
Jacks Abby Selections – 6

Jabbybrau – American Pale Lager
Hoponius Union – India Pale Lager
Smoke and Dagger – Smoked Swarzbier 

Bottles + Cans

Shift Beer – Born in the land of Blue Waters – 16oz/MRKT 
High Life – Champagne, Milwaukee – 3
21st Amendment - Bitter American – Pale Ale - San Fran - 6
Notch Session – Pilsner, Ipswich - 5
Downeast Cider – Bates College - 6
Mystic Saison Renaud – Farmhouse – Charlestown – 375ml/ 9
Blanche de Bruxelles – Witbier – Belgium – 11.2 / 8
Sixpoint Righteous Rye – New York – 16oz / 7
Anderson Valley Winter Solstice – Warmer – Boonville - 6
21st Amendment Fireside Chat – Warmer - San Fran - 6
Ayinger Dunkel – Munich Lager – Germany – 16.9oz/ 9
Left Hand Milk Stout – Sweet Stout – Longmont - 6
Anchor Porter – San Fran – 5
Slumbrew Trippel – Somerville - 7
Traquair Jacobite – Scotch Ale – Scotland – 16.9oz/ 12
Lindeman’s Cuvéé René- Gueuze – Belgium - 13

      

Burnside - 12
Cognac, Applejack, Sugar, Lemon, Angostura Bitters

Genever Know - 12
Cocchi Americano, Genever, Grapefruit, Peychaud 

Bitters
Up South - 12

Peach, Gin, Lemon, Soda
No Sleep Till Brookline - 12

Bourbon, Amaro Montenegro, Lemon, Sugar, Bitters
Mary Pickford - 12

White Rum, Pineapple, Grenadine, Marschino
Blood on the Tracks - 12

White Rum, Partida Reposado, Cherry Herring, 
Sweet Vermouth, Orange Shrub

Green Zephyr - 12
Vodka, Cucumber, Lime, Dry Vermouth, Kummel

Antigua Plaza - 12
Rye, Cocchi Americano, Mezcal, Benedictine, 

Bitters
Valley of Ashes - 12

Blanco Tequila, Celery, Green Chartreuse, 
Benedictine, Cinnamon

‘Murican! - 10
Sweet Vermouth, Capeletti, Jacbbybrau, Fireworks, 

Freedom
Alamagoozlum for Two - 22

Genever, Jamaican Rum, Yellow Chartreuse, Sugar, 
Curacao, Angostura Bitters, Egg White

                                               
Wines By the Glass

        NV Szigeti Gruver Veltliner Brut – Burgenland, Austria – 14

        2012 San Huberto Torrontes – La Rioja, Argentina – 8
        2011 Margerum Savignon Blanc – Santa Barbara, California – 12
        2012 Spater-Veit Riesling Feinherb – Mosel, Germany – 9
        2012 Terres Dorees Chardonnay – Beaujolais, France – 11

       2011 Tres Ojos Garnacha – Calatayud, Spain – 8
       2011 Valpane Grignolino “Euli” – Piedmont, Italy – 12
       2010 Dingac Peljesac – Peljesac, Croatia – 9
       2011 Alphonse Dolly Pinot Noir – Loire, France – 10
       2008 Heinrich Zweigelt – Burgenland, Austria - 14

House-Made Draft Cocktail – 12
Bijou – Gin, Sweet Vermouth, Génépy, Orange Bitters

House Bottled Cocktail – Rotating Selection - 10

	
  



  pig head lettuce wrap - carrot - daikon - cilantro - chili 5

snacks & sides - 8

cod beignets - smoked tomato confit  
croquettes* - ham hock - fontina - harissa emulsion  
cauliflower* - capers -  raisin -  anchovy -  olive oil
carrot salad - fennel - chick peas - pine nuts
duck fat fried potato cake - yogurt – paprika        
wilted kale - shallot - honeycrisp apple - pecorino

   large

  young chicken - za’atar - frike - pickled radish - fig chutney - 19
  smoked duck* - potato pancake - red cabbage - skin – parsley - 24
  skate- sunchoke - tarragon - roasted tomato - nicoise olive - 22
  grilled wagyu zabuton* - wild rice - squash – mushroom - 33
  grains - buttercup - carrot - parsnip - walnuts -cranberry gastrique - 17

small - 13
  
autumn vegetables - quinoa -tahini vinaigrette
herb spatzle* - rabbit confit - leek - gruyere 
celeriac & potato tart* - sea urchin - shiso  
raw fluke* - serranos - radish - apple - lime - cilantro 
stuffed cabbage - veal – caraway - onion - black pepper bechamel  
sumac-cured salmon* - warm potato salad - coriander - lemon - pink pepper oil  
maitake mushrooms - tarragon - celery - cauliflower vinaigrette 
cumin dusted lamb ribs - spicy vinegar fish sauce 
white beans* - squid - butternut squash - sage – ink aioli 

TABLE (large format to share)

 braised oxtail - turnips - carrots - arancinis - rosemary & red wine reduction                  51
 monkfish - ras al hanout - chive potatoes - wild mushrooms – cauliflower                    21pp
 chateaubriand* - kabocha squash - kale - mash - peppercorn sauce                                75

Please instruct your server of any food-related allergies.

Supper, Libations, Late Night
1704 Beacon Street, Washington Square, Brookline, MA 02445 
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