SMALL PLATES

twelve dollars

GRILLED LEEKS BAR HARBOR MUSSELS
hOUSC Cured pancetta, trufﬂed arugula aioli lobster broth, lobster inlCUSC‘C] butter
BOLOGNESE GRILLED FLATBREAD
original or wild mushroom, house made pasta three mushrooms, gorgonzola, watercress
SCOTCH EGG * TWICE BAKED POTATO
023 meatloafcrust, SOUth beach mustard served lazy (skins on the Side)
SEARED SCALLOP * DAILY BREAD
ginger, radish, lime, mint sandwiches of sorts, please inquire
LARGER PLATES

sixteen dollars

CHARCUTERIE * NEARBY CHEESES *
made in house and by Moody’s, landaff, lake’s edge,
icewine vinegar butter, apple mostarda dorset, berkshire blue,
pickled stems & roots chutney, nuts, honeycomb
ENTREES

nineteen dollars

HOUSE BLEND BURGER *  SALAD WITH A SIDE OF STEAK BEER BATTERED FISH
horseradish cheddar, arugula, tangerine, olive, feta. pine british pub chips,
tobacco onions nuts, egg, salami, skirt steak tartar sauce

SWEETS

three dollars

CHOCOLATE PATE CRUNCHY PEANUT BUTTER SEA SALT POPCORN
vanilla mascarpone, toasted marshmallow fluff, white & blonde chocolate,
blackstrap rum syrup raspberry jam toffee

*These items are served raw, undercooked or COOde to your speciﬂcations. Tl’]C Commonwealth O]( Massachusetts

suggests that the consumption of raw or undercooked meat, fish, shellfish, eggs and poultry may be harmful to your health.

Before placing your order, please inform your server if a person in your party has a food allergy.



COCKTAILS MARTINIS

HoT1 AND DIRTY 16

Grey Goose Vodka with House-made French
Vermouth, Siracha, Habanero Stuffed Olive

G'NT 15
Tanqueray Gin, muddled fresh Lemongrass,
homemade bitters with Lemongrass Tonic

DEEP CLEANSE 15
Greylock Gin, Cayenne-Honey Syrup, fresh
Lemon with a Cayenne-Brown Sugar rim

GOOMBAY SMASH 16
Bacardi Silver Rum, Sailor Jerry’s Gold Rum
Myer’s Dark Rum, House-made Coconut Rum
Fresh Pineapple & Orange Juice
Freshly grated Nutmeg

OUR MANHATTAN 18
Whistle Pig Rye, House-made
ltalian Vermouth
Homemade Bitters with Luxardo Cherry

OUR OLD FASHION 18
High West Campfire Whiskey
Michigan Cherry Tart, House-made Bitters
Orange and Luxardo Cherries

FIRE ROASTED (GIRSON 16
Ketel One Vodka with House-made French

Vermouth, Lagavulin rinse,
Fire Roasted Shallots

PROVENCAL GIMLET 15
House-made Fennel Vodka, muddled fresh
Basil & Thyme with Lavendar Syrup

SUN ALSO SETS 16
Zapopan Agave Tequila, Pisco Porton
Agave Nectar, Blood Orange Shrub
Fresh Lime with Blood Orange Wedge

EASTERN PROMISES 16
Clement VSOP Rum, Fresh Mandarin Orange
House-made ltalian Vermouth
Fresh Lime with homemade Bitters

DEVIL'S TEA 16
Rittenhouse Rye, Hibiscus Blossom Tea
Maple Syrup with Ginger Beer

SIGNATURE SIDECAR 25
Pierre Ferrand Cigare Cognac
House-made orange liquor
Kingston sugar rim



WINES BY THE GLASS

Champagne, Sparkling Wines
Vilmare & Cie, Grand Réserve, “Cuvée Grill 23"~ Brut, Rilly la Montagne

Duval Leroy ~ Brut Rosé Ier Cru, Vertus
Zardetto ~ Prosecco, Treviso Brut Italy

Whites

Chardonnay ~ Sonoma Coast, Roth Estate

Chardonnay ~ Chablss, Gilbert Picq & Fils

Chardonnay ~ Napa Valley, Napa Cellars

Chenin Blanc ~ Savennzéres, Loire Valley, France, Baumard

Griner Veltliner ~ Kremstal, Austria, Nigl, Frethert

Pinot Grigio ~ Frauf;, Villa del Borgo

Riesling ~ Abkace, France, Trimbach

Sauvignon Blanc ~ Napa Valley, Honig

Viognier/ Roussane/Clairette ~ Cétes du Ventoux, Chiteau Pesquié

Reds

Proprietary Blend ~ Napa Valley, Cervantes, Mountain Cuvée, Chappellet
Cabernet Sauvignon ~ Napa Valley, Atlas Peak

