DRINKS —
WINE BY THE GLASS
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egro Lorenzo, Nebbiolo, Hedmont - NV Col di Luna, Flora Prosecco, Veneto -11

19 Leonardo Bussoletti, Cl!leglolo, Umbria - 11 NV Cantina Della Volta, Spumante di Rosé - 16
white red

H 18 Anton Bauer, Griiner Veltliner, Austria - 12 418 Domaine Coillot, Bourgogne Pinot Noir - 15

‘13 g.aigaéd’ Sa(lil.wlgng.n B'I:aél © L(():Xe _1122 ’19 Field Recordings, ‘Freddo’ Sangiovese chilled - 11
1eld hecordings, FInot s, LA - ’20 Flavia, ‘Taillé’ Frappato/Perricone, Sicily - 12

‘18 Camp, Chardonnay, Sonoma County - 13 . . o
NV Poderi Cellario, E Orange, Piedmont - 12 19 Kumusha Cabernet Sauvignon, South Africa - 12

~ skin contact, a white wine made like a red
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DRAUGHT 160z

Summit pale ale 6% - $9 Nite Lite light lager 4.3% - $6 PACKAGED 160z !
Derivative pale ale 6% - $8 Luppolo ITL style pils 4.8% - so  Narragansett Light - s5 i
Proclamation - Warwick, RI Oxbow - Newcastle, ME Narragansett Del’s Shandy - $5
Swale 1PA 6.4% - i i ; .

F Fox Farm - Sal;m$9CT g?;lclli]:er Iililtsttllztlz(?frlflé% 37 190z Nite Heavy 5% - $5 H

’ 8 ’ Night Shift - Everett, MA

Flume DIPA 8% - $10 White wheat ale 5.1% - $7

120z Oatmeal Stout 8% - $5
Battery Steele - Portland, ME All h - Portland, ME

2 agas ortand, Ipswich Ale - Ipswich, MA
Northern Haze 1PA7.1%-$9  Surfcasting summer ale 4.5% - $8

True North - Ipswich, MA Oxbow - Newcastle, ME (lil tart)

COCKTAILS s12
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In Flight Whiskey Smash
bright fruit, citrus, with a floral background fresh mint, luscious oak spice, with bright citrus
g Florodora Jalisco Reviver
tall, refreshing and zesty, raspberry with ginger agave dances with citrus and complex aromatics
i Last Word Daiquiri
q herbaceous, fresh lime, aromatic juniper and cherry ~ yo ho ho, a bottle of rum, and lime
Negroni Mai Tai
A perfect balance of strong, sweet, and bitter tropical blend of rums, bold, spice and almond, with

orange tart juice
Northfashioned - aged spirits, warm spice, apple, a slight tickle on the tongue
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MORE BEVERAGE

Fountainhead Soda $3 Cafeé Other Beverage $4

sugar cane sodas Tandem Coffee - 3 Lemonade
Flash Brew Iced Coffee - 3

Cola Art of Tea Matcha - 4 Unsweetened Iced Tea #
Lemon Lime rtI((:)e q (li/?atce}llt: 1' Arnold Palmer
Root Beer Apple Juice

Ginger Ale Iced Matcha Latté - 5 Milk

Orange-Cream

SerendipiTEA, $3 cup $7 pot
assam (black), china green, earl grey, chai
walla, rooibos, chamomile, hibiscus, ginger

Paul’s Iced Latte $5

(espresso, milk, maple syrup)

Diet Coke

—— R e R e e —



— WINE

A celebration of iconic regions and styles,

SPARKLING

NV Cantina della Volta Modena Spumante di Rosé,
Emilia-Romagna - magnum/1500ml for 120
- 750mL for 70

2019 Casebianche, ‘La Matta’ Fiano Spumante, Campania - 45

2017 Laurent Bannwarth, Crémant Nature, Alsace - 65

NV Domaine Gracieux Chevalier, Crémant de Bourgogne - 55
NV Ruinart, Brut Blanc de Blancs, Champagne - 375ml - $100

