
j os ephine  br a sser ie  &  bar josephi ne  brasseri e  &  bar

happy hour

drinks

draft beer - $6 

brasserie dieu du ciel! 
Kolsch - Canada - 5.1%

bluejacket lost weekend
Hazy IPA - DC - 7.0%

WINE - $7
café de paris, brut rosé, 
Syrah / Grenache / Pinot noir, nv

la galope 
Sauvignon Blanc - Cotes de Gascogne, 2021

Laurent Miquel rose
Cinsault/Syrah -  Languedoc-Rousillon, 2021

les deux moulins
Pinot Noir - France, 2021

cocktails - $8
Josephine Old Fashioned

Bonded Bourbon, Demerara, French China 
China Bitter, Angostura

house martini
Vodka or Gin

dirty vodka martini
Housemade Olive Brine

50/50 gin martini
Dolin Dry Vermouth, Orange Bitters

snacks 
$6 each

Salted Nut Mix

Castelvetrano olives
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MidDay menu

hors d’oeuvres
frites 8

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

onion soup granitée 15
beef broth, garlic crouton, gruyere

escargot 16
maitre’d butter, puff pastry

macaroni gratin 13
gruyere, parmesan, mornay

add bacon 3

pâté de campagne 15
cornichons, grain mustard, frisee, baguette

brandade croquettes 12
new england tartare sauce

gougeres 10
gruyere, pate a choux, mornay

MESCLUN SALAD 8 

entrÉes
Salade Josephine 14

mixed greens, tomatoes, cucumbers, 
dried cranberries, goat cheese, croutons, 

sherry vinaigrette
Add steak 14, salmon 12, chicken 10, shrimp 12, split 3

steak frites 36 
flat iron steak, maitre’d butter

burger josephine 19 
house blend, pickled red onions, bacon & onion 

jam, burger sauce, gruyere, olive oil bun

TROUT AMANDINE 29
haricot vert, sauce meuniere amandine

 
ASK ABOUT OUR CHEESE and raw bar menus
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