COCKTAILS

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

SPLITTING HARES 15
tarragon rum | carrot | orgeat | orange | lime | allspice |
honey [ vanilla

earthy / herbacious / slightly sweet / bugs bunny approved
*contains nuts

HATTAN BOW TIE 16
bully boy bourbon | house vermouth blend | orange
bitters | absinthe spritz | flamed orange swath
house manhattan

VERMILLION VESPER 16
wild bevy rose + tulsi basil gin | house cranberry vodka |
lillet rosé

fresh / floral / herbal / dry / boozy

MARGARITA MILANESE 14
blanco tequila | cappelletti [ aperol | lime | agave
floral + earthy margarita

DEVIL’S DAQUIRI 16
planteray pineapple rum | leblon cachaca | lime |

pineapple
tropical / lightly spiced

ESPRESSO MARTINI 14
vodka | house citron | galliano ristretto | kahlua | fresh
espresso

balanced / rich coffee / luxurious froth

SIDECAR SAVOY 16
cognac | rum | grand marnier | peach | lemon
sweet fruit / citrus / warming spirits

SPARKLING

AZIMUT | SP 12
brut cava | crisp | joyful | fine bubbles | green orchard fruits
BELLINO | IT 10
prosecco | soft | dry |light | fruity | round + full finish

CAP Fli1ZZ | OR 12
dry| pink| lively acid . 187 ml bottle.

WHITE

FRANCOIS CHIDAINE | FR 14
sauvignon blanc | dry | fruity | floral nose | citrus bouquet
TENUTA CORTE GIACOBBE | IT 13
garganegal crisp | plum | citron | tropical fruit | chalk | wild herbs
FERREIRINHA PLANALTO | PT 13
viosinho blend | fresh | melon | pear | anise | wet stone
LIMESTONE HILL | SA 15

chardonnay | green apples | citrus | ripe peaches | nutty | tangy
finish

RED

CLOS HENRI | NZ 17
pinot noir | cherry-chocolatel toasty spice | dried herb | floral

ABAD DOM BUENO | SP 15
mencia| fresh|lively | balanced | toasty oak | pink florals | dark
cherry

CANTINE VALPANE | IT 14
barbera | black cherry + currant | fern | clove

TERRE ROUGE GARRIGUE | CA 14
syrah-cabernet | hearty | structured | dark fruit | lightly herbal | floral

ROSE

BASTIDE DE DEUX LUNES | FR 12
rose | provence | floral | black currant | cream | white pepper

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

ALLAGASH WHITE | 5.2%
belgian style witbier

BISSELL BROTHERS ¢ SUBSTANCE’ | 6.6%
india pale ale

BLAZE BREWING ¢ BLAZIN LOVE’ | 7%
blueberry sour conditioned on vanilla + cinnamon

MAINE BEER CO ‘LUNCH’ | 7%
east coast india pale ale

GEAGHAN BROS OATMEAL STOUT | 5.8%

SHACKSBURY ROSE CIDER | 5.5%
with organic apples + wine grapes

CANS/BOTTLES

TRINKEN BREWING ‘O’ZAPFT IS!’ | 5.6% | ME
festbier

FOUNDATION BREWING ¢ S’MORE LOVE’ | 6.3% |
ME
s'mores milk stout

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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