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THE

COOKERY

OF THE

TAP TRAILHOUSE
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COURSEI
By way of beginning

VITTLES

Warm soft Prefz.el $ticks bourbon grain mustard, red onion marmalade s
Smoked bluefish pén" house made pickle, toast points §

Fried smelts tartar and cocktail sauces g

Vermont crmmevlfeamred cheese pickled vegetables, brown bread 13

House cured bacon brown sugar glaze g

APPETIZERS

Cauldron clam chowder crackers 7.5
Smoky skillet mussels garlic-wine butter, toast points 1.5

Blue ¢rab nachos avocado cream, smoked tomato salsa, cilantro,
scallions, farmers cheese 12

Dock square mini oySter tacos (4) fried oysters, bacon, spinach,
mustard aioli, pickled onions 12.5

Country rabbit sansage pickled cranberries, maple sugar jonnie cake o

Puritan salad honey-cider vinaigrette, cranberries, blue cheese,
shaved apple, candied pecans served family style, 7 per person

H&ﬂpoon §tout venison chili Vermont sharp cheddar, red onion
marmalade, green onion g



SUPPER COURSE.

A delightful pairing with music, diversion or conversation.

SUPPER — MAIN SELECTIONS
Qmarket lobSter roll seasoned fries or side salad of fresh greens 23
Pan roasted trout farmhouse succotash with house cured bacon 23
Lobster pite sherry lobster cream, cracker crumb  26.5
Chicken ¢ bm‘lc_’y stew root vegetables, sorrel, chopped egg 19

MﬂPle glaz.ed short-smoked duck breast pease porridgc,
baby vegetables 23

Slow roasted arlic-pepper prime 7ib horseradish cream, jus,
Boston baked beans 24-queen  31-king

Colonial burger smoked bacon, red onion marmalade, aged
cheddar, secasoned fries 13.5

Pumpkin—butternut squash ravioli blue cheese, shaved apple,
cranberries, pecans, vegetable broth 19

VEGETATION SWEETS

A fi)( for late day hunger. Articles to indulge in.

Side salad vinaigrette g Pumpkin 'whoopz’e Pie

moxie-gineer syru
Farmbouse succotash bacon 6.5 ginger syrup 7

Caramel apple tart
vanilla bean ice cream 8

Pickled 'vegembles goat cheese 6
Boston baked beans bacon 5 Boston cream pie

Natural cut seasoned fries .5 || “butin ajar” 8

Truffle parmesan fries 8 Indian pudding
blueberry gelato 8

Saz[t water mﬁ assortment g
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LUNCH COURSE.
Useful for when the day is balf done.

LUNCH — MAIN SELECTIONS

Qmarket lob§ter roll seasoned fries or side salad of fresh greens 23
The noble dO{S—oz all beef hot dog poached in brown sugar and

our signature brew (Freedom Trail Ale), Boston baked beans 11
Cmnberr)/—almond chicken salad iceberg wedge, tomato, vinaigrette 12

The Ma)/ﬂower hot roast beef “sandwich? submerged in natural

jus, onion roll, seasoned fries 14

Colonial lmrger smoked bacon, red onion marmalade, aged cheddar,
scasoned fries 13.5

I/'eggie grinder tomato, eggplant, smoked mozzarella, pesto,
balsamic, grilled hoagie roll, seasoned fries 11

VEGETATION SWEETS
A fix for daytime hunger. A bit of sugar to satisfy.

Side salad vinaigrette g Pumpkin whoopz’e Pie

1€-01 r r
Farmbouse succotash bacon 6.5 moxie-ginger syrup 7

Caramel apple tart
vanilla bean ice cream 8

Pickled vegefables goat cheese 6
Boston baked beans bacon 7 BoSton cream pie
Natural cut seasoned fries 5.5 || “butin ajar” 8

Truffle parmesan fries 8 Indian pudding
blueberry gelato 8

Sdlt water mﬁ assortment g

A COPIOUS SELECTION from EARM, PANTRY, cie.
Which far exceeds anything of the kind yet prepared.




PORTS OF CALL

Favored libations for mariners of old. 11

Old Grog Privateer Silver Rum, Black Tea, Cinnamon, & Lemon

Colonial Flip Bully Boy White Rum, Molasses, Angostura, Egg, Porter, & Nutmeg

LADLES, BOWLS, G» STRANS

Traditional refreshments for the social at beart. 11

Fiskh House Punch Gosling’s Rum, Brandy, Peach, Lemon, & Lime
Soyer Gin Punch GrandTen Wire Works Gin, Maraschino, & Lemon
Pisco Punch Macchu Pisco, Pincapple, & Lemon

Cobbler Oloroso Sherry, Creme de Cassis, Cinnamon, Seasonal Fruit

FROM THE TAP

Fresh, modern cocktails made with local craft beer. 11

Old *Gansert Brugal Ancjo, Lime, Mint, Narragansett Lager

Fallen Leaves Cranberry Cordial, Oloroso Sherry, Angostura, Seasonal Ale
Cold Apple Pie Apple Pic Cordial, Cinnamon, Bantam Wunderkind Cider
Beans ¢5 Brew Espresso Vodka, Vanilla, Geary’s London Porter

PISTOLS (5 DAGGERS
A variety of booz.e beavy cocktails good for shooting and sipping.

