BEER
SURE, WE HAVE THE USUAL BEERS BUT WHY NOT TRY SOMETHING DIFFERENT.

DRAFT BEER

SMITHWICKS IRISH ALE 5.5.
GUNIESS STOUT 6.
DoGFISH, CHICORY 8.
CHIMAY, BELGIAN ALE (12 0Z) 13.
BOTTLED BEER

RUMSPRINGA GOLDEN BocCk 5.

LIGHT, CRISP, HONEY, MALT 6.6%

FLYING DoG KuJo COFFEE 5.
BLACK DOG COFFEE, TOASTED MALTS ,DARK DEEP FINISH 8.9%6

SAMUEL SMITH, TADDY PORTER 6.
ROASTED MALT, FULL BODIED 5%

SCHNEIDER WEISS HEFE WEISSEN 7.
CITRUS, CLOVE, GOLDEN COLOR 4.9%

DOGFISH CHICORY STOUT 7.
CHICORY, SMOKE, AND OATMEAL GRAINS 5.1%

WHITE BIRCH, HOOKSETT ALE 9.
CASCADE HOPS, SMOOTH BELGIAN STYLE HOP FEST 7.7%

LANGUNITAS CAPPUCCINO STOUT 2202 9.
DARK MALT, ROASTED BARLEY, SEBASTOPOL'S JAVA 9.2%

WHITE BIRCH, TAVERN ALE 10.
SMOKED IMPERIAL BROWN ALE, 8.0

DUVEL BELGIAN ALE 10.
FRUITY, SLIGHT BITTERNESS 8.5%

LosT ABBEY JUDGMENT DAY 16.
RAISIN BREWED, BELGIAN-STYLE DARK QUAD ALE 10.5%



Specialty Drinks

CHOCOLATE COVERED PISTACHIOS...12.
ALCHEMIA CHOCOLATE INFUSED VODKA, PISA LIQUOR & CHOCOLATE SAUCE

THE ULTIMAT BLUE MARTINI 14.
ULTIMAT VODKA WITH DI BRUNO BROS. BLUE CHEESE STUFFED OLIVES

WHISTLE PIG MANHATTAN 14.
WHISTLE PIG WHISKEY, SWEET VERMOUTH, ORANGE TWIST

THE DIRTY SUE 14.
BELVEDERE VODKA & DIRTY SUE OLIVE JUICE

THE SPICED MADDY 14.

GREY GOOSE PEAR VODKA, SPICED ASIAN PEAR SIMPLE SYRUP
AND A SPLASH OF CLUB SODA, SERVED OVER ICE

Blended Whiskey & Single Malt Scotch (2.5 0z pour)

JOHNNIE WALKER RED 9. HIGHLAND PARK 12 YR 10.
JOHNNIE WALKER BLACK212 YR 11.  GLENFIDDICH 12 YR, HIGHLANDS 12.5.
JOHNNIE WALKER GREEN 13.  GLENKINCHIE 10 YR, LOWLANDS 16.
JOHNNIE WALKER GOLD18 YR 18. OBAN14 YR, WEST HIGHLANDS 18.
JOHNNIE WALKER BLUE 40. MACALLAN 12 YR, HIGHLANDS  13.
BALVENIE 12 YR, DOUBGLEWOOD13.  MACALLAN 18 YR, HIGHLANDS ~ 26.

DALWHINNIE 15 YR, HIGHLANDS 12.  LAGAVULIN 16 YR, ISLAY 18.5.
GLENLIVET 12 YR, SPEYSIDE 11.  SINGLETON 12 YR., SPEYSIDE  10.
GLENLIVET 15 YR, SPEYSIDE ~ 12.5.  TALISKER 10 YR, SKYE 11.
GLENMORANGIE 10 YR, HIGHLAND12. JAMESON 12 YR 12.

JAMESON 18 YR 18.

Armagnac & Cognac (2.5 0z pour)

CHATEAU DU TARIQUET MARTELL VS 12.
ARMAGNAC 18. REMY MARTIN VSOP 17.
COURVOISIER VSOP 14. REMY MARTIN XO 30.
COURVOISIER XO 27.  MARTEL CORDON BLEU 28.
HENNESSY VSOP 16.  KELT TOUR DU MONDE XO,
HENNESSY XO 32.  GRANDE CHAMPAGNE COGNAC 31.

HENNESSY PARADIS 70.  Louis XIlI DE REMY MARTIN  180.



Wines by the Glass

Champagne & Sparkling Wines

NV  Belle Casel, Prossecco Brut, Conegliano 10.

White Wines

‘o9 Ca’Donini, Pinot Grigio, Venezie 7
'03 Von Hovel, Riesling Spatlese, Mosel 8.
10 La Val, Albarino, Rias Baixas 8.
‘o9 Etude, Pinot Gris, Carneros 8

9

1

10 L'escargot, Sauvignon Blanc, Gascogne

‘10 Recuerdo, Torrontes, Larioja 10.
‘o9 Joseph Faiveley, Bourgogne, Nuits Saint George 10.
‘o9 Patz & Hall, Chardonnay, Sonoma Coast 12.
Red Wines

‘og Little J, Shiraz/Cinsault, Joostenberg 7.
‘o9 Kaiken, Cabernet Sauvignon, Mendoza 8.
‘08 Sean Minor, Pinot Noir, Sonoma Coast 9.
‘o9 Pétalos, Mencia, Castille and Leon 9.
‘10 Montesecondo, Sangiovese, Tuscany 10.
‘08 Bodegas Juan Gil, Monastrell, Jumilla 10.
10 Recuerdo, Malbec, Mendoza 12.
‘o9 Hourglass, Merlot, Napa 15.

A GAME CHANGING MERLOT. DEFINED BY ITS DEPTH AND TEXTURE, BUT
APPEALING FOR ITS RICH AROMAS OF MOCHA AND CURRANT. BOLD FLAVORS
OF SWEET CHERRY AND VANILLA.

PRODUCED BY JEFF SMITH & BOB FOLEY: 575 CASES PRODUCED



