Dinner 2/20/13

charcuterie oysters lil’ snacks

$4 .00 ea: duck prosciutto / pig head rillettes /smoked ham /pork liver pate / andouille
*garnished piggybak oysters, Barnstable MA 2.50 ea
whipped goats milk feta / salt & pepper spiced nuts / fried chickpea bites

roasted pepper soup, walnuts, Maine crab arancini $12
*steak tartare, peanuts, molasses, Brambly Farm egg $14
lamb meatballs, baby artichoke, sheep's milk yogurt $12
baby arugula, celery root, pickled cherry peppers, citrus, hazelnuts $12
crispy sweetbreads, speck, cippolini $14
sautéed Rhode Island littleneck clams, basil, ham hock gravy $14
spit roasted quail, lemongrass, baby bok choy, blood orange $12

porchetta, fennel, almonds $16 Sides $6
3 Sides $ 15
*rohan duck breast, honey, lavender $18 e fried potatoes, rosemary

rabbit, bacon, mustard, pear mostarda $19

e spaetzle, gruyere, cherry peppers
arctic char a la plancha, cider, saffron apples $17

e fried greens, pine nuts, raisins
*flat iron steak, red curry $18 e fregola, pomegranate, almond

beef short rib, cinnamon, cashew $16 e polenta, parmesan, chestnut, egg

stuffed veal breast, pistachios, dried figs $16

e soy roasted mushrooms, glazed baby carrots

e white beans, grapefruit, arugula, breadcrumbs

e broccoli rabe a la plancha, vanilla, hazelnut

*rotisserie poussin, pancetta, lemon, rosemary $19 )
white sweet potato puree, maple

cobia escabeche, tomato, fennel, lime $19 ¢ roasted local squash, brown butter, cranberry

whole roasted red drum, citrus, ras el hanout $19

Before placing your order, please inform your server if a person in your party has a food allergy.
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

¢ lemon-artichoke risotto, black olives, taleggio




Cocktails &

Libations

Down and Brown
Rye Whiskey, Fernet Branca, Benedictine,
Maraschino.

Heaven on Her Lips
Gin, lime juice,
strawberry, basil leaves.

Return to Hotel Nacionale
Rum, pineapple juice,
lime juice, agave, peach brandy
angostura bitters.

Tartini Sling
Cynar, Gin, fresh lime juice,
Cherry Herring, Benedictine, Beer.

Cruela
Cachaca, Galliano,
Maraschino, Créme de cacao white,
Peychaud’s bitters.

Punchy’s First Strike
Becherovka,
Cherry Herring, Creole Shrub, lemon juice,
Allspice Dram, Peychaud’s bitters.

Pink Dutch Blunderbuss
Aged Genever, lemon juice,
simple syrup, Sparkling rose.

Perfect Bamboo
Sherry, Dry Vermouth,
Sweet Vermouth, angostura bitters,
angostura orange bitters.

Straight to Hell
Scotch, Aperol, Amaro, lemon bitters.

Fishnets and Fangs
Peychaud’s bitters,
lime juice, Drambuie, raspberry syrup
Mezcal.

Bumble Bee
Vodka, lemon juice,
Honey, ginger beer.

Ask your waiter
about our

cocktail flights.

Cocktails from Friends

Carroll Gardens (Joaquin Simo, Pouring Ribbons - Manhattan, NY

Rye Whiskey, Punt e Mes, Amaro, Maraschino.

Soda Jerk (Kevin Dietrich: Jasper’s - San Francisco, CA)

Tequila, lime Juice, passion fruit, vanilla infused agave nectar, Campari, egg white, cream soda.

Blush Baby (Julie Reiner: Flatiron Lounge, Clover Club - Manhattan, Brooklyn, NYC)
White Rum, Amber Rum, Demarara syrup, fresh lemon juice, blackberry, raspberry, Wine.

Carson’s Beach (English Bill Codman: Antidote Beverage - Boston, MA)
Cognac, Lillet blonde, Punt e Mes, Fee Bro’s Rhubarb bitters.

Black Marlin ( JP Caceres: Gin Ambassador, Bartender - Washington, DC)

Pisco, hibiscus, sage, lime juice, pineapple juice.



