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DRAFTLIST

Awashizuku 10
Kiuchi Brewery [ JAP [ Sparkling Sake [ 12% / Soz

Limetree Blossom 13
Die Hochland Imker [ AT [ Mead [ 12% [ 80z

Festivus 10
New Park Brewing / CT / Berliner Weisse / 5k [100z

Spiced 8
Mew England Cider Co./ CT/ Cider J 6% [ 130z

Hefeweissbier 8
Bayer. Staats, Wihenstephan / GER / Hefeweizen J 55% [ 6oz

Hofbrau Original 7
Staat, Hofbrauhaus, Munchen / GER / Helles Lager [ 52% J 6oz

THe WAy | s€€ iTs

~fariowe Artisona Ales ] CT / Lager [ 5% / 11

Benji 8
Tribus Beer Co. / CT/ Hazy IPA ] 68% [ 13az

Skyote 10

Short Throw Brewing Co. [ CT / DIPA / 8.2% [ 1102 S

CANS

Ghostfish Brewing 7.Modelo Especial 7.

Alvarium Corporate Hipster 8, Guinness 8,
Marragansett 7, OEC Coolship Americana Lager 9,
Samuel Adams Winter Lager 5, Allagash White 7,
Whalers Rise 7. 85th Day Farm Pale Ales 7.

Zombie Dust 7. New England Brewing Sea Hag 7,
Stone Brewing Stone IPA 8 Beer'd Midnight Oil 10,
Athletic Rotating N/A 7, Downeast Original Cider 7.
Artifact Feels Like Home Cider 8,

Fisher's Island Lemonade 9, Miami Bellini Spritz &,
Miami Sangria Spritz 7,

Quirk Seltzer 7. Cloud Water CBD Seltzer 10

Qur cocktail program is thoroughly curated by our
bar team, while incorporating seasonal ingredients
from our local purveyors, including Stone Acres Farm.

/o2

COCKTAILS

Rotating Clarified Milk Punch 12
Rotating preserved punch made W. Stone Acres Farm
herbs, fruit & spirits

Fall Vibes Only 13

Sage infused Platinum vodka, Rothman & Winter
Orchard Pear liqueur, housemade amaretto,
sage-honey grenadine & lemon

Forever Your Girl 13
Barsol Pisco, local butternut squash & coconut syrup,
lemon bitters

vodks-Blue curacao, pineapple juice, lemon juice,
lime juice, and simple syrup

American Actor 15

e Real McCoy 5yr rum fat washed w. bacon fat &
infused w. fall spices. maple syrup, & Fee Brothers black
walnut bitters

Tie & Whip 15

Sazerac rye whiskey infused w. cacao nibs, Cocchi
vermouth di Toringinfused w. cinnamon & The Bitter
Truth chocolate bitters

HE MP‘JI' S*N

Roses bourbon, Cocehi Vermauth di Torino
nfused w. cinnamon, Fiero Amaro & hibiscus

A Gin & Tonic 7
Herb infused gin, tonic, seasonal fruit, & pink
peppercomn

King to Rule 7
rum infused w. mango. rum,
Fruitful Mango liqueur,

housemade mcmmgﬂoi '
orgeat & lemon l c
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