
P l e a s e  i n f o r m  y o u r  s e r v e r  i f  a n y o n e  i n  y o u r  p a r t y 

h a s  a  f o o d  a l l e r g y .

* T h e s e  i t e m s  a r e  s e r v e d  r a w  o r  u n d e r c o o k e d  o r  m a y 

b e  c o o k e d  t o  y o u r  s p e c i f i c a t i o n s .  C o n s u m i n g  r a w 

o r  u n d e r c o o k e d  m e a t ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r 

e g g s  m a y  i n c r e a s e  r i s k  o f  f o o d b o r n e  i l l n e s s .

B R U N C H

C O N F I T  C H I C K E N  S C R A P P L E 

&  F R I E D  E G G S *

•   8   •

S M O K E D  B L U E F I S H  H A S H 

&  P O A C H E D  E G G *

•   9   •

T H E  R I V E R  B A R  B R E A K F A S T  S A N D O

E g g * ,  Ta y l o r  P o r k  R o l l ,  B r i l l a t  S a v a r i n  C h e e s e , 

L e e k s ,  S t o n e  &  S k i l l e t  E n g l i s h  M u f f i n

•   1 4   •

B O U R B O N  F R E N C H  T O A S T

•   1 0   •

C H O R I Z O  S C O T C H  Q U A I L  E G G S

•   9   •

H O U S E M A D E  C H I N E S E  S A U S A G E  S U B

B l a c k  B e a n  M a y o , 

R e d  C a b b a g e  &  C u c u m b e r  S l a w

•   1 3   •

F R I E D  S W E E T  P O T A T O

P o m e g r a n a t e  M o l a s s e s ,  S c a l l i o n

•   6   •

M A P L E  B A C O N

•   5   •





L U N C H

T O G A R A S H I  A L M O N D S

•   7   •

S M O K E D  B L U E F I S H 

&  A V O C A D O  S A L A D

•   1 2   •

C H O R I Z O  S C O T C H  Q U A I L  E G G S

•   9   •

G R I L L E D  C O R N

M e x i c a n  C h e e s e ,  To g a r a s h i 

•   8   •

H O U S E M A D E  C H I N E S E  S A U S A G E  S U B

B l a c k  B e a n  M a y o , 

R e d  C a b b a g e  &  C u c u m b e r  S l a w

•   1 3   •

F R I E D  E G G P L A N T  S A N D W I C H

To n k a t s u  S a u c e ,  B o k  C h o y , 

R e d  C a b b a g e  &  C u c u m b e r  S l a w

•   1 0   •

C I D E R  M A R I N A T E D  P O R K 

&  C A M E M B E R T  S U B

H o u s e - m a d e  S a u e r k r a u t , 

R e d  C a b b a g e  &  C u c u m b e r  S l a w

•   1 3   •

P l e a s e  i n f o r m  y o u r  s e r v e r  i f  a n y o n e  i n  y o u r  p a r t y 

h a s  a  f o o d  a l l e r g y .

* T h e s e  i t e m s  a r e  s e r v e d  r a w  o r  u n d e r c o o k e d  o r  m a y 

b e  c o o k e d  t o  y o u r  s p e c i f i c a t i o n s .  C o n s u m i n g  r a w 

o r  u n d e r c o o k e d  m e a t ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r 

e g g s  m a y  i n c r e a s e  r i s k  o f  f o o d b o r n e  i l l n e s s .





S M A L L

N E L L Y ’ S  P I C K L E S   •   4

T O G A R A S H I  A L M O N D S   •   7

S H R I M P  C H I P S   •   7
B l a c k  G a r l i c  A i o l i *

G R I L L E D  C O R N   •   8
M e x i c a n  C h e e s e ,  To g a r a s h i

S M O K E D  B L U E F I S H  &  A V O C A D O  S A L A D   •   1 2

G R A T I N É E D  L I T T L E N E C K S   •   1 3
C i d e r ,  G r u y e r e

C H O R I Z O  S C O T C H  Q U A I L  E G G S   •   9

F R I E D  S W E E T  P O T A T O   •   6
P o m e g r a n a t e  M o l a s s e s ,  S c a l l i o n

C O R N E D  B E E F  &  C A B B A G E  D U M P L I N G S   •   9
R y e  D i p p i n g  S a u c e

C H I C K E N  &  B R I E  T E R R I N E   •   1 0
P i c k l e d  A p p l e s

L A R G E

W H O L E  G R I L L E D  F I S H   •   2 1
P r e s e r v e d  L e m o n ,  R e d  O n i o n ,  S a u t e e d  G r e e n s

R O A S T E D  V A D O U V A N  H A L F  C H I C K E N   •   2 2
B a b y  E g g p l a n t ,  Yo g u r t

G R I L L E D  S I R L O I N *   •   3 2
G r i l l e d  B a b y  R o m a i n e ,  P i c k l e d  P l u m s ,  R o a s t e d  S h a l l o t  J a m

H O U S E M A D E  C H I N E S E  S A U S A G E  S U B   •   1 3
B l a c k  B e a n  M a y o ,  R e d  C a b b a g e ,  C u c u m b e r  S l a w

G R I L L E D  &  S A U T É E D  V E G E T A B L E S   •   1 5
B a b y  E g g p l a n t ,  G r e e n s ,  R o a s t e d  S h a l l o t  J a m ,  F r i e d  W o n t o n s

S I D E S

S A U T É E D  G R E E N S   •   5
G R I L L E D  B A B Y  E G G P L A N T  W I T H  Y O G U R T   •   5

R E D  C A B B A G E  &  C U C U M B E R  S L A W   •   5

P l e a s e  i n f o r m  y o u r  s e r v e r  i f  a n y o n e  i n  y o u r  p a r t y 

h a s  a  f o o d  a l l e r g y .

