter, Lime Juice.
15

VIEUX CARRE
Cognac, Rye Whisky Michter's, Formula Antica Vermouth, Benedictine,
Peychaud's Bitter.
15

SIDECAR
Cognac, Green Lemon, Dry Curacao Ferrand, Lemon, Foamer.
15

MANHATTAN
The Chita Whisky, Formula Antica, Angostura Bitter, Orange zest.
15

MONTENEGRONI

Gin Citadelle, Amaro Montenegro, Bitter, Orange Zest.”
15

LONG ISLAND ICE-TEA
Vodka Vestal, Gin Citadelle, Tequila Cimarron, Rhum Planteray 3 stars, Dry

Curacao Ferrand, Lemon Juice, Simple Syrup, Coca Cola.
18

DAQUIRI

Planteray 3 Stars, Simple Sirup, Lime Juice.
15

A SPEFICIC REQUEST OR FULLY PERSONNALIZED COCKTAILS ?
CHECK DIRECTLY WITH OUR BARTENDER TO BE ADVICED.






BEERS, WINES &
- SOFTS
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BEER - "LA PLUMETTE"

G o L B B o e I % o S Ay AT 4,9
Discover "La Plumette", our unique crafted beer at 6.5% alcohol, double
grain, close tp tje APl tast, blonde beer with a juicy aromatic touch from
tropical hops. For o pefect degustation!

Ed
WINE
NEH TR N E il e o Sl o e ™ i o o onh S o 2 e w ey 5 S 8/ 38
SELETION OF THE WEEK
RE D E- s o e o A s b Pond 8/ 38
SELETION OF THE WEEK
RESE NN B i i i il i o, Pt ot S S a2 e s 8/ 38
SELETION OF THE WEEK
BUBBLES
F7 AL ARt S N B o TR SR SRR e 8/35
PROGEL QO s Fon et o F o S gfon Cin e o g T et o s 9/45
CHAIM P A CNE o A o i R R i v b AN I T e 17/95
- Drappier Brut - Zéro Dosage
MOCKTAILS
N R IREIE S TR Ao g o IR G s T e L s o ot 11
LEAP R CHA UDRON: o sinrst v g B it e o oy ot fo g 11
UL ST M 7 5w S Ss orE o S O B oot ol e A e R SN TBD
SOFTS
WO WPEIEBERE ). i s o i oot e, Sy e R e NG S 4,5
WATER CSTUEL /SR ARILING ).t it Tl ittt s e e e D e gy 8 3,5
AR R e o e U s e SN R R W e L SN DA A 4,0
GINGER BEERGE 5 Sorh, Mmoo eas MR i oot N el ) S i S ™ 4,5
TONIQUE MEDITERRENEEN: . i i o e i R o i s A 4,5

BEMSYN A D-E-OE-TH E DA Y-t cr s o s o, e o roh s FAimi e oo G e 00 4,5



THANK YOU

FOLLOW US ON DID YOU LIKE IT? HELP US -~
INSTAGRAM WITH A 5 STAR RATING
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DID YOU KNOW?
L3

Would you like to privatize Plumette for a special event ? It's possible! Ask to our
team for more information or send an email to contact@plumette-bar.com
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