
COCKTAILS

WINE DRAFT

CANS

Seasonal Sangria | 14

Memere’s Marg | 17
Espolon, Cointreau, Lime, Blueberry Jam,
Sherry, Rootwild Kombucha

Fireside Manhattan | 16
Graham Cracker Rye, House Smores
Cordial, Chocolate + Orange Bitters

Moxie Old Fashioned | 19
Old Port Bourbon, Moxie Syrup, Orange Bitters,
Fernet Michaud

XXX-Presso | 16
Cold Brew Hardshore, Molasses, Salted
Caramel Foam

Hot and Buttered, Please | MKT*
Brown Buttered Lobster Fat Washed NE Tidewalker
Bourbon, Averna Amaro, Carpano Antica Vermouth

Northern Lady | 18
Bimini Gin, Pisco, Rose + Cardamom,
Lemon, Rose Foam

Bougie Betty | 14
Prosecco, House Made Sugar Cube, Bitters

MOCKTAILS
Mambo #5 | 11
Rwanda Bean Cold Brew,
Molasses Salted Caramel Foam

Crazy Frog | 11
Green Apple/Celery Shrub,
Simple, Lemon, Soda

Disco Duck | 11
Pineapple, Strawberry/Beet Shrub,
Simple, Cranberry, Ginger Beer

Carletto, Prosecco Veneto, IT | 12

Chandon by the Bay, Blanc de Blancs | 18/70
Carneros, CA 

Miraval, Studio Rose | 13/48
Provence, FR

Castello Banfi, Pinot Grigio | 12/46
Tuscana, IT

Kumusha, Chenin Blanc | 13/48
Breedekloof Valley, SA

Stoneleigh, Sauvignon Blanc | 14/52
Marlborough, NZ

Skyside, Chardonnay | 15/56
Central Coast, CA

Domaine Paul Autard, Cotes Du Rhone | 13/48
Rhone Valley, FR 

Erath, Pinot Noir | 16/58
Amity, OR

Klinker Brick, Cabernet Sauvignon | 16/58
Lodi, CA

Chateau Chapelle D’Alienor, Bordeaux | 16/58
Bourdeaux, FR

Cortijo Rioja, Tempranillo | 13/48
Rioja, SP

Allagash White | 9
Portland, ME

Maine Beer Co Lunch IPA | 10
Portland, ME

Lone Pine Time + Temp Lager | 9
Portland, ME

Lone Pine Allen’s Coffee Breakfast Stout | 9
Portland, ME 

Lone Pine Pinch Pilsner | 7
Portland, ME

Lone Pine Portland Pale Ale | 7
Portland, ME

Orange Bike Brewing Pilsner (GF) | 10
Portland, ME

KIT-NA | 7
Portland, ME

Stormalong Cider | 9
Sherborn, MA

Apres Hard Seltzer Rotating | 9
Portland, ME

Bluet Wild Blueberry Sparkling Wine | 12
Searsport, ME

*Contains Allergens


