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HOUSE SALAD cucumber, shaved parmesan, cherry
tomatoes, red onion vinaigrette 8.

MADE-TO-ORDER CINNAMON DOUGHNUTS

three dipping sauces 7.

KOBE SLIDERS smoked onion aioli, pepper jack cheese,
shredded lettuce 5./each

GRILLED CHICKEN TACOS shredded lettuce, queso fresco,

avocado, black bean refrito 4./each

SMOKED SALMON BAGEL “NACHOS” house-made

boursin, pickled onions, capers 11.

SPIT ROASTED LAMB LEG grilled pita, green onion

yogurt, goat’s milk feta, cherry tomatoes 10.

CRISPY BUFFALO OYSTERS celery root purée,

gorgonzola, house hot sauce 11.

NEW ENGLAND CLAM CHOWDER applewood smoked

bacon, buttered croutons 8.
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GRIDDLED ITALIAN SAUSAGE
HOMEFRIES

GRILLED ASPARAGUS

CRISPY FRIES

BACON

SWEET POTATO FRIES

HOUSE ENGLISH MUFFIN, FIG JAM
2 EGGS ANY STYLE

GRILLED TORTILLAS & SALSA
SIMPLE GREENS
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SCRAMBLED EGGS home fries, house-made english muffin,
bacon, watermelon 11.

ABBY BURGER* horseradish mayo, fried red onions, smoked
gouda, crispy fries, pickles, house-made ketchup 14.

BREAKFAST PIZZA cheese, bacon, sunny-side-up eggs,

potatoes 15.

STEAK & EGGS BENEDICT house-made english muffins,

grilled asparagus, hollandaise, home fries 17.
LOBSTER ROLL buttered brioche, fresh lemon, fries 21.
HUEVOS RANCHEROS two over-easy eggs, black beans,

guacamole, yellow tomato salsa, sour cream, grilled tortillas 13.

BLUE CORN & BLUEBERRY PANCAKES orange-honey butter,

grilled sausage, cinnamon pecan syrup12.

BRIOCHE FRENCH TOAST fig jam, mascarpone, Vermont
maple syrup 12.
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GIN & JAM gin, fresh lemon, strawberry jam, cinnamon sugar doughnut 10.

CURE FOR THE COMMON HANGOVER bourbon, ginger, fresh orange & carrot juices 11.

SOUL-TO-SQUEEZE champagne, blood orange vodka, fresh squeezed orange juice 11.

THERE ONCE WAS. . .Nantucket's 888 blueberry & mint vodka, topped with cisco’s grey lady 12.

PATIENCE IS A VIRTUE basil & cucumber infused vodka, house made bloody mary, & for those
willing to wait, a freshly fried oyster 13.

TORO LIBRE our signature “el matador” filled to the brim with 215t Amendment's watermelon

wheat 20.

*These items may be cooked to order or served raw/undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
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.
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Bud Light 5.00 Cisco Summer of Lager 6.00  Bud Light 5.00
Stella Artois 6.00 21t Amendment Hell or Budweiser 5.00
Shock Top 6.00 High Watermelon Wheat 6.50  Corona 6.00
Goose Island Seasonal 6.50 Cisco Grey Lady 6.00
Pacifico 6.00 Sierra Nevada Seasonal 7.00
Widmer Seasonal 6.50 Deliruim Tremons 11.00
Red Hook Seasonal 6.00 Sam Adams Boston Lager 6.00
Lagunitas IPA 6.50 Sam Adams Seasonal 6.00
Kona Seasonal 6.00 Smuttynose Summer Weizen 6.00
Guinness 6.50 0 Wachusett Blueberry 6.50
FOODUSISPIRITS Angry Orchard Cider 6.00
Non-Alcoholic: O'Doul’s 5.00
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I\ﬁoét Domain Chandon, California 10.

NV Zonin Prosecco, ltaly 10.

Sparkling Rosé, Nicolas Feuillatte Rosé, France 18.
while

Chardonnay, Estancia, California 8.

Chardonnay, La Crema, California 10.

Chenin Blanc, Pine Ridge, California 9.

Pinot Grigio, Oggi, Italy 8.

Pinot Grigio, Masianco, Italy 10.

Riesling, Charles Smith Kung Fu Girl, Washington 8.
Rose, Las Rocas, Spain 8.

Sauvignon Blanc, New Harbor, New Zealand 9.
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Cabernet Sauvignon, Chateau St. Michelle, Washington 9.

Cotes du Rhone, Delas Saint-Esprit, France 10.
Malbec, Diseno, Argentina 9.

Merlot, Wild Horse, California 11.

Pinot Noir, Estancia, California 10.

Rioja, Conde de Valdemar Corinza, Spain 9.
Shiraz, Torprek, Australia 11.
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Chardonnay, Jordan, California 68.
Chardonnay, Newton Red Label, California 52.
Chenin Blanc, Protea, South Africa 56.

Pinot Grigio, San Angelo, Italy 44.

Pinot Gris, Trimbach, France 48.

Sauvignon Blanc, Cakebread, California 54.
Sauvignon Blanc, Franciscan, California 46.
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Cabernet Sauvignon, Michael & David, “Freak Show”, California 54.
Cabernet Sauvignon, Slingshot, California 54.

Malbec, Achaval Ferrer, Argentina 52.

Merlot, SIMI, California 38.

Pinot Noir, Hitching Post, California 56.

Pinot Noir, Sivas Sonoma, California 42.

Rioja, Vifia Zaco, Spain 34.

Shiraz, Grand Barossa, Australia 48.

Syrah, Qupe, California 38.
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Borgo Magredo Prosecco, Italy 42.

Nantucket Vineyard Sparkling Cranberry Pinot Gris, Massachusetts 38.
Moét Chandon Imperial Reserve, Champagne 68.

Veuve Clicquot, Yellow Label, Champagne 92.

Veuve Clicquot Rose, Champagne 102.
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