<" FUR THE TABLE S

AHI TUNA TACOS* - WHIPPED AVOCADO, SPICY KRAUT, SWEET SOY — 14

GATOR BITES - CAJUN STYLE, REMOULADE — 11

TOASTED CHEESEBURGER RAVIOLI - BACON, SPICY KETCHUP, FRIED PICKLES — 12 HOMEMADE SOUPS
CRISPY HOG WINGS - SPICY GINGER SOY GLAZE — 11 LOBSTER BISQUE — 7
CHICKEN TENDERS - HONEY BUFFALO STYLE, BLUE CHEESE, MANGO SALAD — 11 FRIED CLAM CHOWDER - 7

CRAB CAKE SLIDERS - A FOURSOME, RED PEPPER AIOLI, FRUIT SALSA — 13

BUFFALO CHICKEN LETTUCE WRAPS - CRUMBLED BLUE CHEESE, AVOCADO, CELERY & CARROT SLAW — 12

REUBEN CIGARS - CORNED BEEF, SWISS, SAUERKRAUT, RUSSIAN AIOLI — 12

BAKED KALE & ARTICHOKE DIP - FRESH VEGGIES, PITA CHIPS — 12

GREEK NACHOS - TOMATOES, KALAMATA OLIVES, CUCUMBERS, FETA, TZATZIKI, PITA CHIPS — 12 4bb puiLep cHiCKEN @) oR STEAK* (5)
ADULT MAC & CHEESE - FOUR CHEESES, TRUFFLE OIL — 10

F R 0 M T H E G A R D E N ADD PULLED CHICKEN (4), STEAK* (6) OR SALMON (6) TO ANY SALAD

FETA & WATERMELON TOWER - MINT, ARUGULA, HONEY LEMON VINAIGRETTE — 11

TUNA TARTARE* - CRISPY RICE, AVOCADO, MANGO & CUCUMBER SALAD, SPICY MAYO, SWEET SOY — 14

CAESAR - KALE, ROMAINE, ROMANO, PRETZEL CROUTONS, QUAIL EGG, CAESAR DRESSING — 10

WAREHOUSE - BABY GREENS, TOMATOES, CARROTS, CHICKPEAS, PEPERONCINI, PRETZEL CROUTONS, BALSAMIC VINAIGRETTE — 10

BURRATA - ROASTED RED PEPPER, BASIL, HEIRLOOM TOMATO, AVOCADO PESTO. GRILLED EVOO BREAD — 14

BISTRO TENDERLOIN* - BABY GREENS, CANDIED WALNUTS, CRUMBLED BLUE CHEESE, PICKLED ONIONS, GRAPE TOMATOES, RED WINE VINAIGRETTE — 15
CHOPPED COUNTRY COBB - ROMAINE, ICEBERG, BLUE CHEESE, BACON, TOMATO, AVOCADO, CORN, PULLED CHICKEN, HONEY DIJON VINAIGRETTE — 14
GRAPEFRUIT & ARUGULA - CANDIED WALNUTS, FENNEL, ASIAGO, CITRUS VINAIGRETTE — 12

- SA N Dw I c H BOA R D SERVED WITH CHOICE OF FRENCH FRIES, SWEET POTATO TOTS, COLE SLAW, HOUSE SALAD (1) OR CAESAR SALAD (1)

STEAK AND CHEESE* - BISTRO TENDERLOIN, AVOCADO PESTO, ROASTED RED PEPPER, BABY ARUGULA, MANCHEGO, BAGUETTE — 15
MAINE LOBSTER ROLL - COLD OR HOT — MKT

GRILLED CHICKEN WRAP - BABY SPINACH, BURRATA, ROASTED TOMATOES, AVOCADO PESTO, SPINACH TORTILLA — 12

GRILLED MAC & CHEESE - TRUFFLE OIL, SOURDOUGH BREAD — 10 ADD BACON (2) OR LOBSTER (6)

TOASTED REUBEN - CORNED BEEF, SWISS, SAUERKRAUT, RUSSIAN AIOLI, PRETZEL ROLL — 12

WARM WILD MUSHROOM BAGUETTE - TRUFFLE AIOLI, ASIAGO, ARUGULA — 11

B u R G ER s SERVED WITH CHOICE OF FRENCH FRIES, SWEET POTATO TOTS, COLE SLAW, HOUSE SALAD (1) OR CAESAR SALAD (1)

