Al ZE €

14 MENAGE A DEUX
Aperol, Campari, Bella di Cerignola, Pét-Nat

14 THE CITIZEN KING
Cap Corse Quina, Gentian, Meyer Lemon

R ke CULTAL

14 NEGRONI

Bluecoat Gin, Campari, Vermut, Neroli

16 THE BLUE KAPALUA

Bank's & Santa Teresa Rum, Curagao, Uccelli

P CAK TAL

14 THE RUBE RICKEY

Zirkova Vodka, Tarragon, Rhubarb, Lemon

14 THE GOOSE GILDING

Mizu Shochu, Lemongrass, Yuzu

16 THE EL DRAQUE

Avua Cachacga, Lime, Yerba Buena

16 THE TOUCAN DO IT

Cimarron Tequila, Mango, Cinnamon

16 THE GOLDEN CUP

Neversink Gin, Pink Strawberries, Cucumber

16 THE MANHATTAN

Russel's Rye, La Quintinye Rouge Vermouth

16 THE VESPER
Xoriguer Mahon Gin, Cap Corse Quina, Vodka

3 ED/
8 Von Trapp Koélsch (12 oz)
8 Crooked Stave Pilsner (12 oz)
9 Westbrook One Claw (12 oz) Pale Ale

10 Evil Twin Geyser Gose (16 oz)
10 Stillwater Spaced (16 oz) IPA
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SPARKLING

Domaine Vincent Caréme, “Cuvée T Brut,”

Vouvray (Chenin Blanc)

SPARKLING ROSE

Folias de Baco “PT Nat,” Douro, Portugal
(Pinot Noir)

CHAMPAGNE

Laherte Fréres, “Ultradition,” Brut

(Pinot Meunier, Chardonnay, Pinot Noir)
WHITE

Luneau Papin, “Clos des Allées,” Muscadet

Sévre-et-Maine (Melon de Bourgogne) 2015

Hervé Villemade, Cheverny Blanc
(Sauvignon Blanc) 2016

Domaine de la Borde, “Cote de Caillot,”
Arbois Pupillin (Chardonnay) 2016

Thomas Santamaria, Patrimonio
(Vermentino) 2016

ROSE

Clos des Mourres, “Pompette,” Rhone VDF,
(Caladoc ) 2017

Thibaud Boudignon, Rosé de Loire, 2017

(Cabernet Franc, Grolleau)

RED

Broc Cellars, “Love Red,” North Coast, CA
(Carignan, Syrah, Valdiguié) 2016

San Fereolo, “Valdiba,” Dogliani, Italy
(Dolcetto) 2015

Les Granges Paquenesses “Ploussard,”
Cotes du Jura (Ploussard) 2016



OY/ TS

Copps Island, Long Island Sound, CT

Mystic, Noank,CT

Sewanscott, Hog Island, VA
Duxbury Standards, Duxbury Harbour, MA
Wellfleet, Wellfeet Harbour, MA
Onset, Buzzards Bay, MA
Pemaquid, Damariscotta River, ME
Pink Moon, New London Bay, PEl
Salt Nuggets, Hood Canal, WA
Shigoku, Samish Bay, WA

Fanny bay, Baynes Sound, BC
Kusshi, Vancouver Island, BC

Littleneck Clams, Duxbury, MA

3]
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4 SHRIMP COCKTAIL (PER PIECE)

24/45 LOBSTER COCKTAIL

e e




21 LINGUINE VONGOLE
Clams, Lemon, Oregano

Sosa PN E e e
- Clams, Asparagus, Se__a'w"e‘e.-d"‘BUt_tfe_r .

98  RAZOR CLAMS FRITTES
Saffron, French Fries

25 FISH AND CHIPS 2
~ Beer Battered Hake, Handct




	TGH_COCKTAIL_MENU5_29_18
	TGH_OYSTER_TICKET5_29_18
	TGH_DINNER5_5_29

