COCRTAILS

ESPRESSO MARTINI 14
maple-brown butter vodka | walnut | coffee liqueur |
fresh espresso | angostura

balanced / smooth / nutty / rich coffee

GOLDEN HOUR 3
vodka | cachaca | suze | apricot | lemon | grenadine |

saline

tart / smokey / herbal / sweet

MAID OF ORLEANS 15
bimini gin | dry gin | peach | lemon | chambord float
botanical / citrus / fruity

LIBERTY RISK 15

coconut rum | cacao-washed campari | sweet
vermouth | allspice | spritz of banana

fun enough for shore leave / strong enough to pretend
we aren’t cold

FIGURE 8 16
four roses bourbon | caramelized fig | plum bitters |
lemon | spiced honey cold foam

bourbon sour / sweet / dark fruit / honey

JOSHUA’S CHAMBER 16
power’s irish whiskey | fernet branca | licor 43 |
broadbent madeira | charred cardamom

mint / warm spices / vanilla / dried fruit

TRAPLINE 14
glenmorangie single malt scotch | ballantine’s | earl
grey-chili syrup | lemon

floral tea / orange peel / subtle spice / smoke

LARGE FORMAT

MULL AND VOID
rums | mulled wine syrup | %% 2
falernum | lime | pineapple | —
pine bitters

tropical / tiki spice / boozy
FOR1/16 10% of proceeds from this drink
FOR 2 / 35 | will be donated to the MidCoast
FOR 4/ 52 Hunger Prevention Program

WINE

BEER

SPARKLING

AZIMUT | SP 12
brut cava | crisp | joyful | fine bubbles | green orchard fruits

BELLINO | IT 10
prosecco | soft | dry | light | fruity | round + full finish
WHITLEL

NO. 1 DOURTHE | FR 10

sauvignon blanc | fresh | aromatic | grapefruit | mineral

TENUTA CORTE GIACOBBE | IT 10
garganega | crisp | plum | citron | tropical fruit | wild herbs

FERREIRINHA PLANALTO | PT 10
viosinho blend | fresh | melon | pear | anise | wet stone

A D’AUSSIERES | FR 12
chardonnay | juicy white fruit | vine peaches | mango

RED

DELTA | CA 10

pinot noir | cherry | cranberry | cedar | lavender

delta donates a portion of sales to organizations committed to making a positive
impact on our climate including cleaning up our oceans and reducing CO2
emissions

BROADBENT | CA 12
cabernet sauvignon | ripe plum | cherry | cedar | vanilla

MADAMOISELLE DU MONT | FR 12
cotes du rhone | blackberries | blueberries | fresh thyme

ROSE

TERRE SANTA | FR 9
rose | ile de beaute | peach | watermelon | crisp acidity

DRAFT

ALLAGASH WHITE | 5.2%
belgian style witbier

BISSELL BROTHERS ‘SUBSTANCE’ | 6.6%
india pale ale

CUSHNOC ‘KRESGE’ | 4.8%
kolsch - german pale ale

MAINE BEER CO ‘PEEPER’ | 5.5%
american pale ale

CUSHNOC ‘LAWYER UP’ | 7.2%
baltic coffee porter

SHACKSBURY ‘ARLO’ | 5.5%
basque-style cider | spanish + vermont apples

CAN POURS

SACRED PROFANE | 4.2% | ME
pale lager

BUSHIDO ¢ WAY OF THE WARRIOR’ | 18%
sake, ginjo genshu, 180 ml, JP

SELTZER

DASCH CRANBERRY | 6.3%
WILD MAINE LEMON | 5%
WILD MAINE BLUEBERRY | 5%

WILD MAINE PINEAPPLE | 5%
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REEP IT DRY

MOCKTAILS
12
ANOTHER NAME
apricot | lemon | agave | rose water | soda
8
NOJITO
lime | simple syrup | muddled mint | soda
8
PANTS ON
lime | simple syrup | fresno tincture | soda
9
CLEVER “GIN & TONIC” creative.
n/a canned cocktail modern.
local.
10 ol
NOBLE MOCKTAIL nobie.
bartenders choice

/71N
noblekitchenbar noblekitchenbar.com
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