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VINO
Prosecco
La Marca | Italy | 9
 

W

Bella Sera | New Zealand | 11

Pinot Grigio
Santa Marina | Italy | 7
Maso Canali | Trentino | 10

Sauvignon Blanc
White Haven | New Zealand | 11

R

Chardonnay
J Lohr  | Cali | 9
J Vineyards | Cali | 12

Pinot Noir

Tuscan Red

Merlot

Malbec

Storypoint | Cali | 10

Chateau Souverain | Cali | 8

Gascon | Argentina | 9

Brancaia Tre  | Tuscany | 12 

Proverb | Cali | 7
Josh | Cali | 11

Cabernet Sauvignon

MoscatoStoneface IPA  | 7.2%

 | 7.8%
Rock Art 20th Double IPA  | 8% 

Wachusett Blueberry  | 4.5%  

Wachusett Wally IPA  | 7.0% 

| 6.2%

Guiness  | 4.3% 

Lord Hobo Boom Sauce
Berkshire Co�ee Porter

 Huckleberry Lemonade | 9
Huckleberry Vodka | Lemonade | Lemon Wheel

Tequila | Fresh Squeezed Lime Juice | Blackberry
Blackberry Margarita | 9

Lemon Vodka | Ginger Beer |  Basil
Lemon Basil Mule | 9

Rye Whiskey | Peach liqueur | Simple Syrup | Dash of Bitters
Kentucky Peach Whiskey | 9

Gin | Beet Simple | Fresh Squeezed Lemon Juice
Beet Martini | 9

Rumhaven Coconut Rum | Pineapple Juice | Prosecco
Prosecco Colada | 9

BOTTLES

Don’t forget to ask about our six rotating taps
Ask your server today!

What’s On Tap?

CIDER
Carlson Orchards Cider | 5%

Budweiser | 4.2%
Bud Light | 4.2%

Corona | 4.5%
Coors Light | 4%

Stella Artois | 5%

Michelob Ultra | 4.2% 

Miller Light | 4.2% 
Blue Moon  | 5.2% 
Boston Lager  | 5% 

 

Citizens Hard Cider | 5.2%   

Rose
 Prophecy | France | 9

Food and Beverage Director: Joe Rinaldi                                 Front of House Manager: Jamie Pestana 