Cabernet Sauvignon ~ Columbia Valley, Washington, 14 Hands
Cabernet Sauvignon ~ Napa Valley, Cru, Vineyard 29

Cabernet Franc ~ Anjou, Loire, Chateau Soucherie

Syrah/Grenache ~ Cétes-du-Rhéne, Mon Coeur, J.L.. Chave Selections
Malbec ~ High Note, Mendoza, Vista del Sur

Merlot ~ North Coast, Cartlidge & Browne

Nebbiolo ~ Barbaresco, Fausoni, Sottimano

Pinot Noir ~ Arroyo Grande Valley, Califorria, Laetitia, Estate
Sangiovese ~ Rosso di Alresino, Altesino

Tempranillo ~ Reserva, Rigja, Izadi

Proprietary Blend ~ Vale do Bomfim, Douro, Portugal, Dow
Zinfandel- ~ Paso Robles, Paso Creek

Dessert Wines

Monbazillac ~ Tirecul 1a Graviére, Les Pins
Icewine ~ Vidal VQA, Niagara, Inniskilin
Port ~ Ink Grade, Heitz Cellars

N.V.
N.V.
N.V.

2011
2011
2012
2009
2012
2012
2011
2012
2012

2011
2010
2012
2011
2010
2011
2011
2012
2008
2012
2011
2008
2010
2012

2011
2007
N.V.

20.
9.
14,

18.
13.
14.
12,
13.

13.
1L
14.

20.
I5.
12.
26.
13
12.
13.
Io.
22.
1s.
14.
12,

12.

14.
18.
IT.



COGNAC

Courvoisier V.S.0.P.
Courvoisier X.0.
Hennessy V.S.0.P.
Hennessy Paradis
Hennessy Richard
Hennessy Ellipse

Hine Homage

Hine V.5.0.P

Kelt Petra

Martell Cordon Bleu
Martell X.0.

Pierre Ferrand Abel
Pierre Ferrand Cigare
Pierre Ferrand 1914
Remy Martin V.S.0.P.
Remy Martin X.0.
Remy Martin Extra Perfection
Remy Martin Louis XH!

50z.

ARMAGNAC & CALVADOS

Armagnac
Larresingle Reserve V.S.0.P.
Larresingle X.0. Grand Reserve

Calvados

Busnel Calvados

Daron Calvados

Le Compte Calvados 5 year

PORT
Bottle
Broadbent 1994
Croft Quinta do Rueda 1995
Delaforce Quinta de Cérte 1995
Graham’s 1977
Graham’s 1980
Graham’s 30 Year Tawny
Kopke 20 Year Tawny
Quinta du Noval LBV 2005
Quinta du Noval Colheita 1941
Quinta du Noval 10 Year Tawny
Warre’s Otima 20 Yr. Tawny 500ml

Glass

Graham'’s, Reserve “6 Grapes”
Graham’s 30 Year Oid Tawny
Kopke 20 Year Old Tawny
Quinta du Noval LBV 2005
Quinta du Noval 10 Year Tawny
Ferreira 20 Year Tawny

Heitz Ink Grade Port NV

17
55
17
103
290
399
42
20
155
40
58
70
17
160
17
60
79
270
90

16
25

13
13
14

195
105

92
400
285
212
150
100
625

84

88

26
17
12
10
18
11

CORDIALS

Amaro Meletti
Amaro Nonino
Anisette

Baileys

Campari

Cocchi Americano
Dubonnet

Grand Marnier
Grand Marnier 100
Grand Marnier 150
Fernet Branca
Frangelico

Lillet

Luxardo Amaretto
Luxardo Limoncello
Kahlua

Pimms

Sambuca

Sambuca Black
Strega

GRAPPA

Bertagnolli Grappino
Bertagnolli di Moscato

Castello Banfi

Gaja Darmagi v

Jacopo Sarpa di Poli

Marolo Barolo

Marolo Brunello

Michele Chiarlo di Barolo
Michele Chiarlo Nivole Moscato

10
10

10
10
12
10
12
55
70
12
10
10
10
10
10
10
12
12

i2
14
12
42
14
24
18
24
20

MADEIRA & SHERRY

14
14
59
Blandy’s, Verdelho, Madeira 1968 49

Blandy’s 5 year Bual Madeira
Blandy’s 5 year Sercial Madeira
Blandy’s, Sercial, Madeira 1969

EAUX DE VIE
Framboise
Kirsh
Mirabelle
Poire William

DESSERT WINE

Tirecul la Graviére Les Pns 2003
Inniskillin Vidal lcewine 2006
Heitz Ink Grade Port N.V.

