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H O N E Y C O M B
whiskey, honey, ginger ale, orange juice, candied ginger, lemon $12

P I N K  M U L E
citrus vodka, ginger beer, pomegranate $13  

S P I C Y  R I T A
tequila, crisp lime, spicy serrano, tajin salted slice $12 

C I D E R  S A N G R I A
white wine, peach, zeigler’s apple cider, fresh fruit juices, orange slice & cinnamon stick $11

H U D S O N  M O J I T O
white rum, cold pressed mint & lime juice, agave $13

S P I K E D  H O T  C I D E R
whiskey, hot cider with mulling spices $11

B L A C K J A C K
whiskey, mr black coffee liqueur, coconut creme, iced coffee $12

M O T H E R  R O S E M A R Y
gin, lemon rosemary bear’s fruit kombucha, bitters & herbs  $13

G H O S T  P E P P E R  M E Z C A L I T A
ghost pepper tequila, mezcal, sour, pineapple, tajin orange $13

L I L L E T  S P R I T Z
lillet rosé apertif, sparkling wine, orange slice $13 

 

 

B O T T L E D  WA T E R
flat / sparkling $2 / $3

G A T O R A D E
red or orange $3  

  I C E D  T E A   
 16oz, $2.50

L E M O N A D E
 16oz,  $3

 
 

B O Y L A N  S O D A
16oz fountain soda $2.50  

cola, diet cola, cream ale, 
lemon lime, root beer, 

ginger ale, black cherry cola

 
 

 

 

6oz glass / bottle price

F R Y I N G  P A N  L O B S T E R  R O L L
chilled poached lobster, tarragon & chive mayo, lemon zest, sliced tomato, 

toasted split top roll, cape cod kettle chips & house coleslaw,  24

C O N N E C T I C U T  L O B S T E R  R O L L
warm poached lobster, tarragon & chive infused butter, lemon zest, 

toasted split top roll, cape cod kettle chips & house coleslaw,  24

L O B S T E R  G R I L L E D  C H E E S E
lobster claw & knuckle meat, gruyère cheese, smoked cheddar, tomato, 

 toasted sourdough, cape cod kettle chips & house coleslaw,  25

H E A R T Y  G R I L L E D  C H E E S E
smoked cheddar, sharp cheddar, sliced tomato, caramelized onions, 

toasted sourdough, cape cod kettle chips,  13

S H O R T  R I B  G R I L L E D  C H E E S E  
house braised short rib au jus, melted gruyère & aged cheddar, granny smith apple, 

caramelized onions, toasted sourdough, cape cod kettle chips,  16

M O D E L O  E S P E C I A L
golden lager,

mex, 4.4% abv - 12oz  $7

J A I  A L A I  I P A  
cigar city brewing,

fl, 7.8% abv - 12oz  $8

D O W N E A S T  C I D E R
dry unfiltered cider,

ma, 5.1% abv - 12oz  $8

S AV E  T H E  R O B O T S  
unfiltered ipa, radiant pig,
ny/ri, 7% abv - 16oz  $10

S O L E R A  S O U R
ommegang pale sour,
ny, 6.9% abv - 12oz  $9

S W E E T  A C T I O N
sixpoint brewing pale blonde

ny, 5% abv - 12oz  $7

 

  I C E D  C O F F E E   
 16oz, $3

H O T  C O F F E E
  12oz / 16oz ~ $2.50 / $3
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L I G H T S H I P  L A G E R
our house light beer, 
4.2% abv - 16oz  $6

L A G U N I TA S  I PA
lagunitas brewing,

ca, 6.2% abv -16oz  $8
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R O S É
the little sheep- fra  $9 / $32

C A B E R N E T
havenscourt- cali  $8 / $28

P I N O T  N O I R
havenscourt- cali  $9 / $32

M A L B E C
aguaribay- arg  $10 / $36

P I N O T  G R I G I O
della scalla- ita  $8 / $28 

 
S A U V  B L A N C
durand- fra  $9 / $32

C H A R D O N N AY
a by acacia- cali  $8 / $28

S P A R K L I N G  B R U T
diamont royal- fra  $10 / $36

F A T  T I R E  A M B E R
new belgium brewing, 
co, 5.2% abv - 16oz  $7

F R E S H C H E S T E R  P A L E
captain lawrence brewing, 

5.5% abv - 16oz  $8


