
D R A F T  B E E R
Harpoon Seasonal

$3  |  $5

Harpoon IPA
$3  |  $5

Sierra Nevada 
Pale Ale

$3  |  $5

Honker's Ale
$3  |  $5

Brooklyn Lager
$3  |  $5

Wachusett
Blueberry

$3  |  $5

Smuttynose 
Robust Porter

$3  |  $5

Ommegang Witte   
$3.25  |  $5.5

Hennepin   
$3.25  |  $5.5

Pretty Things 
Jack D'Or
$3.75  |  $6.5

O'Hara's Celtic Stout   
$4  |  $6.75

Duvel Green
$7

B OT T L E D  B E E R
Budweiser  |  $3.5

Bud Light |  $3.5

Miller High Life  |  $3.5

PBR “Tall Boy”  |  $3.5

Amstel Light  |  $4.5

Heineken  |  $4.5

O’Douls N.A.  |  $3.5

W I N E
La Marca 
Prosecco 

(Italy)  |  $9 / $18 / $34

Truchard Roussane 
“Carneros”

(Napa)  |  $12 / $24 / $42

Simi Chardonnay
(Napa)  |  $10 / $20 / $38

Truchard
Sauvignon Blanc

(Napa)  |  $9 / $18 / $34 

Domaine Schlumberger 
Pinot Blanc

(Alsace)  |  $9 / $18 / $34

Robert Fole Charbono 
(Napa)  |  $12 / $24 / $42

Pozzan
Cabernet Sauvignon
(Napa)  |  $10 / $20 / $38

Veramonte 
Pinot Noir Reserva 
(Chile)  |  $9 / $18 / $34

Wine prices listed by glass / half-carafe / carafe.



HIGHBALLS

SWIZZLES & SMASHES

PICKLEBACK   |   8
Shot of Jameson & a Shot of Pickle Juice

HOPELESS ROMANTIC   |   9
Shot of Fernet Branca and a PBR “Tall Boy” 

HEAD BUTT   |   9
Shot of Bols Genever and a High Life

LIGHT AND REFRESHING
REVISION COCKTAIL   |   7
Lustau Amontillado Sherry, Combier, 
Dolin Dry Vermouth, grapefruit bitters 

AMERICANO   |   9
Carpano Antica Formula, Campari, soda, 
orange peel 

SUTTON & SODA   |   7
Sutton Cellars Dry Vermouth, soda water, 
lemon peel 

GINA’S GINGER BEER   |   8
(adaptation of PS 7’s brilliant beer cocktail) 
Canton Ginger Liqueur, fresh lemon juice, 
PBR! 

ST GERMAIN COCKTAIL
9/GLASS   |   45/PITCHER
St Germain Elderflower Liqueur, 
sparkling wine, soda, lemon twist

CHARTREUSE SWIZZLE   |   10
Green Chartreuse, Velvet Falernum, 
pineapple juice, fresh lime juice  

ARMILLITA CHICO   |   8
Chinaco Blanco Verde Tequila,
fresh lime juice, house made grenadine, 
orange flower water 

BANANA SMASH   |   9
Old Monk Rum, fresh banana, demerara syrup

CITIZEN SIGNATURE MINT JULEP   |   12
Hand Selected Four Roses 
Single Barrel Bourbon, fresh mint, 
simple syrup, crushed ice 

PRESBYTERIAN   |   8
Old Overholt Rye, house-made ginger syrup, 
soda water

TEXAS MULE   |   9
Tito’s Copper Pot Distilled Vodka, 
fresh lime juice, ginger beer 

SEVEN & SEVEN   |   7
Seagram’s 7 Crown & 7 Up! 