WAREHOUSE* - GROUND SIRLOIN, ARUGULA, TOMATO, CHEDDAR, CHERRY SMOKED BACON, PICKLES, BRIOCHE ROLL —

BUFFALO CHICKEN - CRUMBLED BLUE CHEESE, CELERY & CARROT SLAW, AVOCADO, BRIOCHE ROLL — 12 T GLUTEN FREE AND
SALMON - BABY GREENS, FETA, ROASTED RED PEPPER, CUCUMBER, TZATZIKI, WHOLE GRAIN ROLL — 14 MAKE! ETTUCE WR APPED

VEGGIE - BABY GREENS, HEIRLOOM TOMATO, RED PEPPER AIOLI, WHOLE GRAIN ROLL — 12 2Y THEMLETE

ENTRELS P IRET T  S

GRILLED SALMON* - LEMON THYME, BABY KALE, WALNUT QUINOA — 21

MARINATED STEAK TIPS* - GRILLED ASPARAGUS, GOLD JACKET GARLIC MASHED — 19

FRIED CLAMS - WHOLE BELLY, FRIES, COLESLAW — 18

WILD MUSHROOM RAVIOLI - MUSHROOMS, FIG, CARAMELIZED ONION, TRUFFLE CREME FRAICHE — 16
CAJUN GUMBO - GATOR, ANDOULLIE SAUSAGE, OKRA, RICE — 17

SIDES R ST T T

FRENCH FRIES e SWEET POTATO TOTS » HOUSE OR CAESAR SALAD o ASPARAGUS e GOLDEN COLE SLAW —5

DESSERTS TR o N ol

CREME BRULE - GRAND MARNIER, ORANGE ZEST, WHIP CREAM — 8
MAINE BLUEBERRY PIE - VANILLA ICE CREAM —7
WARM DOUGHNUTS - COFFEE ICE CREAM, PEANUT BUTTER DIPPING SAUCE — 7

* THESE ITEMS MAY BE SERVED RAW, COOKED T0 YOUR MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS,
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. FOR MORE INFORMATION REGARDING POTENTIAL HEALTH CONCERNS, PLEASE ASK YOUR SERVER OR MANAGER.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



COCKTAILS - $10

SMOOTH RIDER ~- MAESTRO DOBEL TEQUILA, BLOOD ORANGE LIQUEUR, FRESH AGAVE & LIME,
ORANGE BITTERS

BLUE WATER - BLUEBERRY MIDNIGHT MOONSHINE, BLUEBERRY LIQUEUR, BASIL SIMPLE SYRUP,
FRESH LIME, SODA WATER

CRUSH - SKYY MOSCATO VODKA, STRAWBERRY PUREE, SODA WATER

SPACEMAN - BLUE CHAIR SILVER RUM, MINT SIMPLE SYRUP, GINGER BEER

MARTINIS - $1 1

DREAM GIRL -~ EFFEN CUCUMBER YODKA, CUCUMBER LIQUEUR, COCONUT WATER, FRESH
LEMON

PROUDEST MONKEY - THREE OLIVES CHOCOLATE VODKA, BANANA & CHOCOLATE LIQUEUR,
BAILEY’S IRISH CREAM

TROUBLE - HENDRICKS GIN, ST. ELDER, GRAPEFRUIT BITTERS, GINGER SIMPLE SYRUP
DRUNKEN SOLDIER ~ THREE OLIVES VODKA, PEPERONCINI & OLIVE JUICE

