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— tavern & restaurant

| APPETIZERS

SPICY WINGS 9
wood fired wings, blue cheese dressing, celery

BAKED GOAT CHEESE DIP 14
house made fig jam, toasted almonds, sourdough

* KOBE SLIDERS 10
bacon aioli, muenster cheese, sunny side up quail egg

* ROASTED MAINE MUSSELS 14
wood fired, bernaise, sourdough

FRIED CALAMARI 12
fried onions, cherry pepper aioli, lemon

ANSON MILLS POLENTA FRIES 8
crispy jalapeno corn polenta, grilled red pepper sauce, pesto aioli

COUPS & SALADS

(add chicken to any salad 4)

CREAMY CORN BISQUE 8
fresno chili oil, crumbled bacon, chives

CAESAR SALAD 10
crisp romaine, caesar vinaigrette, lggy’s crostini, pecorino romano

ARUGULA SALAD 9
cucumber, tomato, pecorino romano, Katz zinfandel vinaigrette

HEIRLOOM TOMATO SALAD 12
Maplebrook Farm burrata, fresh basil, Katz Chef’s Pick olive oil

CHOPPED SALAD 12
arugula, tomato, mango, avocado, hearts of palm, pepitas,
red onion, chili, citrus vinaigrette

TRUFFLE BLUEBERRY SALAD 11
arugula, goat cheese, breakfast radish

PASTA

GNOCCHI BOLOGNESE 16
house made meat sauce, pecorino, basil

TRUFFLE MAC AND CHEESE 15
four cheese sauce, English peas, Ritz crackers

GOAT CHEESE RAVIOLI 15
heirloom tomato ragu, goat cheese cream, basil

MARGHERITA - fresh mozzarella, basil, extra virgin olive oil 11
PEPPERONI - fontina, marinara 12
MEATBALL - fontina, fresh garlic, marinara 12

VEGETABLE - ricotta, artichokes, olives, asparagus, mushrooms,
red peppers, chili flakes, pesto 12

BUTTERNUT SQUASH - fontina, bacon, caramelized onions,
pecorino, rosemary oil 12

SAUSAGE - fontina, roasted red peppers, capers, marinara 13
WHITE PIZZA - ricotta, fresh mozzarella, pecorino, Katz honey 13

MARINARA - fresh garlic, Sicilian oregano 9

Q@@Q
CINDWICHES

(all served with choice of fries or salad, and Grillo’s pickle)

* LINCOLN BURGER 12
wood grilled prime blend, bacon aioli, sharp Cabot cheddar,
caramelized french onions

CHICKEN SANDWICH 12
wood grilled, arugula, tomato, fresh mozzarella, smoked bacon, basil aioli

CUBANO 12
house roasted pork, black forest ham, swiss cheese, pickle relish,
special sauce, lggy’s baguette

CAPRESE SANDWICH 10
local tomato, basil, fresh mozzarella, basil aioli

ENTREES

OMELET 10
goat cheese, mushrooms, caramelized onions, arugula salad, wheat toast

CHICKEN MILANESE 15
lightly breaded chicken breast, arugula, tomato,
lemon caper butter sauce

PAN ROASTED CHICKEN 18
all natural Crystal Valley Farms, whipped potatoes, apple bacon Brussels
sprouts, cider reduction

* SEARED SCALLOPS 19
Georges Bank, whipped jalapeno red bliss potatoes, fried green beans,
creamed corn, crumbled bacon

* WOOD GRILLED BAR STEAK 19
Painted Hills Farms hanger steak, truffle fries, roasted shallot,
worchestershire demi
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DEALGHT

KONA BIG WAVE 5

ANGRY ORCHARD CIDER 6
BLUE MOON 6

CISCO GREY LADY 6
GUINNESS 6

HARPOON IPA 6

HARPOON UFO WHITE 6
LAGUNITAS IPA 6
LEINENKUGEL’S SUMMER SHANDY 6
LONG TRAIL DOUBLE BAG 6
SAM ADAMS LAGER 6

SAM ADAMS SEASONAL 6
SEADOG BLUEBERRY 6
STELLA ARTOIS 6

BOTTLES

ALLAGASH WHITE 6
AMSTEL LIGHT 6

BUD LIGHT 5

BUDWEISER 5

CHIMAY BLEU 10

COORS LIGHT 5

CORONA 6

HEINEKEN 6

KONA FIRE ROCK 6
MAGNER'’S CIDER 6
MICHELOB ULTRA 5
MILLER HIGH LIFE 4
MILLER LITE 5

PAULANER HEFE-WEIZEN 6
SAM ADAMS LIGHT 6
SESSION LAGER 6

ST. PAULI GIRL N/A 5

UFO RASPBERRY WHEAT 6
WELLS BANANA BREAD 7
WIDMER OMISSION LAGER 6

LANS

HARPOON SUMMER 5

21ST AMENDMENT HELL OR HIGH
WATERMELON 6
NARRAGANSETT 5

CISCO SANKATY LIGHT 5
TECATE 5

TWISTED TEA 5

CISCO WHALES TALE 5

BLOODY MARYS

(all served using San Marzano Tomato Juice)

