Y STARTERS
» dozen raw oysters, mignonette and cocktail sauce ~ $14*
Simple mixed greens, goat cheese, roasted tomatoes, tarragon dressing ~ $7
Caprese salad, fresh mozzarella, basil, local tomatoes with balsamic redux ~ $9
Thai glazed crispy pork belly, mango salad, spiced peanuts ~ $12

Steamed mussels, coconut curry broth, crusty bread ~ $12

Grilled fish tacos, salsa, cilantro, lime cream ~ $9

Y ENTREES Y
Roasted yellow squash and zucchini risotto with lemon and shaved parmesan ~ $18
Pan seared scallops, seared pork belly over lemon risotto, shaved corn and basil ~ $23
Grilled flank steak, fries, maitre d’ butter, gravy ~ $20
Pan seared pork schnitzel with apple bacon slaw, fried smashed potatoes ~ $17
Roasted half chicken, red bliss smashed potatoes, summer vegetables, pan jus ~ $18
Pan seared cod over summer succotash and basil pesto ~ $22
Rigatoni with pork and beef bolognese ~ $18
Beer battered fish and chips, tartar ~ $15
8oz prime chuck burger, cheddar, red onion relish, fries ~ $13.50* add bacon ~ $1.50*
Fried shrimp Po Boy sandwich, bibb lettuce, tomatoes and homemade remoulade ~ $13
Hoisin marinated chicken salad, napa cabbage, daikon, mango, peppers, avocado, peanuts,

with a ginger sesame vinaigrette ~ $15

%  SIDES/BARSNACKS Y/
Porter mac & cheese ~ $8 /add veg ~ $2 add bacon ~$2
Cheese plate with accompaniments ~ $11
Twice fried French fries ~ $4

Mexican style grilled street corn,cilantro queso ~ $3.50
Seared cauliflower with raisins, almonds and basil, agro dolce sauce ~ $9

Side succotash ~ $8

*These items are served raw, under cooked or may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may in-
crease your risk of food borne illness.



DRAFTS 4 seasonal drafts see blackboard
Yuengling, PA 5%......cccocceve coveineeininieinicineen

Pretty Things (rotating), MA........ccccecverrenennne.

Allagash - White, ME 5%......cccccccuveririnecincnnencns

Weihenstephaner Hefe Weissbier, GER 5.4%......

Mayflower Porter, MA 6%........cccccoeverivirinunnnene
Racer 5-TPA, CA7% 75 IBU.....uuueeeeeeeiiiieennnns

CANS

Narragansett Lager, NY 5%....c..ccccvvvviiniinninnnnne.
Dale’s Pale Ale, CO 6.5% 65 IBU........cccovvveeeennnen.
Brew Free or Die I.LPA., CA 7% 70 IBU.................

WHEATS

Schneider Edel Wiesen 16.90z GER 5.4%............
Julius Echter Hefe-Weiss 16.90z, GER 4.9%.......
Franziskaner Hefe-Weiss Dunkel, GER 5%.........

FRUIT BEER / CIDERS

Magners Irish Cider, Ireland 5%.........ccccccucuueee.
Lindeman - Framboise Lambic 3%........c..ccc........
Wachusett - Blueberry Ale, Westminster 4.4%...
Unibroue- Ephemere, Canada 5.5% .......ccc......
Original Sin - Pear Cider, VT ......ccccccoeinenvnennne.

STOUTS & PORTERS

Breckinridge - Vanilla Porter, CO 4.7%...............
Left Hand - Nitro Milk Stout, CO 6%..................
Founders - Porter, MI 6.5%......cccceeeevreecueeecrenenn.

