


COCKTAILS

COMMUNAL & SOCIAL

INDIE SPIRIT MILK PUNCH 38
bottled cockrail for rwo
sazerac rye, amaro montenegro, real mango,
chamomile tea, lemon, milk-clarified

PRE-PROHIBITION

CONGRESSIONAL MARTINI 19
aspen vodka, vya dry vermouth, house olive brine, house accoutrements

BLUE RIDGE BREAKFAST FLIP* 18
barr hill gin, harveys bristol cream sherry,
st. elizabeth allspice dram, vermont maple syrup,
fee brothers whiskey barrel-aged bitters, whole egg

LADY LIBERTY DAIQUIRI 18
mount gay eclipse silver rum, lemongrass tincture,
hand-squeezed lime, sirop de canne

PROHIBITION

BOOTLEGGER’S BOULEVARDIER 18
woodford reserve bourbon, leopold bros. aperitivo,
vya sweet vermouth, giffard banane du brésil

250TH COBBLER 17
lustau amontillado sherry, lo-fi gentian amaro,
real strawberry, lemon, mint

BEE’S KNEES 17
gray whale gin, grapefruit, lemon,
honey, fee brothers fee foam



COCKTAILS

MID-CENTURY

CONTINENTAL MARGARITA 19
lalo blanco tequila, dos hombres mezcal,
combier 'original, real guava, lime

ROUTE 66 COLLINS 18
st. george citrus vodka, cointreau, filthy black cherry,
lime, g mixers tropical ginger beer

ATOMIC AGE 20
tito’s handmade vodka, mr black cold brew coffee liqueur,
liber & co demerara syrup

MODERN

GREENHOUSE HIGHBALL 17
st. elder elderflower liqueur, salted cucumber shrub, mint tea

MILLENNIUM GIMLET 18
aviation gin, luxardo del santo, yellow pepper & cilantro shrub,
lime, aromatic cloud

EL CAMINO REAL n 18
don julio reposado tequila, combier fruits rouges,
liber & co blackberry, bittercube orange bitters,
el guapo chicory pecan bitters



WINES 6oz| bt

SPARKLING

LUNETTA prosecco, veneto, ita 187mL 16
TREVERI brut, columbia valley, wa 15

WHITE & ROSE

AUSTIN HOPE chardonnay, paso robles, ca 15| 60
DASHWOOD sauvignon blanc, marlborough, nzI 15 | 60
GROTH sauvignon blanc, napa, ca 24|96

JOSEPH MELLOT LA CHATELLENIE
sauvignon blanc sancerre loire, fra 32| 128

ROMBAUER chardonnay, carneros, ca 24 | 92
CHATEAU STE. MICHELLE riesling, columbia valley, wa 13|52
ROSE GOLD rosé, cotes de provence, fra 17 | 68
BARONE FINI pinot grigio, valdadige, veneto, ita 15 | 60

RED

BERINGER KNIGHTS VALLEY cabernet sauvignon, ca 16 | 64
OBERON cabernet sauvignon, napa, ca 27 | 108
GREENWING pinot noir, or 14 | 56
ROUTESTOCK pinot noir, sonoma, ca 22 | 88
OLD SOUL zinfandel, lodi,ca 14 |56
ORIN SWIFT ADVICE FROM JOHN merlot, ca 26| 104
ALEXANDER VALLEY red blend, sonoma,ca 18|72



BEERS

DOMESTIC 9

michelob ultra
coors light
miller lite
bud light

IMPORTED & CRAFT

corona extra 10
samuel adams boston lager 10
stella artois 10
guinness 12
notch session pils pilsner 11
maine lunch ipa 14
night shift fluffy ipa 14

HARD SELTZER & CIDER 11

downeast cider
high noon pineapple vodka seltzer
sun cruiser iced tea vodka

NON-ALCOHOLIC 8

heineken 0.0 lager
athletic run wild ipa
guinness 0



SPIRI'T-FREE
COCKTAILS

EASY BREEZY 13
aplds arise, grapefruit, lime, monin lavender, g mixers club soda

SALT OF THE EARTH 13
aplés ease, salted cucumber shrub, chamomile tea, lemon

DRY STATE PALOMA 13
almave blanco blue agave spirit, giffard grapefruit n/a, lime,
filthy spicy agave nectar, g mixers club soda