ALL AMERICAN 12
Tito’s Vodka, house bloody mary mix

BLOODY MARIA 12
Altos Tequila, house bloody mary mix, salt &
pepper rim

ENGINE 39 12
Absolut Peppar, house bloody mary mix, fire

BICKET OF BIOEELES

BOTTLE OF MIONETTO PROSECCO 24
Served with your choice of 0J, peach puree,
or grapefruit juice

BUCKET OF SID5

5 CANS OF BEER 20
Bartenders choice

5 CANS OF BUD LIGHT STRAW-BER-RITA 25

COCETAILS

THE BRUGAL TRUTH 10
Brugal Extra Dry Rum, elderflower liquor, muddled
cucumbers, fresh lemon juice

MOSCOW MULE 10
Russian Standard vodka, fresh lime, ginger beer

THE QUIET MAN 10
Bulleit bourbon, maple liquor, sweet vermouth

WHISKEY SMASH 10
Jameson, fresh lemon and mint, dash of simple

M ST. PEACH 10
Double Cross vodka, peach liquor, Cointreau, fresh
crushed lemons, topped with prosecco

SUGAR BOWL 10
Ketel One, muddled watermelon and cucumbers

CONTINENTAL 10
Ketel One Oranje, elderflower liquor, Aperol, prosecco

SOUTHIE OF THE BORDER 10
Don Julio Blanco, orange liquor, agave, fresh lime

LOWER END LEMONADE 10
Tanqueray, blueberry juice, limoncello, fresh lemon
juice, fresh squeezed oranges

RED OR WHITE SANGRIA 10/35
10 Cane rum mixed with a house blend of juices,
liquors and wine

GPARRLING

PROSECCO, MIONETTO, VENETO, ITALY 8/26
DOMAINE CHANDON BRUT, CALIFORNIA 9/34
SPARKLING ROSE, HUBER, AUSTRIA 9/34

WHITE

MOSCATO, STELLA, SICILY, ITALY 8/30

PINOT GRIGIO, SPASSO, VENETO, ITALY 7/26

PINOT GRIGIO, MANDRAROSSA, SICILY, ITALY 8/30
PINOT GRIS, NANTUCKET VINEYARD, NANTUCKET 9/34
SAUVIGNON BLANC, SANTA EMA, MAIPO, CHILE 7/26

SAUVIGNON BLANC, NEW HARBOR, MARLBOROUGH,
NEW ZEALAND 8/30

CHARDONNAY, BODEGA NORTON, MENDOZA,
ARGENTINA 8/30

CHARDONNAY, J. LOHR, MONTEREY, CALIFORNIA 9/34
ALBARINO, BURGANS, RIAS BAIXAS, SPAIN 8/30
CHENIN BLANC, INDABA, SOUTH AFRICA 8/30

RIESLING, KUNG FU GIRL, COLUMBIA VALLEY,
WASHINGTON 8/30

RIESLING, CARMEL ROAD, MONTEREY, CALIFORNIA 9/34

RED

MALBEC, KAIKEN, MENDOZA, ARGENTINA 8/30
MALBEC, CATENA, MENDOZA, ARGENTINA 9/34
TEMPRANILLO, RAMON BILBAO, RIOJA, SPAIN 8/30
SHIRAZ BLEND, 19 CRIMES, AUSTRALIA 8/30

SYRAH, QUPE, SANTA BARBARA, CALIFORNIA 9/34

SYRAH BLEND, TROUBLEMAKER, PASO ROBLES,
CALIFORNIA 9/34

PINOT NOIR, LUCKY STAR, CALIFORNIA 7/26

PINOT NOIR, BYRON, SANTA BARBARA, CALIFORNIA 9/34

MERLOT, VELVET DEVIL, COLUMBIA VALLEY,
WASHINGTON 8/30

CABERNET SAUVIGNON, LIBERTY SCHOOL, PASO
ROBLES, CALIFORNIA 8/30

CABERNET SAUVIGNON, JOSH, SONOMA,
CALIFORNIA 9/34
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