Beers

Notch Session Pilsner, 120z, Notch Brewing Co, Ipswich, MA $ 5

High and Mighty Beer of the Gods,120z, High and Mighty Beer Co, Holyoke, MA $ 5
Peeper Ale, 500ml, Maine Beer Co, Portland, ME $ 10

Monschof Kellerbier Lager, 500ml, Kuhlmbacher Brauerei, Germany $ 8

Schneider Edelweisse , 500ml, Weisses Briuhaus G. Schneider & Sohn, Germany $ 10
Founders Pale Ale, 120z, Founders Brewing Co, Grand Rapids, MI $ 6

Achel, 11.20z, Brouwerij der St. Benedictusabdij de Achelse, Belgium $ 10

Allagash Black, 120z, Allagash Brewing Co, Portland, ME $7

Enlightment Brut, 750ml, Lowell, MA § 30

Rising Tide “Ishmael”, 220z, Rising Tide Brewing Co, Portland, ME §$ 15

Pretty Things St Botolph, 220z, Pretty Things Beer and Ale Project, Somerville, MA § 13
Peak Organic Amber, 120z or Amber 120z, Peak Brewing Co, ME $ 6

Mayflower Porter, 120z, Mayflower Brewing Co, Plymouth, MA $ 6

Anchorage Galaxy, 220z, Anchorage Brewing Co, Anchorage, AK § 22

Jester King Commercial Suicide, 750ml, Jester King Craft Brewery, Austin, TX
Bantam Cider (Gluten Free), 750ml, Bantam Cider Co, Cambridge, MA $ 14

La Choulette Framboise, 750ml, Brasserie La Choulette, Hordain, France $ 9

Wines by the glass

2010 Kila Cava, Penedes, Spain $ 7
NV Borgo Magredo Prosecco, Veneto, Italy 375ml $ 12

2011 Steinfeld Gruner Veltliner, Niedorosterreich, Austria $ 10

2011 Michel Delhommeau "Cuvee Harmonie" Muscadet, Loire, France $ 10
2011 Domaine de Guillermarine Picpoul de Pinet, Languedoc, France $ 10
2011 Paso a Paso Verdejo, Castilla la Mancha, Spain $ 8

2011 La Chablisienne St. Bris Sauvignon Blane, Chablis, France $ 8

2011 Csve de Lugny Chardonnay, Burgundy, France $ 8

2011 High Note Malbec, Mendoza, Argentina $ 8

2010 Maison Henry Fessy Morgon, Gamay, Beaujolais, France $ 12

2010 Wild Haven Merlot, Columbia valley, Washington $ 11

2010 Avaniel Ribera del Duero, Tempranillo, Ribera del Duero, Spain $ 8
2011Tarima Monastrell, Mourvedre, Jumilla, Spain $ 8




Bubbles

Cava, Kila
Prosecco, Magredo (.178)
Champagne, Duval Leroy "Brut"

Champagne, Dosnon & Lepage "Blanc de Noirs" Brut

Whites

Muscadet, Delhommeau "Harmonie"
Picpoul, Guillemarine

Riesling, Markus Molitor

Sauvignon Blanc, Seifried

Gruner Veltliner, Steinfeld
Sauvignon Blanc, La Chablisienne
Riesling, Ravines

Verdicchio & Vermentino, Vitiano
Pinot Grigio, Tiefenbrunner
Verdejo, Paso a Paso

Chenin Blane, Argilex de Gautier
Chardonnay, Morgan "Double L"
Chardonnay, Cave de Lugny
Verdicchio, Castelli di Jesi
Vermentino, La Cala Sella
Chardonnay, Clos du Val
Chardonnay, J. Lohr "October Night"

Reds

Gamay, Henry "Morgon"

Pinot Noir, Bergstrom

Zweigelt, Zantho

Zinfandel, Peachy Canyon "Westside"
Carmenere, Casa Silva "Reserva"
Cabernet Franc, Noblaie les Chiens
Pinotage blend, Kanonkop Kadette
Tempranillo, Avaniel

Syrah, Qupé

Cabernet blend, Yalumba "The Scribbler"
Grenache blend, Bertrand

Zinfandel blend, Cypher "Anarchy"
Shiraz, Torbreck "Woodcutter's"

Syrah, Les Vins de Vienne

Malbec, High Note

Petite Syrah, Nine North "Seven Sinners"
Merlot, Wild Haven "Horse Heaven Hill"
Nero D'Avola, Tasca d'Almerita

Touriga Franca blend, Duorom "Tons"
Tempranillo, Ramirez de la Piscina "Crianza"
Mourvedre, Tarima

Blaufrankisch, Paul Achs

Cabernet Sauvignon, Groth

Nebbiolo, Nieve

Cabernet blend, Cain "Five"

