
BEER & CIDER on DRAFT 

BEER & CIDER in a CAN
AMERICAN LAGER  |  Narragansett, Providence, RI 16oz  |  5.0%  |  6

AMERICAN LAGER  |  Bud Light, St. Louis, MO 16oz  |  5.0%  |  7

MEXICAN LAGER  |  Modelo “Especial”, Nava, MX 16oz  |  4.4%  |  7

CZECH-STYLE PILSNER  |  Bunker Brewing Co. “Machine”, Portland, ME 16oz  |  5.2%  |  10

ITALIAN PILSNER  |  Long Live Beerworks “Rox Pils”, Roxbury, MA 16oz  |  5.2%  |  11

AMBER LAGER  |  Brooklyn Brewery “Brooklyn Lager”, Brooklyn, NY 12oz  |  5.2%  |  7

N.E. IPA  |  Coastal Mass. Brewing “Mahi Mahi”, Beverly, MA 16oz  |  6.5%  |  12

AMERICAN IPA  |  Four Quarters Brewing “Phaze”, Winooski, VT              16oz  |  6.5%  |  12

BROWN ALE  |  Samuel Smith “Nut Brown Ale”, Tadcaster, UK           14.9oz  |  5.0%  |  11

SEASONAL CIDER  |  Downeast “Original Blend”, Boston, MA 12oz  |  5.1%  |  8

2018 BARLEY WINE  |  Thomas Hardy’s Ale “The Historical”, London, UK           250ml  |  13.7%|  19

LOW-ABV ALE  |  Athletic Brewing “Upside Dawn”, Stratford, CT (gluten reduced) 12oz  |  0.5%  |  8

LOW-ABV IPA  |  Athletic Brewing “Run Wild”, Stratford, CT               12oz  |  0.5%  |  8

BISSELL BROTHERS “THE SUBSTANCE ALE”
N.E. IPA, Portland, ME  |  6.6%  |  12

TRILLIUM “FORT POINT”
American Pale Ale, Boston, MA  |  6.6%  |  13

TRUE NORTH “FROM THE PATCH”
Strawberry-Rhubarb Sour, Ipswich, MA  |  6%  |  11

APEROL SPRITZ  (draft)
Aperol, sparkling wine, sparkling water  |  15

PAINKILLER
Privateer New England “Reserve” rum, pineapple, 
coconut cream, orange,  nutmeg  |  16

LIVING DEAD GIRL
blueberry-infused rum, falernum, cinnamon, 
lime, grapefruit  |  15

AVANT-GARDENER
gin, snap pea purée, dry vermouth, lemon, 
sparkling water, mint  |  15

ADVENTURE IN TAHITI
Bourbon, lemon, passionfruit, Aperol  |  15

DEVILISH DIVA
fresno chili-infused reposado Tequila, cherry,
lime, pineapple syrup  |  15

CELERY STALKS AT MIDNIGHT (draft)
Espolon blanco Tequila, Drambuie, lemon, 
muddled celery  |  15

KAI-PUR-EEN-YA
pea flower-infused cachaça, verjus, tarragon  |  15

NOT SO GREEN ONIONS
olive oil & caramelized onion fat-washed Bonded 
Privateer, sweet vermouth, house oregano & 
thyme bitters  |  16

FADE TO BLACK  (draft)
Bourbon, Dolin vermouth, amaro Lucano, 
orange bitters  |  15

 

STORMALONG “LEGENDARY DRY” CIDER
Sherborn, MA  |  6.5%  |  9

NOTCH “SALEM LAGER” 
Bavarian Helles, Salem, MA  |  4.5%  |  8  

ALLAGASH “WHITE” 
Belgian-Style Witbier, Portland, ME  |  5.2%  |  8

COCKTAILS 

LEDGER MOCKTAILS  |  10
grapefruit-lemongrass-Thai basil

cucumber-mint-demerara-ginger beer

pineapple-rosemary-lime

TIKI MUGS  |  45
Bamboo Stalk

Rum Connoisseur


