Small plates
Devilled bacon and eggs 3*
Smoked cod fritters, chipotle aioli 5*
Fried green tomatoes, buffalo aioli 5
Steak & Cheese egg roll, horseradish mustard aioli 7*
Grilled Portuguese sardines, black olive oil 5*

Appetizers
Lobster corn tomato chowder 12*
Heirloom tomato salad, goats milk feta, basil, parsley 13
Short rib hash, fried organic egg 10*

Charred Caesar salad, croutons, white anchovies 10*
House-made blood sausage, chicken liver mousse crostini 10*
Sautéed mussels, chorizo, arroz negro, wine butter sauce, grilled bread 13*
Lamb lollipops, goat cheese brulée, mint oil, aged balsamic 13*

Entrees
Grilled flatbread pizza 12.5
8 0z. Burger topped with Swiss, bleu, or cheddar, hand-cut French fries 13*
Wild mushroom risotto, sweet-pea puree 17
Giannone half chicken, Spring vegetable succotash jus 22*
Bison Bolognese, Romano cheese, fresh linguini 19*
Grilled Arctic Char, couscous, shaved asparagus and carrots, sweet pepper dressing 21*
Roasted cod, potato scallion pancake, shallot cream sauce 20*
Grass-fed flat-iron steak frites, watercress salad, Madeira sauce 23*

Sides
Roasted baby corn, jalapeno avocado butter 5
Shredded Brussels sprouts 5
Grilled asparagus 5
Pan-roasted cauliflower 5
Truffle fries with roasted garlic mayo 5

Desserts
Chocolate mousse with cinnamon whipped cream 10
Orange bread pudding with créme Anglaise 10

*Consuming raw or undercooked items may increase your risk of food-borne illness.

Before placing your order, please inform your server if anyone in your party has a food allergy.



DRAFT BEER

HARPOON CITRA VICTORIOUS - MA 5.8% $8
NARRAGANSETT SUMMER ALE - RI, 5.0% $6
LONG TRAIL BROWN BAG HEFF - VT 4.7% $6
CLOWN SHOES BROWN ANGEL - MA, 7.0%, $6

NOTCH SESSION PILS - MA, 4.0% $5

BERKSHIRE BREWING CO., MAIBOCK - MA, 6.5% $6
PEAK ORGANIC IPA - ME, 7.2% $6

CBC, SPRING TRAINING IPA - MA, 6.3% $6

SPENCER WHITE ALE - MA, 8.0% $9
JACK’S ABBY SMOKE AND DAGGER - MA, 6.0% $7
RAPSCALLION HONEY - MA, 4.5% $6

GUINNESS - IRELAND, 4.2% $6
BEAR REPUBLIC RACER 5 IPA - CA, 7.0% $6

LOCALLY BREWED BOTTLED BEER

BERKSHIRE LOST SAILOR IPA — MA, 5.5% $6
WHALE’S TALE PALE ALE — MA, 5.6% $6
IPSWICH OATMEAL STOUT — MA, 7.0% $6
IPSWICH IPA — MA, 6.3% $6

