
draft beer
( 6 dollars )

De La Senne pilsner, belgium, 4.9%

bluejacket lost weekend hazy ipa, wash dc, 7.0%

Au Baron, CuvéE Des Jonquilles saison, fra, 7.0%

wine
( 7 dollars )

café de paris, brut rosé syrah / grenache / pinot noir, nv

la galope sauvignon blanc, cotes de gascogne, 2021

laurent miquel rosé cinsault / syrah, languedoc-rousillon, 2021
les deux moulins pinot noir, france, 2021

cocktails
( 8 dollars )

josephine old fashioned
bonded bourbon, demerara, french china china bitters, angostura

the lighter side of a 75
cap corse blanc, lemon, sparkling wine

House Espresso Martini
vodka, coffee liqeur, espresso, simple syrup

house martini
vodka or gin

dirty vodka martini
housemade olive brine

50/50 gin martini
dolin dry vermouth, orange bitters

bartender’s special cocktail
c’est une surprise!



Salted nut mix   5   /   french mixed olives   5   /   POMMEs frites   6

salade josephine mixed greens, tomatoes,

cucumbers, dried cranberries, goat cheese duo, croutons, sherry vinaigrette  14

gougeres gruyere, pate a choux, mornay  7

onion soup granitée beef broth, garlic crouton, gruyere  15

escargoT maitre’d butter, puff pastry  16

macaroni gratin gruyere, parmesan, mornay  13 / add bacon  3 

pâté de campagne cornichons, grain mustard, frisee, baguette  13

steak tartare capers, cornichons, shallots, quail egg, gaufrettes  18

smoked trout rillette creme fraiche, dijon, herbs, pretzel bites  13

burger josephine house blend, burger sauce, gruyere, pickles, olive oil bun  15

moules frites mariniere fennel, shallots, garlic, pommes frites  26

steak frites flat iron steak, mâitre d'hôtel butter  36

trout amandine  haricot vert, sauce meunière amandine  29

*THIS ITEM MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, 
POULTRY, MILK PRODUCTS, PORK, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS. 

mussels escabeche served chilled 

clams* half dozen

oysters* half dozen

SHRIMP COCKTAIL half dozen

chilled HALF LOBSTER rouille

le josephine 4x oysters, clams & shrimp

fruits de mer fromage
12

14

22

22

23

35

choose from today’s
selection of artisinal

french cheeses served with
toasted marcona almonds

& local honey 

three cheeses for 22, five for 31
or seven for 40

10 9  sai nt asaph street o l d  t ow n  a l e x a n d r i a

Que la fête commence!


