
D r a f t  B e e r

N A R R A G A N S E T T .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Lager, RI 5%

S H I P P I N G  O U T  O F  B O S T O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Amber, MA 5.3%

B R O N X  S E A S O N A L .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
NY

W O L F H O U N D  N I T R O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Irish Dry Stout, Staten Island, NY 4.3%

K R O M B A C H E R  P I L S N E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
German Pilsner, Germany, 4.8%

3  F L O Y D S  B R E W I N G  G U M B A L L H E A D .  .  .  .  .  . 9
American Pale Wheat Ale, IN, 5.6%

A L L A G A S H  W H I T E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Belgian Style Wheat Beer, ME, 5.2%

L A G U N I TA S  I PA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
American IPA, CA, 6.2%

S L O O P  J U I C E  B O M B .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
New England IPA, NY, 6.5%

D O W N E A S T  C I D E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Original Blend Apple Cider, MA, 5.7%

V I C T O R Y  G O L D E N  M O N K E Y .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Belgian Style Tripel, PA, 9.5%

S I X P O I N T  C R I S P .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Pilnser, NY 5.4%

C o c k t a i l s

D R E A M  T E A M
Cardinal Pride Vodka, Pear Liqueur, Lime, Fever Tree Ginger Beer

16

C L U B  N I N E
Bulleit Bourbon, Granja Nomada Mezcal, St. Germain, Foro Dry Vermouth, Egg White

17

L O C A L  R U L E S
Herradura Tequila, Lime, Chartreuse, Cucumber, Sage & Demerara Syrup

16

FA I R  P L AY
Homemade Cider, Captain Morgan Spiced Rum, Agave Clove Syrup

16

C A U G H T  L O O K I N G
Collective Arts Plum & Blackthorn Gin, Lemon, Ginger, Bitters, Butterfly Pea Flower Simple

16

H I T  T H E  S H O W E R S
Jameson Black Barrel Whiskey, Amaretto Disaronno, Lemon, Simple, Orange Bitters

16

B E N C H  W A R M E R
Knob Creek Bourbon, Pumpkin Maple Syrup, Lemon Juice

16

M O O N S H O T
Hendricks Gin, Lillet Blanc, Lavender Honey, Lemon, Prosecco

16

S U N D AY  H O P
Catoctin Roundstone Rye, Cherry Bourbon, Luxardo Maraschino, Orange Bitters, Wood Smoked

18

W i n e

P R O S E C C O
Green apple, fresh pear, lemon

13

P I N O T  G R I S
Papaya, melon

13

S PA R K L I N G  R O S É
Red berries, pink grapefruit, cherry

13

P I N O T  N O I R
Cherry, red raspberry, dried rose petals

13

S A U V I G N O N  B L A N C
Tropical citrus, grapefruit

13

M A L B E C
Dark fruit, vanilla, blackberry, plum

13

C A R A F E  O F  A N Y  W I N E
42

B o t t l e s  &  C a n s

A B I TA  L I G H T .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Light Lager
LA, 4.5%

K R O M B A C H E R  D A R K .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Dark Lager, Germany, 4.7%

L A G U N I TA S  M A X I M U S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Imperial IPA, CA, 9%

C O L L E C T I V E  A R T S  G U AVA  G O S E .  .  .  .  .  .  .  .  .  .  . 9
Fruited Kettle Sour, Canada, 4.9%

D U V E L .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Belgian Pale Strong Ale, Belgium, 8.5%

W Ö L L F E R  N O .  1 3 9 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Dry Rose Cider, NY, 6.9%

C O R O N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Lager, 4.6% ABV

H E I N E K E N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
European Pale Lager, 5% ABV

M O D E L O  N E G R O .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Munich Dunkel, 5.4% ABV

N o n - A l c o h o l i c

F E N T I M A N ' S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Rose Lemonade, Curiosity Cola

F E V E R  T R E E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Ginger Beer, Sparkling Grapefruit

L A G U N I TA S  I P N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
CA

AT H L E T I C  U P S I D E  D A W N .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
CT

J A R R I T O S  S O D A S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
12.5 oz. Mandarin, Fruit Punch, Pineapple,
Strawberry
Enjo alon o mi wit you liquo o choice

M I N E R A G U A  S PA R K L I N G  M I N E R A L
W AT E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
12.5 oz

 If you have a food allergy, please notify your server | 20% gratuity-service charge on parties of 6 or more or tabs over $100 | Checks may be split a maximum of 4 times | A 3.5% 
processing fee is applied to all non cash sales.

See our Happy Hour menu for amazing food & drink specials!
 Mon - Fri | 4 - 7pm