* T h e s e  i t e m s  a r e  s e r v e d  r a w  o r  u n d e r c o o k e d  o r  m a y 

b e  c o o k e d  t o  y o u r  s p e c i f i c a t i o n s .  C o n s u m i n g  r a w 

o r  u n d e r c o o k e d  m e a t ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r 

e g g s  m a y  i n c r e a s e  r i s k  o f  f o o d b o r n e  i l l n e s s .





Please in form your ser ver  i f  anyone in  your par ty  has  a  food a l ler gy.

D R A U G H T

N O T C H  P I L S
4%abv — 16oz — MA  •  6 .5

P R E T T Y  T H I N G S  M E A D O W L A R K  I P A
7%abv — 16oz — MA  •  6 .5

M Y S T I C  S A I S O N
7%abv — 16oz — MA  •  6 .5

S M U T T L A N S  R O T A T I N G  S E L E C T I O N
 — NH

B U D  L I G H T   •  4

B U D W E I S E R   •  4

M I L L E R  H I G H  L I F E   •  4

G L U T E N B E R G  B L O N D E 
g luten f ree 
4.5% abv — 16oz can — QC  •  8 .5

M A H R ’ S  “ U ”
f l avor fu l , unf i l tered lager
5.2% abv — 16.9oz — DE  •  13

E V I L  T W I N  N O M A D E R  W E I S S E
ber l iner  weisse
4% abv — 12oz can — DK  •  8

C I S C O  G R E Y  L A D Y
belg ian s ty le  wi t
4.5% abv — 12oz can — MA  •  6 .5 

D E  L A  S E N N E  T A R A S  B O U L B A
belg ian pa le a le
4.5% abv — 11.2oz bott le  — BE  •  10 

S T I L L W A T E R  C L A S S I Q U E 
modern farmhouse a le
4.5% abv — 12oz can — MD  •  7

N O T C H  L E F T  O F  T H E  D I A L
sess ion ipa
4.3% abv — 12oz can — MA  •  5 .25 

B A X T E R  P A M O L A
pa le a le
4.9% abv — 12oz can — ME  •  5 

S I X P O I N T  S W E E T  A C T I O N
cream a le
5 .2% abv — 12oz can — NY  •  6 .5

J O L L Y  P U M P K I N  L U C I E R N A G A
oak aged , wi ld farmhouse a le
4.3% abv — 22oz bott le  — MI  •  16

H A A N D B R Y G E R R I E T 
N O R W E G I A N  W O O D
smoky, sp iced nord ic  farm a le
6 .5% abv — 16.9oz bott le  — NO •  16

K L O S T E R  A N D E C H S E R 
W E I S S B I E R  H E L L
hefeweizen
5.5% abv — 16.9oz bott le  — DE  •  10

P R E T T Y  T H I N G S  J A C K  D ’ O R
hoppy farmhouse a le
6.4% abv — 22oz bott le  — MA  •  14 

D E  R A N K E  X X  B I T T E R
belg ian ipa
6.2% abv — 11.2oz bott le  — BE  •  11

D E  D O L L E  D U L L E  T E V E
hoppy be lg ian t r ipe l
10% abv — 11.2oz bott le  — BE  •  12

B A L L A S T  P O I N T  S C U L P I N
west  coast  ipa
7% abv — 12oz can — C A  •  8 

E V I L  T W I N  F E M M E  F A T A L E 
Y U Z U
a l l  bret t  ipa
6% abv — 22oz bott le  — DK  •  18 

P R E T T Y  T H I N G S  S T . 
B O T O L P H ’ S  T O W N
eng l i sh brown a le
5.7% abv — 22oz bott le  — MA  •  14 

S H I N E R  B O C K 
dar k lager
4.4% abv — 12oz can — TX  •  5 .25

G U I N N E S S  D R A U G H T
i r i sh dr y s tout
4.3% abv — 12oz can — IE  •  7 .5

M A Y F L O W E R  P O R T E R
eng l i sh por ter
5.5% abv — 12oz bott le  — MA  •  6 .5 

E V I L  T W I N  I M P E R I A L 
B I S C O T T I  B R E A K
s t rong por ter  wi th a lmonds
11.5% abv — 22oz bott le  — DK  •  24

S T R U I S E  P A N N E P O T
dar k , sp iced , unf i l tered f i shermen’s  a le
11.5% abv — 11.2oz bott le — BE  •  12