PILSNERS & LAGERS

Miller Lite, WI4.2%.....cccoovvoieiiiiiieeeieieeeeeeennen
Bud Light, US 4.2% ...c.ccoovviiiiiiccene
Amstel Light, Netherlands 3.5% ..........cccceeuecns
Miller High Life, WI 4.6%........cccccoveurireencnnnnes
Budweiser, US 5%.....ccceeeevueeeeireeeeeeeeeeeeeeeeeeeneenn

Michelob ULtra......ocooveeeeeeeiieeeeeeeeeeeeeeeeeeeeeeeeeenn

Corona Extra, Mexico 5%....ccccceeeecuveeeeeccrieeeeennen.
Brooklyn Lager, NY 5.2%......cccocccvvenveineninennennns
Peroni Lager, Italy 5%........ccccccoviiininiiniiinnnnne.
Full Sail - Session Lager, OR 5%.....c.cccceccevvuennee

BELGIAN & BELGIAN STYLES

Ommegang - Hennepin, NY 7.7%......c.cccccceuenene.
Victory - Golden Monkey, PA 9.5%.........ccccc......
Westmalle Dubbel Trappist Ale, Belgium 7%......
Chimay Grande Reserve (Blue), Belgium 9%.......
Duvel, Belgium 8.5%....c..cccovevverveencenenieinrcnne.

ALES & IPAS

High and Mighty, Beer of the Gods, MA.............
Cisco - Whale’s Tale Pale Ale, Nantucket 5.6%....
Dogfish Head-60 Minute IPA, DE 6.5%...............
Green Flash - West Coast IPA, CA 7.3%...............
Kentucky - Bourbon Barrel Ale, KY 8.2%............
Brooklyn Brown Ale, NY 5.6%.......cccceceeuevruennnene

Ballast point Sculpin IPA, CA7 %.....ccccovverueenucne.

Smutty Nose Old Brown Dog Ale, NH.................

Gluten Free: New Planet, Pale Ale.......................
Non-alcoholic: Erdinger, GER........cccccccvevnuennnene

6
5

MIXED DRINKS
GINGER SMASH

Evan Williams bourbon / ginger liqueur / muddled lemon 9

RASPBERRY GIMLET
Raspberry vodka / berry liquer / fresh lime juice 9

CHLOE’S CHOICE

Becherovka / Barenjager / fresh lemon juice 9

PIMM’S CUP #1

Pimms / San Pellegrino limonada / cucumber 9

MONK’S REVENGE

Green Chartreuse / Maraschino / fresh lime juice 9

COSMO

Citrus Vodka / Cointreau / fresh lime juice / cranberry 9

LEMON DROP

Citrus Vodka / Cointreau / fresh lemon juice 9

SIDECAR

Brandy / Cointreau / fresh lemon juice / sugar rim 9

BIG OL MARGARITA

Tequila / Cointreau / fresh lime juice 9

ST. GERMAIN ROYALE

St. Germain / proseco / lemon twist 9

SUN DOWNER

Infused rum / pineapple / 0j / almond / fresh lime / bitters 9

ELDERFLOWER SPRITZ

Citrus Vodka / Elderflower liquer / fresh lime / soda 9

STORMY CAPTAIN
Captain / AJ Stephens ginger beer / fresh lime 9

DIABOLIQUE MANHATTAN
Diabolique bourbon / Carpano Antica / bitters 9

PORTER CAFE SANGRIA 8

COFFEE & HOT TODDY DRINKS AVAILABLE

REDS GL
Charles Thomas Cotes Du Rhone - FR 9
BV Estates Pinot Noir - CA 10
Durigutti Malbec - Mendoza Argentina 9
Montebuena Rioja — Spain 8
Crosby Cabernet Sauvignon 9

Anne Amie ‘Cuvee A’ Pinot Noir - Oregon
Three Saints Cabernet Sauvignon - CA
Vifia Tabali Syrah - Chile

WHITES

Murasutti Pinot Grigio - Italy 7
Stone Fruit Riesling - Germany

Banrock Station Chardonnay - Australia 8
Sileni Sauvignon Blanc - New Zealand 9
Poppy Chardonnay, Central Coast, CA 9
Ch. Bonhoste Bordeaux Blanc — France
Anne Amie Pinot Gris - Oregon

Moillard Cétes du Nuits Chardonnay - France

Santome Prosecco — Sparkling- Italy 8
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