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Zero Hero
Pomegranate juice,

fresh lime & club soda

Pear-a-Dise
Organic pear juice, lemon, 

ginger beer & cinnamon stick

Element of  Surprise 
Elderflower syrup,

sparkling water & fresh mint

DANGEROUS LIAISONS
ADD VODKA

22

Winter Margarita
Tequila blanco, lime juice, agave,

Cointreau, egg white* & mint

Beast of  Bourbon
Bourbon, apple, maple syrup & cinnamon

Brandy Alexander
Cognac, crème de cacao & cream

Austrian Glühwein // mulled wine
Spiced red wine w/ cinnamon sticks, cloves,

star anise & orange

El Amor
Jalapeño infused Mezcal, passion fruit,

fresh orange juice, lime

French Martini
Vodka, pineapple juice, crème de cassis

Pink Panther
X-Rated (a fusion of  ultra premium French vodka,

Sicilian blood orange, mango & passion fruit),
grapefruit vodka, cranberry, lemon juice & bubbles

Aspen Mindset
Woody Creek Distillers ‘Mary’s Purple Gin’,

fresh lemon juice, egg white* & lavender syrup
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Midnight in Paris // the owner’s favorite
Crêpe w/ vanilla crème brûlée custard
& crispy caramel

Schokoladepalatschinke
 // pronounced: “sho-ko-lada-pala-chink-ay”
Chocolate crêpe, filled w/ chocolate ganache, 
dulce de leche, strawberries & bananas,
served w/ crème Chantilly

Pure Love
Crêpe w/ sugar, butter & lemon

The Nutella // all-time favorite crêpe

Eispalatschinke
Crêpe filled w/ pistachio ice-cream, served
w/ crème Chantilly, roasted pistachios & Nutella

French Carajillo
Espresso, Liquor 43 & brandy

Affogato
Vanilla bean ice-cream w/ a shot of  espresso

The Big Apple // Apfelstrudelpalatschinke
Crêpe w/ Calvados, caramelized apple, touch of  
cinnamon, topped w/ crunchy almond-walnut 
streusel & vanilla bean ice-cream

Crêpe Suzette
Famous flambéed crêpe w/ beurre Suzette,
Grand Marnier, fresh orange juice & zest,
served w/ vanilla bean ice-cream
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STRAWBERRIES
BANANAS
NUTELLA

WHIPPED CREAM
DULCE DE LECHE
VANILLA BEAN ICE-CREAM
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Roku
Tanqueray No.10
Hendrick’s
Monkey 47
Bombay Sapphire
Ford’s Gin

VODKA
Ketel One
Tito’s
Grey Goose
Marble
Lift

TEQUIL A
Patron Silver
Clase Azul Reposado
Casamigos Reposado
Don Julio 1942 Añejo
Casa Dragones Joven
Del Maguey Single Village Mezcal
Herradura Silver

WHISKEY
Jack Daniels
Jameson
Woody Creek Rye
Bulleit Rye

BOURBON
Bulleit
Michter’s
Maker’s Mark
Knob Creek // aged 9 years

RUM
Ron Zacapa // aged 23 years

Bacardi Superior

SCOTCH
Glenlivet  // aged 12 years, single malt

Johnnie Walker Black Label // blended

Glenmorangie Signet
// aged 40 years, single malt

2019 Laphroaig // aged 25 years, single malt  
Oban // aged 14 years

COGNAC & BRANDY
Courvoisier VS
Hennessy XO
Busnel Calvados // apple brandy, Normandy

Coquerel Fine Calvados

LIQUEURS
Amaretto
Aperol
Campari
Combier
Fernet 1882
Ebo Lebo Gran Riserva
Limoncello
Baileys
Frangelico
Montenegro
Grand Marnier

DESSERT WINES
Carmes de Rieussec 2017
// Château Les Justices 2019, Sauternes, France  

Royal Tokaji 5 Puttonyos 2017 // Hungary

Rozès Port 2017 // Portugal
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400 E. Hopkins Ave, Aspen | 970-925-1566 | frenchalpinebistro.com
  french.alpine.bistro |   French Alpine Bistro - Crêperie du Village
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Lunch 11:30am - 3:30pm
Dinner  3:30pm - late 
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