CUCUMBER COLLINS   |   9
Rain Organic Cucumber-Lime Vodka, 
fresh lemon juice, simple syrup, soda

CHERRY COBBLER   |   9
Plymouth Gin, fresh lemon juice, soda, 
house made grenadine, brandied cherries 

“UP” DRINKS
RUBY FRUIT JUNGLE   |   9
Karlsson’s Gold Potato Vodka, Aperol, 
lemon juice, demerara syrup, grapefruit bitters 

ANOTHER WORD   |   9
Reyka Small Batch Icelandic Vodka, 
Yellow Chartreuse, Maraschino Liqueur, 
fresh lemon juice 

GOOD JOHN   |   9
Jameson’s Irish Whiskey, Carpano Antica, 
Maraschino, fresh lemon juice, 
Jerry Thomas Decanter bitters

DUTCH 75   |   9
Bols Genever, Prosecco, fresh lemon juice, 
simple syrup, lemon twist    

IDEAL MANHATTAN   |   10
Maker’s Mark, St Germain, Cinzano Rosso, 
Angostura bitters, grapefruit bitters 

BOURBON BELLE   |   10
Eagle Rare Single Barrel Bourbon, 
Mathilde Peches, Carpano Antica Formula, 
Angostura bitters, brandied cherry 

SHOTS & COMBOS

PUNCH BOWLS FOR 4 OR MORE    |    8/PERSON

PIMM’S PUNCH
Pimm’s No. 1, cucumber puree, 
fresh lemon juice, simple syrup

MODERN TEA PUNCH
Appleton Estate Reserve Rum, black tea 
simple syrup, fresh lemon juice, lemon bitters

HEMINGWAY DAIQUIRI
Myers’s White Jamaican Rum, 
Luxardo Maraschino, fresh lime juice, 
grapefruit juice



WHISKEY   
   
 
American & Bourbon Whiskey   
 
Bakers        $10.50  
Basil Hayden       $9.50  
Black Maple Hill     $10.50  
Blanton's       $11.50  
Bookers       $13.00  
Buffalo Trace      $7.50  
Bulleit        $9.50  
Diabolique       9.00  
Eagle Rare       $8.00  
Elmer T Lee       $7.00  
Four Roses Yellow Label  $6.50 
Four Roses Hand Selected Single Barrel 125 proof   $12.00  
George Dickel Single Barrel   $10.50  
Hirsch Small Batch     $8.50  
Hudson 4 Grain     $17.00  
Jim Beam       $6.50  
Jim Beam Black     $7.50  
Johnny Drum Private Stock   $7.00  
Kentucky Vintage     $7.00  
Knob Creek       $11.00  
Maker's Mark      $8.00  
Makers 46       $9.00  
Noah's Mill       $11.00  
Old Fitzgerald 1849     $6.50  
Old Forester       $6.50  
Old Rip Van Winkle 90 10yr $8.00  
Pappy Van Winkle 15  $14.00  
Pure Kentucky     $8.00  
Rowan's Creek     $8.50  
Russell Reserve 90 10yr  $8.00  
Sam Houston's    $10.00  
Seagram's 7       $6.50  
Stranahan's       $12.00  
Wild Turkey 101     $7.00  
Willet Pot Still Reserve   $9.50  
Woodford Reserve     $8.50  
   
 
Rye Whiskey  
 
Redemption Rye     $7.00  



High West Rendezvous Rye   $12.00  
Hudson Manhattan Rye   $17.00  
Michter's Rye      $9.50  
Old Potrero 18th Century   $14.00  
Sazerac Rye  6yr     $7.00  
Sazerac  Rye 18yr     $16.00  
Van Wnkle Rye 13yr    $12.00  
Jim Beam Rye      $6.50  
Old Overholt Rye     $6.50  
Pikesville Rye      $6.50  
Rittenhouse Rye     $7.00  
Rittenhouse Very Rare Rye   $35.00  
Russell Reserve 6yr Rye   $8.00  
Wild Turkey Rye     $7.00  
   
