
Beer
Draught
Goose Island Matilda Pale Ale, IL, 7% 6
Great Divide Hoss Lager, CO, 6.2% 6
Victory Prima Pils, PA, 5.3% 5
Stone Levitation, CA, 4.4%  6
Harpoon Belgian Pale Ale, MA, 5.8%  6
Six Point Bengali Tiger IPA, NY, 6.7%  6
Rouge Dead Guy  Maibock, OR, 6.5%  6
Peak Organic Nut Brown Ale, ME, 4.7%  6
Rapscallion Premier  Blond Ale, MA, 7%   6
Harpoon Leviathan 
 Imperial Red, MA, 9.2%    9
Otter Creek 
 Quercus Vitis Humulus, VT, 12%  10
Left Hand Milk Stout, CO, 5.2%   7

Cask
Ask your server about our
current offering

12 ounce bottles
Harpoon Cider, MA, 4.8% 5
Woodchuck Cider, VT, 5% 5
Long Trail Blackberry, NH, 4% 5
Harpoon UFO Raspberry, MA, 4.8% 5
Long Trail Belgian White, NH, 4.7% 5
Stone Pale Ale, CA, 5.4% 6
Harpoon Ale, MA, 5.2%  5
Long Trail Pale Ale, NH, 5.2% 5
Harpoon Summer Ale, MA, 5.2% 5
Opa-Opa Red Rock Ale, MA, 5% 6
Peak Organic Pale Ale, ME, 5.1%  5
Bear Republic Hop Rod Rye IPA, CA, 8% 7
Opa-Opa IPA, MA, 6.8%    6
Victory Hop Wallop, PA, 8.5%  7
Long Trail Double Bag, NH, 7.2% 5
Arcadia  London Porter, MI, 5.5% 5
Otter Creek, 
 Wolaver’s Oatmeal Stout, VT, 5.9%  5
Anderson Valley 
 Oatmeal Stout, CA, 5.7% 6
Victory Storm 
 King Imperial Stout, PA, 9.1% 6

22 ounce bottles
Cisco Grey Lady Belgian Ale, MA, 5%  18
Pretty Things 
 Jack D’Or Saison, MA , 6.4%  16
Pretty Things Baby Tree 
 Quadrupel, MA, 8.6%  20
Pretty Things St Botolphs 
 Town Brown Ale, MA, 5.9% 16
Ballast Point
 Blue Marlin Porter, CA, 6% 13

Beer in a Can
Oscar Blues 
 Mamma Yella Pilsner 12oz , CO, 5.3%  5
Oscar Blues Dale’s Pale Ale
 12oz, CO, 6.5%  5
The 21st Amendment IPA 12oz, CA, 7%  6
Brooklyn Lager 16oz , NY,  5.2%  4

Cork & Cage 
25.5 ounce bottles
Ommegang Hennepin, NY, 7.7% 20
Ommegang Abbey Ale, NY, 8.5% 20
Ommegang 
 Three Philosophers, NY , 9.8% 25
Brooklyn 
 Local One Golden Ale, NY, 9% 26

Wine
(O)  Organic   (S) Sustainable   (B) Biodynamic

On Tap
09 Westport Rivers Vineyards Pinot Blanc, Westport, MA 5 20
09 Westport Rivers Vineyards Rose of Pinot Noir, Westport, MA 5 20

Sparkling
NV Kenwood, Yulupa Cuvee Brut, CA 7 28
03 Westport Rivers Vineyard, RJR Brut, Westport, MA 16 64

White
08 Au Bon Climat, Pinot Blanc/Pinot Gris,Central Coast, CA  39
08 Acrobat, Pinot Gris, Willamette Valley, OR  (S) 9 36
08 Parducci, Sustainable White, Mendocino, CA   (S) 7 28
06 Seven Hills, Pinot Gris, Columbia Valley, WA  36
08 Manifesto, Sauvignon Blanc, Suison Valley, CA  (0) 9 36
08 Oberon, Sauvignon Blanc, Napa Valley, CA  29
08 Signaterra, Sauvignon Blanc, Russian River Valley, CA  (O)  54
08 Selby, Sauvignon Blanc, Sonoma County, CA  32
08 Tangent Albariño, Edna Valley, CA  (S)  30
08 Sinskey Abraxas, Sonoma, CA  (B)  72
08 Qupé Marsanne, Santa Ynez Valley, CA  (B)   37
07 Mercer Riesling, , Yakima Valley, WA  9 36
07 Pacific Rim Wallula Vineyard Riesling, Columbia Valley, WA  (B)  31
09 Magnificent Wine Co. Kung Fu Girl Riesling, 
 Columbia Valley, WA  24
08 Snoqualmie Naked Riesling, Yakima Valley, WA  26
08 Lucky Star Chardonnay, CA 8 32
08 Chateau St Jean Chardonnay, Sonoma County, CA  26
06 Hayman & Hill Chardonnay , Russian River Valley, CA  28
07 Waterbrook Chardonnay, Columbia Valley, WA  24
08 Paul Dolan Chardonnay, Mendocino Valley, CA  30
07 Gainey Chardonnay, Santa Rita Hills, CA  (S)  36