V E R H A E G H E  D U C H E S S E  D E 
B O U R G O G N E
sour f l ander s  red
6% abv — 11.2oz bott le  — BE  •  12

C  I  D  E  R

D O W N E A S T  C I D E R
maine apples , g luten f ree
5.1% abv — 12oz can — ME  •  7

B A N T A M  R O J O
cher r ies  & peppercorns , g luten f ree
5 .4% abv — 12oz bott le  — MA  •  9 

A P R E V A L  C I D R E  C U V É E  D U 
M A N O I R
unfi l tered , tann ic , barnyardy 
4% abv — 750ml bott le  — FR  •  24 

B O T T L E S  &  C A N S



R O Y A L  7 5
apple jack , pomegranate , 
lemon, bubbles   •  10

A B S I N T H E  F R A P P E
herbsa int , benedict ine  •  10

C A R D A M A R O  S M A S H
gr apefr u i t , mint   •   10

A G E  O F  D I S C O V E R Y
sher r y, baro lo ch inato, cynar, 
or ange b i t ter s   •   12

P A R I S  C A R V E R 
vodka , g inger, pear   •   10

R O S E  T Y L E R
cocch i  rosa , l i l le t  rouge , g in , 
e lder f lower  •   10

E A G L E ’ S  D R E A M
g in , crème de v io let te , egg 
whi te* , lemon  •   12

S O N  O F  M A R T I N E Z 
bmd bar re l  aged g in , do l in 
rouge , cher r y  •   14

I N K  &  F I R E
tequ i la , l ime , agave , ancho 
reyes , apero l   •   10

J U N G L E  C A T 
f i ve sp ice r um, l ime , g inger, 
a lmond, cr ushed ice  •   10

A L I B I  S C H O O L 
old monk r um, bona l , cardamaro, 
black wa lnut   •   10

T H E  H O L L O W  M E N
r ye , cynar, cocch i  rosa , becherovka , 
ye l low char treuse  •   11

D E  L A  L O U I S I A N E 
r ye , benedict ine , do l in  rouge , 
herbsa int , peychauds  •   12

A R A B E S Q U E 
f i g  bourbon, pomegranate , 
lemon, honey  •   10

A U T U M N  S T I L L 
bourbon, kümmel  car away, 
averna , angostur a  •   10

M I N D  G L O W 
hot toddy wi th r ye whiskey, 
b i t termens h iver  amer, 
lemon, honey  •   10

C O C K T A I L S

S P A R K L I N G  W I N E 

Louis  de Grene l le  Cremant de Loire ‘P la t ine ’ , Fr ance	 13 Gls  — 52 Bt l

Pr ima Per la  Prosecco, Veneto 	 8 Gls  — 32 Bt l

L in i  910 “Lambr usca” Rosso, Emi l i a -Romagna	 10 Gls  — 40 Bt l

J . Lassa l le  “Préférence” 1er Cr u Br ut , Champagne 	  — 96 Bt l

W H I T E  W I N E 

Muscadet Sèvre et  Maine Sur L ie , Delhommeau, 2013	 9 Gls  — 36 Bt l

Grüner Ve l t iner, Landhaus Mayer, Niederoster re ich , 2013	 10 Gls  — 40 Bt l

Verment ino, Mir ave l  Côtes de Provence B lanc , 2012	  — 60 Bt l

Sauv ignon B lanc , Jean-Fr ançois  Mér ieau , Toura ine , 2013 	 11 Gls  — 44 Bt l

Chenin B lanc , Cave de Saumur les  Pouches , Saumur, 2013	 10 Gls  — 40 Bt l

Chardonnay, S ieur  D’Arques , L imoux Haute Va l lèe , 2011	 12 Gls  — 48 Bt l

R E D  W I N E 

Grenache , Nuraghe Crab ion i  Cannonau , Sardegna , 2011	 12 Gls  — 48 Bt l

Cabernet  Fr anc , Hureau ‘Tuf fe ’ , Saumur-Champigny, 2011	 12 Gls  — 48 Bt l

P inot  Noir, V incent  Gir ard in , Volnay, 2010 	  — 70 Bt l

Rhône B lend , Br un ier  le  P igeoulet  Rouge , Vauc luse , 2012  	 13 Gls  — 52 Bt l

Syr ah , Courb is , Sa int  Joseph , 2011	  — 56 Bt l

Rhône B lend , Roger Per r in , Châteauneuf-du-Pape , 2011 	 — 65 Bt l

Nebbio lo, Per t inance Langhe , P iedmont , 2011	 12 Gls  — 48 Bt l

Z in fande l , R idge “East  Bench” , Sonoma, 2012	  — 54 Bt l

Tannat , Chateau Peyros , Madir an , 2009 	 12 Gls  — 44 Bt l

Cabernet  Sauv ignon , Luc P i r let , Languedoc , 2013	 9 Gls  — 36 Bt l

Please in form your ser ver  i f  anyone in  your par ty  has  a  food a l ler gy.
*Consuming r aw eggs may increase r i sk  of  foodborne i l lness .
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