Cabernet Sauvignon, Pine Ridge "Fortis"

Aglianico, Feudi di San Gregorio

NV
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NV
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2010
2010
2010
2010
2010
2009
2010
2010
2010
2010
2010
2009
2010
2009
2011
2010
2010
2009
2010
2008
2011
2010
2009
2009
2008
2007
2007

Penedes, Spain
Veneto, Italy
Champagne, France

Champagne, France

Loire Valley, France
Languedoc, France
Mosel, Germany

Nelson, New Zealand
Niederosterreich, Austria
Chablis, France
Fingerlakes, New York
Umbria, Italy

Alto Adige, Italy

Castilla la Mancha, Spain
Loire Valley, France
Santa Barbara, California
Macon, Burgundy, France
Marche, Italy

Sardinia, Italy

Napa Valley, California

Monterey, California

Beaujolais, France
Willamette Valley, Oregon
Burgenland, Austria

Paso Robles, California
Colchagua, Chile

Loire Valley, France
Stellenbosch, South Africa
Ribera del Duero, Spain
Central Coast, California
Barossa Valley, Australia
Languedoc, France

Paso Robles, California
Barossa Valley, Australia
St. Joseph, Rhone, France
Mendoza, Argentina

Central Valley, California

Columbia Valley, Washington

Sicily, Ttaly

Douro, Portugal
Rioja, Spain
Jumilla, Spain
Burgenland, Austria

Napa Valley, California

Barbaresco, Piedmont, Italy

Napa Valley, California
Napa Valley, California

Taurasi, Campania, Italy
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11
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32
40
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28
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32
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32
28
36
76
52

48
120
42
58
38
52
39
32
55
51
52
106
58
69
32
49

42
35
44
28
64
165
106
208
249
73




Vodka
Absolut
Belvedere
Cold River
Ketel One
Pinnacle
Pinnacle Orange
Pinnacle Citrus
Russian Standard
Square One 'Botanical'
Stolinaya
Tito's

Gin
Beefeater
Bombay Sapphire East
Bols Genever
Cap Rock
Citadelle
Gordon’s
Hendricks
Old Tom Ransom
Plymouth
Tanqueray

Wireworks

Rum
Boca Loca Cachaca
Cana Brava (86 Co.)
Goslings
Havana Club
La Favorite Amber
Lemon Hart 151
Mount Gay
Old Monk Gold Reserve
Plantation3 Star
Privateer
Ron Zacapa
Rhum Clements Premiere
Sailor Jerry
Smith & Cross

Tequila
Agavales Blanco
Alma Reposado

Cabeza Blanco (86 Co.)
Don Julio Anejo
Don Julio 1942
El Tesoro Reposado
El Tesoro Anejo
Siete Leguas Blanco

El Buho Mezcal

Bourbon
Basil Hayden's
Bookers
Bulleit
Four Roses Small Batch
Eagle Rare 10 Yr.
George T Stagg
Hirsh 16
Knob Creek
Maker's Mark
Old Bardstown
Pappy Van Winkle 20 Yr.
Willet

Tennessee
Jack Daniels

Prichard's White

Rye
George Dickel
Rittenhouse
Riverboat
Sazerac 18 Yr
Van Winkle 13 Yr

Irish
Concannon
Jameson

Scotch
Jw Black
Pigs Nose

Single Malt
Amrut 'Fusion'
Balvenie 12yr. 'Doublewood'
Balvenie 14yr. 'Caribbean
Cask'

Dalmore 15yr.
Glenfiddich 15yr. 'Solera’
Glenlivet 18yr.

Isles of Jura 'Superstition'
O1d Pulteney 12yr.
Maccallan 18yr.

Cognac
Delamain 'Pale and Dry'
Hennessey Vs.
Pierre Ferrand Ambre,

Selection des Anges
Pierre Ferrand 1840

Brandy
Cerbois Bas VSOP Armagnac
Daron Calvados
Lairds Applejack
Machhu Pisco

Amaro
Cynar
Meletti
Montenegro
Nardini
Nonino
Ramazotti

Santa Maria Al Monte

Aperetif/Fortified
Carpano Antica Sweet
Vermouth
Cinzano Sweet Vermouth
Cocchi Americano
Equipo Navasos Sherry
Lustau Dry Amontillado
Martini & Rossi Dry
Vermouth
Martini & Rossi Bianco

Vermouth

Punt E Mes

Port/Madeira
Fonseca Ruby Port
Taylor Fladgate 10

Blandy's 5 yr. Madeira
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