Rosé
06 Dr. Konstantin Frank, Dry Rosé, Finger Lakes, NY  31
08 Beckstoffer, Hogwash, Cabernet Sauvignon Rosé, 
 Napa Valley, CA  36

Red
08 Cartlidge & Browne, Pinot Noir, CA 10 40
07 Red Door, Pinot Noir, Willamette Valley, OR  34
08 Underwood Cellars, Pinot Noir Willamette Valley, OR  32 
06 Next, Pinot Noir, Willamette Valley, OR   39
06 David, Bruce Pinot Noir, Sonoma County, Ca  78
08 Foxen, Pinot Noir, Santa Maria Valley, CA  79
06 Andrew Murray, Grenache/Syrah, Santa Ynez Valley, CA  52
06 Ca’ del Solo, Sangiovese, San Benito County, CA  (S)  28
07 Palmina, Barbera, Santa Barbara County, CA  49
05 Two Angels, Syrah, High Valley, CA   39
05 Arcadian, Syrah, Santa Ynez Valley, CA  49
07 Red Diamond, Merlot, WA 7 28
06 Cartlidge & Browne, Merlot, North Coast, CA  30
05 Merriam, Merlot, Russian River Valley, CA  45
06 Hayman & Hill, Meritage, Monterrey, CA 11 44
06 Seven Daughters, Winemakers Blend, Monterey, CA  24
06 Domaine de la Terre Rouge, Tete-a-Tete, Fiddletown, CA  34
06 Delectus, Argentum, Proprietary Blend, Napa Valley, CA  54
06 Axis Cabernet Sauvignon, Napa Valley, CA  34
06 Boomtown, Cabernet Sauvignon, Columbia Valley, WA  34
07 Barnard Griffin Cabernet Sauvignon, Columbia Valley, WA  34
08 Motos Liberty Cabernet Sauvignon, Russian River Valley CA 9 36
05 Conn Creek Cabernet Sauvignon, Napa Valley, CA  42
07 Obsidian Ridge, Cabernet Sauvignon, 
 Red Hills Lake County, Ca  49
06 Vinifera Cabernet Sauvignon, Napa, CA   79
03 Easton Zinfandel, Amador, CA    34
07 Lake Sonoma Zinfandel, Sonoma, CA  44
04 Parducci Zinfandel, Mendocino, CA  (S) 8 32
07 Brazin Zinfandel, Lodi, CA  33
07 Beckstoffer, Victory, Zinfandel, Napa Valley, CA  36

Quintessential 
Classics

Vieux Carré  10
Old Overholt Rye, Pierre Ferrand 
Cognac, Sweet Vermouth, Angos-

tura, Peychaud’s

Seelbach  12
Weller 90 Bourbon, Citronge, 

Angostura, Peychaud’s

Last Word  9
Blue Coat Gin, Lime Juice, Mara-

schino, Chartreuse

Moscow Mule   8
Rain Organic Vodka, Lime - muddled, 

Homemade Ginger Beer

Champs Elysée  10
Pierre Ferrand Cognac, Lemon 

Juice, Chartreuse Yellow, 
Simple Syrup, Angostura

Southside  10
Plymouth Gin, Lemon Juice, 

Simple Syrup, Mint

Current
Conceptions

Battle of Trafalgar   9
Pimm’s No. 1, St Germain, Batavia-
Arrack, Lime Juice, Honey Simple

Harvard Yard   9
Pikesville Rye, Dubonnet Rouge, 

Benedictine, Allspice Dram 

Hanging Curve   10
Barbancourt 8yr, Aperol, 
Velvet Falernum, Cassis, 
Lime and Grapefruit Juice