IPSWICH ALE — MA, 5.4% $6

MAGIC HAT #9 — VT, 5.1% $6

WOLAVER'’S IPA - VT, 6.5% $6

SMUTTYNOSE IPA — NH, 6.9% $6

FARNUM HILL EXTRA DRY CIDER- NH, 6.5% $6

DOMESTIC BOTTLED BEER

ORIGIAL SIN HARD CIDER — NY, 6% $6
BROOKLYN BROWN ALE — NY, 5.6% $6
BROOKLYN LAGER — NY, 5.0% $6

VICTORY HOP DEVIL - PA, 6.7% $6
VICTORY PRIMA PILS — PA, 5.3% $6

KONA WAILUA ALE — HI, 5.4% $6

ANCHOR STEAM LIBERTY ALE — CA, 4.9% $6

LEFT HAND MILK STOUT - CO, 6.0% $8
BUDWEISER — MO, 5.0% $4

BUD LIGHT — MO, 4.2% $4

OMISSION (GLUTEN FREE) — OR, 4.6% $5
SCHLITZ “TALL BOY”— WI, 4.6% $4
HI-LIFE — WI, 5.0% $4

PBR"TALL BOY"- WI, 5.0% $4

SIERRA NEVADA — CA, 5.6% $6

INTERNATIONAL BOTTLE BEER

MAGNERS CIDER — IRELAND, 4.5% $7

MEANTIME COFFEE PORTER — ENGLAND, 6.0% $8
SAM SMITH IMPERIAL STOUT — ENGLAND, 7.0% $8
SAM SMITH OATMEAL STOUT — ENGLAND, 5.0% $8
SAM SMITH ORGANIC ALE — ENGLAND, 5.0% $8
SAM SMITH ORGANIC LAGER — ENGLAND, 5.0% $8
SAM SMITH NUT BROWN ALE — ENGLAND, 5.0% $8
YOUNGS CHOCOLATE STOUT — ENGLAND, 5.2% $8
CHIMAY RED - BELGIUM, 7.0% $9

CHIMAY BLUE — BELGIUM, 9.0% $9

CHIMAY WHITE — BELGIUM, 7.0% $9

PAULANER (NON-ALCOHOLIC) — GERMANY $6

DUVEL — BELGIUM, 8.5% $8

DELERIUM TREMENS — BELGIUM, 8.5% $9
OLD SPECKLED HEN — ENGLAND, 5.2 % $8
AMSTEL — HOLLAND, 3.5% $5

HEINEKEN — HOLLAND, 5.0% $5
GLUTENBERG — CANADA, 4.5% $5
CZECHVAR — CZECH REPUBLIC, 5.0% $5
PERONI —ITALY, 5.0% $5

MODELO — MEXICO, 4.6% $5

MODELO NEGRO — MEXICO, 4.8% $5

RED STRIPE — JAMAICA, 4.7% $5



WINES BY THE GLASS

RED GLASS
MERLOT, DOMAINE BOUSQUET, MENDOZA, ARGENTINA, 2013 10
PINOT NOIR, LOUIS LATOUR, BOURGOGNE 2011 11
PINOT NOIR, BALLARD LANE, CA 2012 10
GRENACHE, LAS ROCAS, CALATYUD, SPAIN 2009 10
ZINFANDEL, HULLABALOO, OLD VINE, OAKVILLE, CA 2012 11
TEMPRANILLO, CRIANZA, CUNE, SPAIN 2009 9
RIOJA, CRIANZA, MARQUES DE CACERES, RIOJA ALTA, SPAIN 2009 10
MALBEC, BODEGA SEPTIMA, MENDOZA, ARGENTINA 2011 10
SYRAH, ANDREW MURRAY VINEYARDS, SAN YNEZ, CA 2012 11
CABERNET SAUVIGNON, PASCUAL TOSO, MENDOZA, ARGENTINA 2010 9
CABERNET SAUVIGNON, ELEMENTS, ARTESA, SONOMA, CA 2010 11
WHITE

SAUVIGNON BLANC, KIM CRAWFORD, MARLBOROUGH, NZ 2012 11
PINOT GRIGIO, CAPOSALDO, VENETO, IT 2012 8
GRUNER VELTLINER, LOIS, FRED LOIMER, AUSTRIA 2012 9
RIESLING, WEINGUT J. LINDEN, MOSEL, GERMANY 2011 9
CHARDONNAY (DRY), ERIC CHEVALIER, LOIRE VALLEY 2011 9
CHARDONNAY (OAKED), BENZIGER, SONOMA, CA 2011 11
ROSE CHATEAU GRANDE CASSAGNE, FRANCE, 2012 10
BRUT ROSE CAVA, SEGURA VIUDAS, SPAIN (6 0Z BOTTLE) 9
CHAMPAGNE BRUT, NICOLAS FEUILLATTE, FRANCE (6 OZ BOTTLE) 12
PROSECCO BRUT, VALDOBBIADENE, ITALY 8