NV Lacourte-Godbillon, 1er Cru Brut Rosé, Champagne - 120

NV Benoit Lahaye, Extra Brut Blanc de Noirs,
Bouzy, Champagne - 150

ROSE

2019, Leonardo Bussoletti, Ciliegiolo di Narni, Umbria - 45

2019 Negro Lorenzo, Sanmartin, Nebbiolo, Piedmont - 45

2019 Forlorn Hope, RHV Queen of the Sierra RHV,
Sierra Foothills, CA - 50

2020 Thomas-Labaille ‘Authentique’ Pinot Noir,
Sancerre Rosé - 65

2020 Chéateau de Pibarnon, Bandol, France $95

WHITE

crisp // fresh // minerals

2018 Anton Bauer, Gmirk, Griiner Veltliner
Wagram, Austria - 48

2018 Land of Saints, Sauvignon Blanc,
Los Olivos District, CA - 56

2017 Jean Pierre Grossot, Chablis - 72
2019 Thomas Labaille, TAuthentique,” Sancerre - 70
lush // fruit // flowers
2018 Laurent Bannwarth, Riesling Tradition, Alsace - 60

2018 Les Champs de Abbaye, ‘Les Sous Roches’ Monthélie,
Burgundy - 85

2018 Glassier, Pinot Bianco, Trentino - Alto Adige - 55

amber // skin // maceration

2018 Weingut Briider Dr. Becker, Silvaner, Rheinhessen,
Germany - 68

2019 Al di la del Fiume, ‘Fricando’, Albana Emilia-Romagna - 56

NV Poderi Cellario, E Orange, Piedmont (1000ml) - 55

CIDER

NV Le Pere Jules, Cidre Pays D’ Auge, Normandy - 35

expressive wine from socially responsible producers.

bright // tart berries // fragrant
2019 Vignoble Réveille, ‘Pointe Rouge,” Roussillon - 50

2020 Vini Sassara, Bardolino Goto Rosso, Veneto, Italy - 60
2018 Glassier, Vernatsch, Trentino-Alto Adige - 60

2019 Field Recordings, ‘Freddo’ Sangiovese,
Paso Robles, CA - 45 (served chilled)

NV Old Westminster Winery, ‘Rev’ 6th Edition, Maryland - 52
2020 Flavia, ‘Taillé’ Frappato/Perricone, Sicily (1000ml) -

juicy // spicy // fruit driven

2018 Maison Guillot-Broux, Coteaux Bourguignons - 56

2018 Domaine Coillot, “Charme Aux Prétres”
Marsannay, Burgundy - 69

2017 Col di Corte, Esino Rosso, Marche - 55

2019 Monte Bernardi, ‘Sangio’ Chianti Classico,
Tuscany (1000ml) - 60

2019 Chateau du Grand Pré, Fleurie Spaciale,
Beaujolais - 72

2016 Belle Pente, ‘Belle Pente Vineyard' Pinot Noir,
Willamette, OR - 76

2016 Chateau Montelena, Winery, Zinfandel, Napa Valley - 80

2019 Kumusha, Cabernet Sauvignon, South Africa - 45

bold // tannin // meat // earth
2019 Domaine Diochon, Moulin-a-Vent VV, Beaujolais - 60

2017 Eugenio Bocchino, ‘Roccabella’ Nebbiolo,
Langhe, Piedmont - 68

2018 Porter Creek, Old Vine Carignan, Mendocino CA - 66
2018 Closerie des Moussis, Haut-Médoc, Bordeaux - 90
2017 Giacomo Mori, Chianti, Tuscany - 50
2016 Az. Ag. COS, Cerasuolo di Vittoria Classico, Sicily - 75

2017 Domaine Rimbert, ‘Les Mas au Schiste’,
Saint-Chinian Languedoc - 50

2018 Ridge Vineyards, Petite Sirah, Lytton Estate, Dry Creek
Valley, Sonoma - 90

2017 Absentee Winery, ‘Elephant,” Syrah
Mendocino, CA - 68

2018 Matthiasson, Village Cabernet Sauvignon No.2
Napa Valley, CA - 80

2018 Domaine Tempier, Bandol, Provence - 130
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