
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

D I N E  +  D R I N K  
B E V E R A G E  M E N U  

Menu crafted by Andrey Matseyev  

C O C K T A I L S  
 

H o u s e  s p e c i a l t y  

White cosmopolitan     15 
Standard Platinum vodka, elderflower liqueur, 

lime, white cranberry juice 
 

Des champs      15 
Greylock gin, green Chartreuse, 

Dry Curacao, lime, basil, bosc pear 
 

Charro Rojo     15 
tequila blanco, mezcal, lemon, bell pepper, 

prickly pear, ginger, za’atar 
 

Cooler than yesterday    15 
Szechuan peppercorn infused bourbon, lustau 

dry sherry, heering cherry liqueur, clove, 

lemon, peach-plum compote                                   

french sour     15                                 

Cognac, pineau des charentes, orange, yuzu, 

apricot shrub, honey, walnut bitters, egg-

whites, peated scotch spritz 

 

C l a s s i c s  

Vesper     15 
Standard Platinum Vodka, Bombay Gin Llillet 

blanc, lemon twist 
 

The hanky panky      15 
Bombay Gin, Antica Sweet Vermouth, Fernet 

Branca 
 

BOULEVARDIER      15 
Four Roses Bourbon, Campari, Carpano Punt e 

Mes, orange peel 
 

VIEUX cARRÉ    15 
BMD racebrook rye, st. remy napoleon brandy, 

carpano antica vermouth, benedictine, 

peychaud’s bitters 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Please inform your server of any dietary restrictions. 

 

W I N E  B Y  T H E  G L A S S  
SPARKLING 
Cider Brut Cidrerie du Legeur, Brittany, France     10 / 34 

Prosecco DOC, Montefresco, Veneto, Italy     11 / 38 

Moscato d’Asti Beni Di Batasiolo, Italy     10 / 34 

White  
Sauvignon Blanc Domaine Pelle, Sancerre, France     18 / 74 

Riesling Weingut Muller,Trocken, Mosel, Germany   13 / 45 

Rhone Blanc Saint Amant, France    14/48 

Chardonnay Chateau de la Greffiere, Macon, Burgundy France   15 / 50 

RED & rosé 
Rosé Franck Besson, Beaujolais, France   12/ 40 

Pinot Noir Bacchus, California   12 / 40 

Cotes Du Rhone Saint Amant, France    14/48 

Tempranillo Sierra de Tolono, Rioja, Spain   13 / 45 

Bordeaux AOC Chateau de Halie, France    14/48 

B E E r  
Light Lager, Night Shift, “Nite Lite”, MA, 16oz. 4.3%     7 

Pilsner, Jack’s Abby, “Post Shift”, MA, 16oz. 4.7%     8 

Octoberfest Lager, Von Trapp, VT, 12oz. 5.6%     7 

Amber Lager, Jack’s Abby, “Shipping out of Boston” MA, 16oz. 5.3%    8 

New England Pale Ale Elaborate Metaphor, VT 16oz. 5.4%     9 
NE IPA Cold Harbor, “Juice Freak”, MA 16oz. 6.5%     10 

Double IPA Industrial Arts, “Torque Wrench”, NY 16oz. 8.2%     10 

Porter, Founders, MI 12oz 6.5%     8 

Sour, Collective Arts, “Jam up the mash” Montreal, CA 16oz 5.2%     9 

Unfiltered Cider, Downeast, MA  12oz. 5.1%     8 
 

N o n - A l c o h o l i c  
Non-Alcoholic IPA, “Run Wild”, Athletic Brewing, CT 12oz.     7 
Non-Alcoholic Golden Ale, Upside Dawn, Athletic Brewing, CT 12oz     7 
 

NA Muscadet Ollivier Cottenceau, France    14 

NA Sparkling Riesling Leitz Eins Zwei Zero, Germany    12 

NA Sparkling Rose, Leitz Eins Zwei Zero, Germany    12 
 

Hibiscus Lemonade     6 
Fresh lemon, mint, hibiscus syrup, plum bitters 

Bee’s Knees         8 

Champagne vinegar-apricot shrub, lemon, yuzu,  

orange, honey, ginger, walnut bitters 

 

 



 

S P A R K L I N G  
Prosecco DOC Extra Brut, Montefresco, Veneto  Italy   38 

Champagne Pierre Gerbais, Extra Brut, France Half bottle  64 

Champagne J. Lassalle, Cuvée Preférénce, Premier Cru Brut, France  94 

Rosé Champagne Diebolt-Vallois, à Cramant Brut, France   117 

Pétillant Naturel Domaine Robert Serol, Gamay, Loire, Valley, France 2020   48 

 
W H I T E  W I N E  
Riesling Stefan Muller, Trocken, Mosel, Germany 2023   44 
Gruner Veltliner Von Donabaum, Weinland, Austria 2022   38 
Soave Classico Dama del Rovere, Veneto, Italy 2022   38 
Sauvignon Blanc Sylvain Bailly, Sancerre, Loire Valley, France 2019   72 

Sauvignon Blanc Domaine Pelle, Sancerre, France 2022   74 
Ribolla Gialla Gradis’Ciutta, Collio, Italy 2020   58 
Pinot Gris Willamette Valley Vineyards, Oregon 2021   44 
Chardonnay Melville, Sta Rita Hills, California 2022    75 

Chardonnay Domaine Patrick Miolane, Saint-Aubin 1er Cru, Burgundy, 2019   85 
      

R O S é  &  O r a n g e   

Rosé Domaine Franck Basson , La Rosee De Jullie, Beaujolais, France 2022   40 
Orange Krasno, Malvasia, Ribolla Gialla, Savignonasse, Slovenia 2020   40 
Pétillant Naturel Domaine Robert Serol, Gamay, Loire, Valley, France 2020   48 
 
R E D  W I N E  
Gamay Terres Blondes, Touraine, Loire Valley, France 2020     48 

Pinot Noir Eyrie Vineyards “Sisters Vineyard” Dundee Hills, Oregon 2017     132 

Pinot Noir Joseph Drouhin Bourgogne, France 2019 Half bottle 65 
Frappato Azienda Agricola, Sicily, Italy 2022   64    
Nebbiolo Sandro Fay, Costa Bassa, Lombardi, Italy 2018    85   
Rioja Vina Tondonia Riserva, Spain 2012    126 
Grenache, Syrah Domaine La Boussiere, Vacqueyras, Rhône Valley 2021    70 

Cabernet Sauvignon/Merlot Beauvillage, Medoc, Bordeaux, France 2018    58 

Merlot/Cabernet Franc Clos L’Eglise, Pomerol, Bordeaux, France 1999     200 

Merlot Duckhorn Winery, Napa Valley, California 2011     189 

Cotes Du Rhone Clos Du Mont-Olivet, France 2021   65 
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