WINES BY THE BOTTLE
WHITE
SAUVINGNON BLANC, SANCERRE, CLAUDE RIFFAULT, SANCERRE 2012
VOUVRAY, DOMAINE PICHOT, FRANCE 2011
RIESLING (dry), LENZ, FRED LOIMER, AUSTRIA 2011
RIESLING SPATLESE (sweet), FISCHER, MOSEL, GERMANY 2009
CHARDONNAY, CHABLIS, SIMONNET-FEBVRE, FRANCE 2011
ALBARINO, CONDES DE ALBAREI, RIAS BAIXIS, SPAIN 2012
PINOT GRICIO, LIVIO FELLUGA, COLLIO, ITALY 2011
VIOGNIER, PENNER-ASH, OREGON 2011
CHAMPAGNE BRUT, NICOLAS FEUILLATTE, FRANCE
CHAMPAGNE BRUT, VEUVE CLICQUOT PONSARDIN, YELLOW LABEL

RED

MALBEC, PUNTO FINAL, MENDOZA, ARGENTINA 2010

MALBEC, CATENA, ESTATE LOTS, MENDOZA, ARGENTINA 2008
BORDEAUX, CHATEAU HAUT PEYRUGUET, MERLOT-CABERNET, 2010
MERLOT, MARO DE ST. AMANT, ST. EMILLION GRAND CRU, BORDEAUX 2010
PINOT NOIR, PONZI, WILLIAMETTE VALLEY, OREGON 2010