Japanese Whisky   
 
Suntory Yamazaki 12yr   $12.00  
Suntory Yamazaki 18yr   $22.00  
   
 
Irish Whiskey   
 
John L. Sullivan     $6.50  
Bushmills       $9.50  
Jameson       $7.50  
Knappogue Castle 1995 Single Malt   $10.50  
Powers       $7.00  
Red Breast 12 Yr     $12.00  
   
 
Silver Whiskey   
 
High West Silver Oat Whiskey   $9.50  
New York Corn Whiskey   $17.00  
Buffalo Trace White Dog   $10.00  
   
 
Canadian Whisky   
 
Canadian Club    $6.50  
Carabou Crossing Single Barrel   $12.00  
Crown Royal       $8.00  
Seagram's V.O.     $7.00  
   
 



Scotch Whisky   
   
Single Malt   
Ardbeg       $14.00  
Bruichladdich 20yr     $32.00  
Dalmore King Alexander III   $45.00  
Glenfiddich 12yr     $12.00  
Glenlivet 12yr     $12.00  
Lagavulin 16yr     $19.00  
Laphroig 10yr     $14.00  
Longmorn 1989 Signatory  $17.00 
Macallan 12yr     $13.00  
Macallan 18yr     $25.00  
Oban 14yr       $16.00  
Talisker 10yr      $16.00  
   
 
Blended Scotch Whisky   
 
Dewars While Label     $7.00  
Chivas Regal 12 yr    $9.00 
JW Black      $10.00  
   
 



 

Join us for LUNCH weekdays & BOSTON’s only SATURDAY & SUNDAY SUPPER 11am - 4pm 

SNACKS 
rosemary whipped lardo $5 
w/salty bread sticks 

country pate tea sandwich $5 

warm ricotta & honey  $5 
w/toasted crostini 
miniCanederli meatballs  $5 

 

 

SHELLFISH 
daily raw oysters* (3-4 types)  $2/ea 
littlenecks on ½ shell*  $2/ea 

champagne broiled oyster  $3/ea 
rockefeller $3/ea 

ponzu $3/ea 
cocktail shrimp  $2/ea 

steamed old bay peel & eat  $9 
w/green sauce 

bowl of grilled clams*  $11 
w/jalepeño drawn butter 
1 pound of steamers  $12 

 

 

STARTERS 
fish chowder w/crispy clams  $6 

garden fresh steak house salad  $9 
w/iceberg, shaved blue, tomato, walnuts, 
candied bacon, buttermilk dressing 

baby beet salad, spiced nuts $9 

charred squid and rice bean salad*  $11 
w/preserved lemon, cherry pepper 

housebresaola $10 
w/arugula, mint, evoo, grilled bread 

pig’s trotter schnitzel  $11 
w/smoked chick peas, tartar sauce 

ROASTS 
beefribeye roast  $22 
w/ baked potato dumplings, chestnut mushroom 
pork& beans  $18 
roasted loin w/cranberry beans,                                   
warm apple sauce, melted cabbage 

organic split chicken ½  $17 
w/whipped potatoes, farmers market veg 

 

WHOLE ROASTED 
SUCKLING PIG 
w/trimmings *NEED 72 HR NOTICE  10 ppl/$380 
 

 

MAINS 
sea bass on the plancha*  $20 
w/vinegared radicchio, citrus 

Citizen carpetbagger*  $22 
charbroiled filet w/oyster butter, spinach, 
red wine sauce 
broiledatlantic sole  $18 
w/shrimp & bread stuffing, lemon, spinach 
fresh tuna burger*  $16 
w/soy-mustard glaze, pickled ginger, brioche bun, 
coleslaw, grilled red onion 
ground sirloin burger*  $14 
w/local cheddar or English stilton, golden fries 
(add bacon $2) 
crispyduck confit $19 

 

 

C HEC K C HALKBOARD 
FO R  

DAILY MENU 
L I S T I N G S  

 
 
*Items may be served raw or undercooked. 
Consumingundercooked or raw meats, poultry, seafood, 
shellfish, oreggs  
may increase the risk of food borne illness. 
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