Shooters 6, Sippers 1o

House Rock’n’Rye Overholt Rye, Sugar, Bitters

Laird’s Lament Laird's Applejack Brandy, Maple Syrup, Decanter Bitters
The New Englander Bully Boy Boston Rum, Molasses, Vanilla, Angostura Bitters
American Dream Apple Pie Cordial, Cinnamon, Decanter Bitters

GRAPES

WHITE/ROSE

Bully Hill, “Le Goat” Blush, New York o
Adc{shcim Pinot Gris 12

Justin Sauvignon Blanc - California 1o
Whitehaven Sauvignon Blanc - New Zealand 12
Greenvale Vidal Blanc, Rhode Island o
Saint M Riesling o

William Hill Chardonnay o

RED

Rickshaw Pinot Noir 12

Bully Hill, “Meat Market” Red Blend, New Yotk o
Brazin Zinfandel 12

Domaine Bousquet Malbec 10

Bedell Merlot, New York 12

William Hill Cabernet 10

DRAFT WINES 10
Bridge Lane Rose, New York
Bridge Lane Chardonnay, New York

SPARKLINQ
LLa Marca Prosecco 10
Trump Blanc de Blanc 16
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DRINKING HEALTHS.

Locally brewed, locally served.
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ON DRAFT

FREEDOM TRAIL ALE ¢

Our signature IPA, brewed exclusively
for The Tap by Newport Storm

Cisco Sankaty Light s.75

Narragansett Lager .25

Jack’s Abbey Jabby Bran Session 7.5
Peak Organic Fresh Cut Pilsner 7
Allagash White Ale 6.5

Stumbrew Happy Sol Hefe 8.25

Backlash Groundswell Belgian Blonde - 1302 6
MyStic Saison Renand - 1307 6.75

Prerty Things Baby Tice Quad - 1302 6.75
Spencer Trappist Ale - 1302 13.5

Bad Martha Martha’s Vineyard Ale 6.75
Smuttynose Shoals Pale Ale .75

City Steam Naughty Nurse Amber Ale
Atlantic Bar Harbor Blueberry Ale 7.5
Maine Brewing Peeper Ale - 1307 g.25
Blatant IPA s.75

Sam Adams Seasonal 5.5

Cape Ann Fisherman’s Oktoberfest s.75
Cisco Pumple Drumkin g.75

Geary’s London Porter 6.5

Harpoon Boston Stout - NITRO 5.5
Harpoon BoSton 100 Barrel 6.5

Bantam Wunderkind Cider - 1302, 6.5

BOTTLES

Geary’s Ixnay Gluten Free - 1202 5.5

Peak Organic Citrus Saison - 1202 5.25
Sebago Runabout Red Ale - 120z 5.5
Ipswich Dark Ale - 120z 5.5

jac/c{r_/]b@/ Simoke ¢5 Dagger Black Lager - r2oz. 6,25
Clown Shoes Brown Angel Double Brown - 2207, 16
Smuttynose Robust Porter - rzoz. s.75
Wolaver's Oatmeal Stout - 120z 5.7¢

Cape Ann Imperial Pumpkin Stout - 1202 6.75
Cortrell Perry’s Revenge Scotch Ale - 1202 7.75
Sam Adams Stony Brook Red - 750ml 23.5
Allagash Curienx Tripel - 25,402 29

Rock Art Vermonster Barleywine ~ 2207 18
Sam Adams Utapia ~ 7soml limited availability 300

CANS

Cisco Wales Tale - 120z 5,75

Notch Session Pils - 1207 5.75

Baxter Hayride Autumn Ale - 1202, 5.5
Foolproof King of the Yahd Imperial IPA - r20z. 11
Downeast Original Cider - 120z 6.75

BOOZELESS AND FLAV ORFUL

For those who want the taste withont the buzz.

Pineapple Fojito Pineapple, Mint, Lemon-Lime Soda 5
Not-So-Groggy Black Tea, Cinnamon, Lemon 5
Ipswich Ale Brewery Root Beer, Diet Root Beer, Birch Beer, Cream Soda, Black Cherry

Soda, Orange Cream Soda 5
Pellegrino 1L 7

Acqua Panna 1L 7

Regatta Ginger Beer 8oz cans 7
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