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drinks
draft beer - 6 

De La Senne Pilsner - BEL - 4.9%

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 Rosé Cinsautl / Syrah, Languedoc-Rousillon, 2021

les deux moulins Pinot Noir - France, 2021

COCKTAILS - 8
Josephine Old Fashioned

Bonded Bourbon, Demerara, French China China Bitters, Angostura

The Lighter Side of a 75
Cap Corse Blanc, Lemon, Sparkling Wine

house martini
Vodka or Gin

dirty vodka martini
Housemade Olive Brine

50/50 gin martini
Dolin Dry Vermouth, Orange Bitters

Bartender’s SPecial Cocktail
Surprise!



Salted nut mix ···································································································· 5
french mixed olives ··························································································  5
frites ···················································································································· 6
salade josephine mixed greens, tomatoes, cucumbers

dried cranberries, goat cheese duo, croutons, sherry vinaigrette  ··········································· 6
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 | add bacon 3 ······································· 13
pâté de campagne cornichons, grain mustard, frisee, baguette ···································· 13
steak tartare capers, cornichons, shallots, quil 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

FROMAGE
SERVED WITH toasted MARCONA ALMONDS, and local honey
choose any three cheeses for 22 | five for 31 | seven for 40

tomme chevre et brebis soft-hard sheep and goat milk - nutty, caramel, umami

La Tur creamy cow, sheep and goat cheese - buttery, earthy, tangy

Mimolette firm cow’s milk cheese - caramel, buttery, tangy

Comté (u) semi-hard cow’s milk cheese - fruity, buttery, nutty

Ossau-Iraty semi-hard sheep’s milk cheese - toasty, grassy, sweet

Fourme D’ambert semi-hard blue cow’s milk cheese - tangy, savory, earthy

St angel triple cream creamy cow’s milk cheese - sweet cream, buttery, umami

FRUITS DE MER
ENJOY FRESH SELECTIONS FROM OUR EXCELLENT RAW BAR

mussels escabeche cold, marinated mussels························································· 12 
clams* half dozen ···································································································· 14
oysters*  half dozen ······························································································ 22
SHRIMP COCKTAIL half dozen ················································································· 22
chilled HALF LOBSTER rouille ············································································· 23 
le josephine 4x 0ysters, clams & shrimp ·································································· 35 
  *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.