PINOT NOIR, PAUL HOBBS, RUSSIAN RIVER, SONOMA 2011

SHIRAZ, ST. HALLETT, BLACKWELL, BAROSSA 2010

TEMPRANILLO, MARQUES DE CACERES RESERVA, RIOJA 2010
MONTEPULCIANO, FATTORIA DEL CERRO, ITALY 2009

CHIANTI, IL GRIGICO DA SAN FELICE, ITALY 2008

SANGIOVESE, ANTINORI TIGNANELLO, TUSCANY 2008

CABRENET SAUVIGNON, STAGS LEAP DISTRICT, CLIFF LEDE, NAPA 2009

BOTTLE
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COCKTAILS $10

HOUSEMADE SUMMER SANGRIA
APPLES, PEARS, PEACHES, GRAPES, BRANDY, RED WINE

SKINNY GINGERMAN
GIN, FRESH LIME, GINGER LIQUEUR, GINGER BEER

THE FEARLESS KING
MUDDLED BASIL, IRISH WHISKEY, GRAPEFRUIT JUICE

CUCUMBER LEMONADE
GIN, MUDDLED CUCUMBER, LEMON JUICE, AGAVE NECTAR

PINEAPPLE JALAPENO MARGARITA
TEQUILA, JALAPENO SIMPLE, FRESH LIME, PINEAPPLE, CHILI-SUGAR RIM

RYE MASH
ORANGE, LEMON, MINT, RYE WHISKEY

ABBEY JULIP
BOURBON, MUDDLED MINT, SIMPLE SYRUP, LEMON JUICE, GINGER BEER

MARTINIS $11

RASPBERRY SPARKLER
FRESH RASPBERRIES, CITRUS VODKA, ELDERFLOWER LIQUEUR, PROSECCO

CHANNEL LOX
IRISH WHISKEY, SCOTCH, SIMPLE SYRUP, FRESH LEMON, BITTERS

BELLS OF ST. MARY’S
GIN, TRIPLE SEC, APRICOT BRANDY, FRESH LEMON

PASSENGER SEAT
CINNAMON INFUSED HONEY, FRESH LEMON, BRANDY, SUGAR RIM

EDMUND FITZGERALD
SPICED RUM, GINGER LIQUOR, LEMON, ORANGE ZEST

PORTER SQUARE AVIATION
GIN, LEMON, CREME DE VIOLETTE



KNOB CREEK $9

BASIL HAYDEN $10
BAKERS $9

BOOKERS $10
LARCENY $10

ANGEL’S ENVY $10
LEXINGTONS10
WHIPPER SNAPPER $10
WOODFORD RESERVE $10
ELIJAH CRAIG 12 $10
EAGLE RARE $9

JAMESON $8

PADDY $8

JAMESON 12 YR. $10
POWERS $8
JAMESON 18 YR. $15
BUSHMILLS $8

PYRAT XO RESERVE $10
PYRAT CASK 1623 $20
RON ZACAPA $9

PATRON SILVER $9
HERRADURA SILVER $10

PATRON REPOSADO $9
HERRADURA REPOSADO $10

PATRON ANEJO $10
HERRADURA ANEJO $10

FINE SPIRITS

SINGLE BARREL BOURBON, WHISKEY & RYE

BLANTONS $10

BUFFALO TRACE $9

1776 (RYE) $10

KNOB CREEK (RYE) $10

OLD OVERHOLT (RYE) $8

HIGH WEST (DOUBLE RYE) $9

HIGH WEST RENDEZVOUS (RYE) $10
DAD’S HAT (RYE) $11

SAZERAC (RYE) $10

TEMPLETON (RYE) $10

IRISH WHISKIES

RUM

JAMESON GOLD $10
BUSHMILLS $8
BLACKBUSH $9

RED BREAST $11
MIDDLETON RARE $22

BRUGAL ANEJO $10
ABUELO 12 $12

TEQUILA

BLANCO / PLATA

MILAGRO BLANCO $10
ESPOLON BLANCO $11

REPOSADO

ANEJO

MILAGRO REPOSADO $10
ESPOLON REPOSADO $11

MILAGRO ANEJO $10
ESPOLON ANEJO $11



COGNAC/ARMAGNAC/TAWNY

HENNESSY VS $10
COURVOISIER VSS$11
LARRENSINGLE ARMAGNAC $16

KELT XO $25
TAYLOR FLADGATE L.B.V $10

SINGLE MALT SCOTCH WHISKY

LOWLANDS
THE REGION AROUND GLASGOW AND EDINBURGH IN THE SOUTH. LIGHTER IN COLOR AND DRIER IN TASTE THAN
THE OTHER REGIONS. LIGHT IN PEAT, SALT AND SMOKE FLAVORS.
GLENKINCHIE 12YR. $14

SPEYSIDE
A PART OF EAST HIGHLANDS SET JUST BELOW ELGIN ON THE SPEY RIVER. PRODUCES THE SWEETEST WHISKYS

FRUITY, LEAFY AND HONEYED.
BALVENIE 12YR. $16

GLENFIDDICH 15YR. $15
BALVENIE 17YR. $18 GLENFIDDICH 18YR. $20
BALVENIE 21YR. $22 GLENFIDDICH 21 YR. $22
MACALLAN 12YR. $13 GLENLIVET 16YR. $16
MACALLAN 15YR. $15 GLENLIVET 18YR. $18
MACALLAN 18YR. $21

GLENLIVET 12YR. $12
GLENNFIDDICH 12YR. $12

ISLAY
AN ISLAND OFF THE WEST COAST IN THE LOWER HEBRIDES. PRODUCES THE WEIGHTIEST, MOST PUNGENT AND

HEAVILY PEATED.
ARDBERG 10YR. $11

LAGAVULIN 16YR. $14
LAPHROAIG 10YR.

CAOL ILA 12YR. $14
MCCLELLAND 12YR. $13

WEST HIGHLANDS REGION
THE WEST-COASTAL REGION, STRETCHING FROM OBAN TO JUST ABOVE FORT WILLIAM. TEND TO START SWEET,
YET FINISH DRY AND SOMEWHAT PEPPERY.

OBAN 14YR. $12 ABERLOUR 16YR $15

NORTH HIGHLANDS REGION
THE AREA AROUND AND ABOVE INVERNESS. COMPLEX, MEDIUM-BODIED WHISKIES, WITH OVERTONES OF
HEATHER, SPICE, SMOKED NUTS AND CITRUS FRUIT.

ABERFELDY 12YR. $14 ABERFELDY 21YR. $22
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