16
18
11

14
14
14
14



RYE BOURBON

Bulleit 12 Bakers 13
High West Rendezvous 16 Basil Hayden 15
High West Double Rye 12 Blantons 15
High West Campfire 16 Bookers 16
Rittenhouse 12 Buffalo Trace 12
Whistle Pig 10 year 19 Elijah Craig 12 Year 12
Elijah Craig 21 Year 42
IRISH & WHISKEY BLENDS Hirsch 15
Knob Creek 13
Jameson 13 Noah’s Mile 16
Black Bush 14 Speakeasy 12
Nikka Taketsuru 15 year 36 Wild Turkey 10
Nikka Taketsuru 17 Year 38 Woodford Reserve 15
Nikka Taketsuru 21 year 48
BLENDED SCOTCH WHISKEY
Chivas Regal 25 year 79
Johnnie Walker Red Label 10
Johnnie Walker Black Label 12
Johnnie Walker Blue Label 76
Pinch 15 year 20
SINGLE MALT SCOTCH
THE CLASSICS
SPEYSIDE HIGHLAND
H * JEk
gi\:;rgsnlj ?llga\:ea/r*/** ig g:enmorangﬁe I:-lO yeatr** ;i
L o enmorangie Lasanta
g;::z\?:tmlhzlyse;/ff: ig Glenmorangie Quinta Ruban*** 21
Glenlivet 15 year*** 19 Dalmore 18 year*** 50
. Oban 14 year** 18
Glenlivet 16 year** 25
Glenlivet 18 year*** 31
Glenlivet 21 year*** 46 ISLAY
Glenlivet 25 year* 110 Lagavulin 16 year ** 25
Glenrothes 1998** 22 Lagavulin Distiller’s Edition 16 year** 32
Macallan 12 year* 18 Laphroig 10 year** 16
Macallan 15 year* 28
Macallan 18 year* 40

Wood- Almost as important as the origin of the scotch itself, the vessel it is aged in offers flexibility and creativity on the
part of the distiller.
**%* _ Indicates unusual aging vessel ** - Indicates American Oak Hogsheads * - indicates Sherry Casks



RARE SINGLE MALT SCOTCH

At Grill 23 & Bar we believe in sourcing the best product possible, serving it properly, and offering a
unique experience to each of our guests. This scotch list is a reflection of that philosophy. We have
sourced eclectic bottles, both rare and interesting in an effort to continue to exceed our guests’ expec-
tations. Try one of our rare vintage offerings or one of our flights to compare.

CASK STRENGTH FEATURED DISTILLERY
Gordon & MacPhail, Caol Hia, Islay 2002 10 Year * 19 Benromach, Speyside, Traditional**/* 12
Gordon & MacPhail, Mortlach, Speyside 1998* 21 Benromach, Speyside, Peat Smoke** 14
Gordon & MacPhail, Tormore, Speyside 1998 13 year** 20  Benromach, Speyside 30 year* 78
SPEYSIDE VINTAGE RANGE AGED SPEYSIDES
Dallas Dhu 1979* 77 Gordon & MacPhail, Mortlach, 15 year* 19
Glen Grant 1954 58 year™ 198 Gordon & MacPhail, Mortlach, 21 year*® 34
Glen Grant 1956 54 year* 188 Gordon & MacPhail, Linkwood 21 year* 34
Glen Grant 1958 50 year* 158 Speymalt from Macallan 19 year* 41
Gordon & MacPhail, Strathisla 1957 53 year* 160
MacPhail Collection, Glenrothes 1973 40 year™ 87
MacPhail Collection, Tamdhu 1971 42 year* 96 CMBELTOI VIN
Speymalt from Macallan 1965 46 year* 270 MacPhail’s Collection, Glen Scotia 21 year* 31
Speymalt From Macallan 1970 42 year* 189
ISLAND
MacPhail’s Collection, Highland Park, Orkney 24 year** 37
Gordon & MacPhail, Scapa, Island 10 year** 17

Wood- Almost as important as the origin of the scotch itself, the vessel it is aged in offers flexibility and creativity on the
part of the distiller.
*** _ Indicates unusual aging vessel ** - Indicates American Oak Hogsheads * - indicates Sherry Casks

Flights 1.50z each, flights of 3

Cask Strength—try these expressions of the spirit pure and undiluted—45
Caol lla 2002 10yr, Mortlach 1998, Tormore 1998
Sherry Aged— try bolder expressions with a more robust profile—80
Glen Scotia 21yr, Mortlach 21yr, Speymalt from Macallan 19yr
American Aged — try these more subtle expressions with a softer profile—39
Benromach Peat, Tormore, Cask Strength 1998, Oban 14yr
Islands — distinct expressions that aggressively show their sense of place—52
Highland Park 24yr, Scapa 10yr, Laphroig 10yr
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