The Scottish Play   12
Laphroaig 10yr, Cynar, 

Aperol, Drambuie

Jacobin Club   11
St. Germain, Chartreuse, 

Grapefruit Juice, Angostura

Crimson Crow   9
Rain Vodka, Aperol, Lemon Juice, 

Raspberry Simple

Cedric’s Masterpiece   10
Brooklyn Lager Tall-Boy & 

a Shot of Chartreuse

St Germain Cocktail
10gl / 35 pitcher

Sparkling Wine, Soda Water, 
St Germain

Vodka
Platinum 7x   7

Rain Organic   9
Ragged Mountain Ice Glen  10

Karlsson’s Gold     9
Grey Goose    9

Ketel One  8
House Infused Raspberry   8

House infused Citrus    8

Gin
Tanqueray    8

Bombay Sapphire    9
Plymouth    9

Hendricks    10
Hayman’s Old Tom    8

Blue Coat    9
Junipero    9

Tru Organic    9
Ragged Mountain Greylock   9

Oxley    12
Bols Genever    10

Tequila 
Milagro Silver    9
Patron Silver    10

El Tesoro Reposado    11
Don Julio Añejo   14

Mezcal
Del Maguey Minero   14

Del Maguey Chichicapa  14
Del Maguey St Luis del Rio 14

Del Maguey Santo Domingo 
del Albarradas   14

Del Maguey Crema del Mezcal    10
Del Maguey Tobala  18

Cordials
Aperol   7

Averna Amaro   8
Benedictine   8

Campari   7
Chartreuse Green   8

Chartreuse Yellow   8
Cherry Heering   7

Citronge by Patrón    8
Creole Shrubb   8

Cynar   7 
Domaine de Canton    8

Drambuie    8
Fernet Branca   4

Grand Marnier   11
Grand Marnier Centenaire   22

Grand Marnier 
Centcinquantenaire   39

Kubler Absinthe   12
Luxardo Amaretto    10

Meletti Amaro   8
Pimm’s No. 1   8
St. Germain    8

Whiskey
Old Weller 90pr Bourbon   7

Old Fitzgerald 100pr Bourbon    8
Blanton’s Bourbon   11

Makers Mark Bourbon   9
Woodford Reserve Bourbon   10

Woodford Reserve 
Masters Collection Bourbon   16

Elijah Craig 12yr Bourbon  11
Elijah Craig 18yr Bourbon  16

Eagle Rare 10yr Bourbon   9
Tuthilltown Baby Bourbon   12

Tuthilltown Four Grain Bourbon   12
Old Overholt Rye   7

Pikesville Rye   7
Sazerac 6yr Rye   8

Tuthilltown Manhattan Rye   12
Tuthilltown New York Bourbon  19

Tuthilltown New York 
Corn Bourbon  19

Jack Daniels Tennessee Whiskey   8
Bernheim Wheat Whiskey   12

Jameson Irish Whiskey   9
Red Breast Irish Whiskey   10

John L. Sullivan Irish Whiskey   8
Dewar’s Scotch   8

Johnny Walker Black Scotch   11
Tuthilltown Single Malt Scotch  19

Balvenie 12yr Scotch   12
Balvenie 21yr Scotch   29

Glenfiddich 12yr Scotch   11
Glenfiddich 15yr Scotch   12
Glenfiddich 18yr Scotch   19

Ardbeg 10yr Scotch   12
Lagavulin 16yr Scotch   15

Springbank 10yr Scotch   11
Talisker 10yr Scotch   13

Edradour 10yr Scotch   13
Laphroaig10 yr Cask Scotch  17

Littlemill 1990 Scotch   14
Glenrothes 1994 Scotch   16

Bunnahabain 1997 Scotch   14

Rum, Cachaça
Agricole

Matusalem Platino    7
Crusoe White    8

Appleton Reserve     8
Appleton 12yr    9

Rhum Barbancourt 8yr    8
Pampero Anniversario   8

Old Monk 7yr   8
Plantation Jamaica 10yr   11

Myers’s Dark   8
Cruzan Blackstrap   6

Smith & Cross   10
Leblon Cachaça   7

Van Oosten Batavia-Arrack   9
La Favorite Rhum Agricole   9

Brandy
Pierre Ferrand 10yr Cognac   9

Gabriel Domaine
de Communion Cognac   16

Cerbois Bas Armagnac VSOP   11
Domaine du Tariquet Armagnac   10

Laird’s 7 1/2yr Apple Brandy   8
Michel Huard 

Hors d’Age Calvados   14



 Chef Michael Scelfo

Raw Bar

Small Plates

Our Small Plates and Raw Bar selections are served as 
they become ready to ensure the quality of your choices.