ALCOHOL-FREE
WINES 6oz |bd

TOST sparkling 11 | 44
LUMINARA chardonnay 12|48

J. LOHR ARIEL cabernet sauvignon 17 | 68



VODKA

belvedere

aspen

grey goose

ketel one

parker’s heritage collection
tito’s handmade

st. george citrus

GIN

bombay sapphire
the botanist
fords

hendrick’s
monkey 47
tanqueray
aviation

gray whale

barr hill

SPIRITS

16
15
16
14
1
14
15

13
15
11
16
24
14
13
16
14

TEQUILA & MEZCAL

casamigos afiejo
casamigos blanco
casamigos reposado
clase azul plata
clase azul reposado
clase azul gold

don julio blanco
don julio 1942

dos hombres mezcal
herradura reposado
lalo blanco

sauza silver

RUM

bacardi
captain morgan spiced
goslings

mount gay eclipse

20
16
18
45
52
88
16
40
15
17
16
1

12
13
13
14



BOURBON

angel’s envy

basil hayden

blanton’s

booker’s

buffalo trace

bulleit

eagle rare 10yr

elijah craig

knob creek 9yr

maker’s mark

michter’s usx1 small batch
old forester 86

w.l. weller special reserve

woodford reserve

SPIRITS

17
18
28
26
16
16
24
16
16
15
15
12

17

RYE

angel’s envy

basil hayden dark
bulleit

michter’s single barrel
sazerac byr

whistlepig 10yr

IRISH & SCOTCH

dewar’s white label
glenfiddich

the glenlivet 12yr
jameson

johnnie walker black label
laphroaig

the macallan 12yr

the macallan 15yr
redbeast 12yr

25
16
16
15
15
20

1
13
17
13
18
14
28
40
26



OPENING ACT

SPINACH & ARTICHOKE DIP of df 18
toasted focaccia

SHRIMP COCKTAIL 26
parker house cocktail sauce

TUNA POKE CRISP* df 22
ahi tuna, avocado, cucumber, crushed wasabi peas,
soy, sesame, crisp wonton

LOLLIPOP LAMB CHOPS 24
chimichurri, garlic aioli

PORK BELLY of df 18
double-cut bacon, vermont maple glaze

OYSTERS ON THE HALF SHELL* of df 18
freshly shucked east coast oysters,
classic accompaniments

CHICKEN WINGS 18
choice of salt & pepper, bourbon bbq,
hot honey or thai sweet chili, great hill blue cheese, celery

EVERYTHING-SPICED PRETZEL 16
ipa cheese sauce, spicy mustard



LIGHT READING

add chicken 8, add salmon* 10, add lobster 32

NEW ENGLAND CLAM CHOWDER cup 14 | bowl 18
FRENCH ONION SOUP 12

BABY ICEBERG WEDGE of 16
crumbled blue cheese, applewood-smoked bacon,
grape tomatoes, asian pear

LITTLE GEM LEAF CAESAR SALAD 20
housemade dressing, shaved parmesan

MAIN VOLUME

SMASH BURGER* 26
double patty, caramelized onion, white cheddar,
smash sauce, potato roll, hand-cut fries

NEW ENGLAND LOBSTER ROLL 40
maine lobster, vanilla butter, griddled house roll, hand-cut fries

STEAK FRITES* 48
pat lafrieda angus sirloin, roasted garlic, hand-cut fries

PAN-ROASTED STATLER CHICKEN BREAST of 34
roasted carrots, braised greens,
mashed yukon potatoes, roasted chicken jus

CRISPY-SKIN SALMON* of 36
wild mushroom risotto,
charred brussels sprouts, tossed microgreen salad

SPAGHETTI SQUASH NESTS ofvg 28
charred brussels sprouts, roasted baby carrots



EPILOGUE

BROOKIE A LA MODE 15
BOSTON CREAM PIE n 15

AMERICA’S APPLE PIE JAR 13

gluten-friendly bread available upon request
gf Gluten-Friendly Vg Vegan df Dairy-Free N Contains Nuts/Peanuts

*Consuming raw or undercooked meats | poultry | seafood | shellfish or eggs may increase
your risk of foodborne iliness. Please notify us of any food allergy.

20% service charge will be added for parties of 6 or more.



56592