SQUIRM - BOMBAY SAPPHIRE, FRESH LEMON, RASPBERRY PUREE, SIMPLE SYRUP, MIONETTO
PROSECCO

CRAZY EASY - THREE OLIVES CHERRY VODKA, LYCHEE LIQUEUR, SEAGLASS RIESLING

BEER COCKTAILS - $12

TIME BOMB - HOUSE INFUSED APPLE CINNAMON RUM, BLACK WALNUT BITTERS, GINGER SIMPLE
SYRUP, SHIPYARD PUMPKINHEAD

PIG - THREE OLIVES RASPBERRY VODKA, UFO RASPBERRY, RASPBERRY PUREE

JOYRIDE - THREE OLIVES VANILLA VODKA, KAHLUA, GUINNESS STOUT, COKE

JIMI THING - FOUR ROSES BOURBON, MUDDLED ORANGE, CHERRY BITTERS, HONEY, ANGRY
ORCHARD CIDER



WAREHOUSE

BAR = GRILLE

BUBBLY GL BTL

PROSECCO MIONETTO (1ALY) NV 9 34
CHAMPAGNE BisoL “JEIO” ROSE (raLy) NV 30
VEUVE CLICQUOT BRUT (FRANCE) NV 90

WHITE

RIESLING SEAGLASS (SANTA BARBARA) 201 1 8 30
PINOT GRIGIO GAZZERA (SICILY) 201 1k 8 30
HOGUE (CoLumBiA VALLEY) 2010 32
SAUVIGNON BLANC ELKI (CHILE) 2010 =k 8 30
TOHU (MARLBOROUGH) 201 1 38
LONG MEADOW RANCH (NAPA VALLEY) 2012 44
ALBARINO VERDAD (EDNA VALLEY) 201 1%k 10 38
WHITE BLEND DREAMING TREE, EVERYDAY (CENTRAL COAST) 2012 32
CHARDONNAY PAUL DOLAN (MENDOCINO) 201 1%k 9 34
JOEL GOTT, UNOAKED (MONTEREY) 201 1 36
CAKEBREAD CELLARS (NAPA VALLEY) 201 1 70

ROSE

ROSE CHARLES & CHARLES (CoLUMBIA VALLEY) 201 1 9 34
PINOT NOIR PARDUCCI (MENDOCINO) 201 1vh 9 34
ACROBAT BY KING ESTATES (OREGON) 201 1 45
TINTO CASA PRIMICIA (RioJa, SPAIN) 201 1 25
ZINFANDEL GREEN TRUCK (MENDOCINO) 2009 23
MERLOT RANCHO RODEO (CALIFORNIA) 201 1%k 8 30
BARNARD GRIFFIN (WASHINGTON) 2009 35
MALBEC EL REDE (ARGENTINA) 2012 »h 8 30
DONA PAULA ESTATE (ARGENTINA) 201 1 35
PETITE SIRAH SPELLBOUND (CENTRAL COAST) 201 1 35
RED BLEND LOST ANGEL “MISCHIEF” (CALIFORNIA) 2012 20
MERITAGE HESS COLLECTION “19 BLOCK CUVEE” (NAPA) 2009 58
CAB SAUV PACIFIC STANDARD (CALIFORNIA) 201 1k 8 30
NAPA CELLARS (NAPA VALLEY) 201 1 50
JORDAN (ALEXANDER VALLEY) 2009 72
CHIANTI MONSANTO (TUSCANY) 2009 48

oy WINE ON TAP IS THE INEVITABLE COMBINATION OF CUTTING-EDGE WINE DISPENSING
WITH OUR PHILOSOPHY OF PRESENTING LIFE’S GIFTS IN THEIR PUREST FORM. NOT ONLY IS
WINE ON TAP AN ECO-FRIENDLY, WASTE-REDUCING WAY TO PROVIDE A HIGH QUALITY
PRODUCT TO OUR GUESTS, BUT THE NITROGEN DRAW ALSO ENSURES THE LAST GLASS
FROM OUR TAP IS JUST AS FRESH AS THE FIRST. SO SIT BACK AND ENJOY A GLASS OR
SHARE ONE OF OUR 750ML BEAKERS WITH FRIENDS.

THESE VINEYARDS PARTICIPATE IN SUSTAINABLE AND GREEN PRACTICES.