Salads & Appetizers
 

Jonah Crab Cakes  10
Sweet Pickle Tartar, Herby Gala Apple Salad

 
Dirty Caesar   8 

Spicy Anchovy Croutons, Parsley Leaves
add  chicken +6   grilled shrimp (3) +9 

 
Local Leaf Salad    8

Walnuts, Dried Figs, Mustard-Cider Vinaigrette
 

Creamy Spinach Gratin  9
Buttermilk Blue Cheese, Sesame-Zahtar flat bread

 
Short Rib Wellington  10

Slow Braised, Roasted Mushrooms, Puff Pastry Crown
 

Salt & Pepper Shrimp  11
Tabasco Aioli, Lemony Greens

 
Tavern Buttermilk Chopped Salad  11

Grapes, House Smoked Almonds, Fennel, Benton’s Ham
 

Painted Hills Steak Tartare   10
Griddled Caper Brioche, Chip-In Farm Egg Yolk

 
House Charcuterie Board  10

Chicken Liver Paté, Duck Ham, Berkshire Rillette

 
Tavern Pizza

 
The Farmer’s Pie  11

Herb Purée, Seasonal Market Vegetables
 

House Made Cotechino Sausage  13
Linny’s Tomato Gravy, House Made Ricotta

 
The Angry Queen  10

Marinated & Roasted Tomatoes, Basil
 

The Butcher’s Choice  12
House Smoked & Cured Lamb Belly, Mushroom, Fontina

Entrees

R. House Burger  10
Griddled English Muffin, Cheddar, Bacon, 

Charcoal Onions

Roasted Giannone Farm Chicken  18
Mashed Potatoes, Thyme Roasted Carrots, Pan Drippings               

Slow Colorado Lamb Shank  22
Stewed Black Lentils, House Smoked Lamb Breast, Mizuna

Hearth Baked Pasta  17
Grilled Ramps, Sweet Peas, Creamy Fontina

16oz. Brandt Farms Flat Iron Steak  28
Green Garlic Butter, Blue Cheese, Torn Bread Pudding

Ozark Heritage Pork Trio   23
Loin, Belly, Shoulder with Grits & Sauce Vinegar

Grilled Market Fish  Market
Fennel & Orange Salad, Green Herb Aioli

Cast Iron Seared Arctic Char   22
Roasted Apples, House Pancetta, Warm Wheat

Grilled Chicken Baguette  12
Cucumber, Pear, Mizuna, Sumac Honey Yogurt

8 oz.Brandt Farms Steak Frites  19
Crispy Frites, Garlic Aioli, Red Wine Demi

 
Sides

6 dollars each or three for 15

Mushroom Gratin     Creamy Spinach

Mashed Potatoes     Creamy Grits    

Boston Lettuce, Simple Vinaigrette

Pommes Frites

Consuming raw or undercooked meats, poultry or seafood, 
shellfish or eggs may increase your risk of food borne illness.

Please notify your server of any allergies. 
An 18% gratuity will be added to parties of 6 or more. 

Jonah Crab Cake (1)  8
Sweet Pickle Tartar, 

Herby Gala Apple Salad

Chicken Liver Crostini (3)  6
Prune & Honey Jam

House Smoked & Salted Almonds  5

Cast Iron Roasted Vegetables  5
Green Herb Pistou

Redondo Black Serrano Ham  9
House Pickled Pears, 

Honey Torched Manchego

Crispy Soft Poached 
Chip-In Farm Egg  7

Pecorino Aioli, Toasted Brioche, 
House Pancetta

Painted Hills 
Steak Tartare  6

Griddled Caper Brioche

Short Dirty Caesar  5
Spicy Anchovy Croutons, Parsley

Little Local Leaf Salad  5
Walnuts, Dried Figs, 

Mustard-Cider Vinaigrette

Market Clams    1.25 each
Classic Old Bay Cocktail Sauce

Island Creek Oysters  2 each
Sweet Pickle Mignonette, Green Herb Aioli, 

Old Bay Cocktail Sauce

Jonah Crab Claws (6)  14
Ginger & Harissa Aioli

Chilled Lobster Pot   17
Crushed Potato & Chorizo Aioli, 

Crunchy Corn Crumbs

Chilled Jumbo Shrimp (3)  12
Avocado, Honeydew & Serrano Pepper

Crab Salad   16
Roasted Fennel Jam, 

Warmed Old Bay Biscuits

Torched Tuna   13
Fresh Basil, Spicy Anchovy Oil         

Four Way Platter
(Serves 3-4)  39

4 clams, 4 oysters, 4 Crab Claws, 4 Shrimp      
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