WAREHOUSE

TAP

COORS LIGHT, 4.2% ABVY * GOLDEN, CO

HARPOON IPA, 5.9% ABY * BOSTON, MA

SAM ADAMS LAGER, 4.9% ABY * BOSTON, MA

SAM ADAMS OCTOBERFEST, 5.3% ABYV * BOSTON, MA

BLUE MOON, 4.5% ABV * GOLDEN, CO

HARPOON U.F.O. RASPBERRY, 4.8% ABY * BOSTON, MA

LONG TRAIL ALE, 4.6% ABYV * BRIDGEWATER, VT

ANGRY ORCHARD CIDER, 5.0% ABYVY * CINCINNATI, OH * GLUTEN FREE
SHIPYARD PUMPKINHEAD, 4.7% ABYVY * PORTLAND, ME

PERONI PREMIUM LAGER, 5.1% ABY * ROME, ITALY

GUINNESS IRISH DRY STOUT, 4.2% ABV * DUBLIN, IRELAND
HARPOON 100 BARREL, SAISON VARIOUS, 6.1% ABYV * BOSTON, MA

BOTTLE

BUD LIGHT, 4.2% ABVY ¢ ST. Louls, MO

BUD LIGHT LIME, 4.2% ABYV ¢ ST. Louls, MO
MICHELOB ULTRA, 4.2% ABYV ¢ ST. Louls, MO
MILLER LIGHT, 4.1% ABVY * MILWAUKEE, WI
CERVEZA IMPERIAL, 4.6% ABY * COSTA RICA
AMSTEL LIGHT, 3.5% ABVY * NETHERLANDS

CAN

MILLER HIGH LIFE, TALL Boy, 4.7% ABY * MILWAUKEE, WI

SCHLITZ GUSTO, TALL Boy, 4.7% ABV * WOODRIDGE, IL

BUDWEISER, TALL BoOy, 5.0% ABV ¢ ST. Louis, MO

TWISTED TEA HALF & HALF, TALL Boy, 5.0% ABYV ¢ CINCINNATI, OH
HARPOON U.F.O PUMPKIN, 5.9% ABY * BOSTON, MA

ABITA PURPLE HAZE, 4.2% ABYV * ABITA SPRINGS, LA

ABITA AMBER, 4.5% ABYV ¢ ABITA SPRING, LA

SIERRA NEVADA PALE ALE, 5.6% ABYVY * CHIcO, CA

BLUE POINT WHITE IPA, 6.0% ABV * PATCHOGUE, NY

BUTTERNUTS HEINNIEWEISSE, 4.9% ABV * GARRATTSVILLE, NY

MAGIC HAT #9, 5.1% ABY * SOUTH BURLINGTON, VT

SEA DOG BLUEBERRY, 4.6% ABVY ¢ PORTLAND, ME

BROOKLYN LAGER, TALL BOY, 5.2% ABV * BROOKLYN, NY

MAMA'’S LITTLE YELLA PILS, 5.3% ABV * LONGMONT, CO

2 1sT AMENDMENT BREW FREE OR DIE IPA, 7.0% ABV * SAN FRAN, CA
21sT AMENDMENT BACK AND BLACK IPA, 6.8% ABV * SAN FRAN, CA
ANDERSON VALLEY OATMEAL STOUT, 5.7% ABVY * BOONVILLE, CA
AVERY BREWING ELLIE'S BROWN ALE, 5.5% * BOULDER, CO

UINTA BABA BLACK LAGER, 4.0% ABV ¢ SALT LAKE CITY, UT

UINTA HOP NOTCH IPA, 7.3% ABVY * SALT LAKE CITY, UT

FOOLPROOF RAINCLOUD ROBUST PORTER, 6.5% ABY * PAWTUCKET, RI
GREY SAIL FLAGSHIP CREAM ALE, 5.4% ABV * WESTERLY, RI
GLUTENBERG BLONDE, TALL Boy, 4.5% ABY * CANADA * GLUTEN FREE
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WE TAKE EXTREME PRIDE IN OUR BEER. BELIEVE IT OR NOT, A CAN IS A
BETTER STORAGE VESSEL THAN A GLASS BOTTLE. THE BEER NEVER
SEES LIGHT, STAYS COLDER L ONGER, HAS LESS OXYGEN, IS BETTER ON
THE ENVIRONMENT AND WILL JUST PLAIN TASTE BETTER. WE ARE NOT
KNOCKING BOTTLES. JUST INFORMING YOU ‘BOUT OUR CANS.
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