
CHERRY LIMEADE
Cherry Vodka, Lime Juice, House Sour, Pink lemonade

CHOCOLATE
Vanilla Vodka, Chocolate Liqueur, Cream, Chocolate

Try With Peppermint, Banana, or Hazelnut

KEY LIME PIE
Vanilla Vodka, Lime Juice, Pineapple Juice,

Whipped Cream, Crumbled Graham Cracker

NUTS & BERRIES
Vanilla Vodka, Chambord, Hazelnut Liqueur,

Cream, Raspberries, Whipped Cream

Blanco Tequila, Combier, Lime Juice, House Sour, OJ
MARGARITA MARTINI

POMEGRANATE
Lemon Vodka, Pomegranate Juice, Simple, Twist

RED VELVET
Vanilla Vodka, Dark Creme De Cacao, Whipped Cream,

Grenadine, Red Sugar Rim

Signature Martinis $17

Vanilla Vodka, Dr. Root Beer Schnapps, 
Cream, Whipped Cream

ROOT BEER FLOAT

BEACH BUM
Raspberry Vodka, Orange Vodka, Coconut Rum,

Pineapple Juice, Cranberry Juice

Orange Vodka, OJ, Sprite
007

COCONUT
Vodka, Coffee Liqueur, Coconut

Simple, Fresh Espresso

TRADITIONAL
 Vodka, Coffee Liqueur, Fresh Espresso

WHITE CHOCOLATE CAPPUCCINO
 Vanilla Vodka, Coffee Liqueur, White

Chocolate Irish Cream, Fresh Espresso

BLUEBERRY

TRY THEM ALL IN A FLIGHT
$30

Blueberry Vodka, Coffee Liqueur,
Fresh Espresso

Espresso



Draft

Bottled

Sparkling

White

~ Beer ~
Canned

High Life - $5 
Miller Lite - $5 
Bud Light - $5 

Yuengling - $6 

Corona - $5 
Stella Artois - $6 

Heineken 00 - $5

Mango Cart - $6
Whalers Rise APA - $6 

Allagash White - $6 
Greenport IPA- $8 

Guinness - $7 
Narragansett - $6

Michelob Ultra - $6 
Maine Lunch - $10 

Rotating Grey Sail - $8

Captains Daughter - $8
High Noon - $8

Downeast Cider - $7

Rotating Beer’d - $8
Coors Light - $6

Seasonal Rotating

Subduction - $8

Imagery
Pinot Noir - $10 | $35

Paso Robles
Cabernet Sauvignon - $15 | $50

Banshee
Pinot Noir - $14 | $46

Cabernet Sauvignon - $10 | $35
Freakshow

      Red      

Syrah - $11 | $38
Cusumano

Côtes du Rhône - $12 | $42
Heritages

Red Blend - $14 | $46
Rebelious

Portillo
Malbec - $11 | $38

Gooseneck
Pinot Grigio - $10 | $35

The Champion
Sauvignon Blanc - $11 | $38

Maddalena
Oaked Chardonnay - $12 | $46

Heritages
Blanc Côtes du Rhône - $12 | $42

Gooseneck
Chardonnay - $10 | $35

Picpoul - $11 | $38
Picpoul de Pinet

Sancerre - $17 | $60
Grandes Perrières

Chardonnay $19 | $70
Cakebread Cellars

Albariño - $12 | $42
Abadia de San Campio

Sparkling Rose - $11 | $42
Ruffino

Brút Champagne - $11 | $42
J Roget

Lover
Provence Rose - $12 | $42

~ Wine ~

Prosecco Split - $10
Gooseneck



Coffee, Irish Cream, Coffee Liquor,
Cinnamon Shnapps, Whipped Cream

OATMEAL COOKIE ~ $15

NUTTY IRISHMAN ~ $15
Coffee, Irish Whiskey, Frangelico,
Irish Cream, Whipped Cream

~ Coffee ~

Offered Hot or Iced

HOT TODDY ~ $15
Earl Grey Tea, Fresh Squeezed Lemon,
Irish Whiskey, Honey 

Non-Alcoholic

COFFEE $4
LATTE $6

CAPPUCCINO $7
TEA $4

Earl Grey, English Breakfast, Chamomile, Lemon Ginger

Add a flavor to any coffee drink
Vanilla, Hazelnut, Caramel, Almond, Chocolate

MOCHA MADNESS ~ $15
Vanilla Vodka, Creme de Cocoa, Baileys, Chocolate
Swirl, Nitro Cold Brew, Whipped Cream

~ The Classics ~

NEGRONI

OLD FASHIONED

MANHATTAN

SAZERAC

SIDECAR

WHISKEY SOUR

VESPER

FRENCH 75

CORPSE REVIVER NO2

MOSCOW MULE

AVIATION PAPER PLANE

LONDON FOG ~ $15
Earl Grey Tea, Crown Royal Vanilla, Steamed
Whole Milk, Wild Flower Honey



BEE NICE - $15
Lemon Vodka, Honey Simple Syrup, Lemon,
Sparkling Mineral Water, Honeycomb

LAVENDER PISCO SOUR - $15
Pisco, Lavender Simple, Fresh Lime,
Powdered Whites, Sparkling Mineral Water

GRAPEFRUIT SPRITZ - $16
Fresh Squeezed Grapefruit Juice,
Grapefruit Vodka, Fresh Lime, Simple

TRANSFUSION - $14

SMOKED GREEN TEA - $14

Blanco Tequila, Grape Juice, Fresh
Lime, Sparkling Mineral Water

Mezcal, Ancho Reyes Verde Chile Liqueur,
Green Tea Simple, Lime 

Damrak Gin, Aperol, Dolin Blanc
Vermouth, Orange Twist

LIGHTER SIDE NEGRONI - $16

STOLIDOLI - $16
Pineapple Infused Vodka, Pineapple Juice,
Shaken

GREEN CHILI GIMLET - $16
St. George Green Chili Vodka, Fresh Lime,
Simple Syrup, Green Chili Salt Rim

DIRTY D9 - $16
Titos Vodka, Blue Cheese Stuffed
Olives, Brine, Olive Oil

HEMINGWAY - $17
White Rum, Fresh Lime Juice, Lillet Blanc,
Grapefruit Juice, Powdered Whites

CUCUMBER - $16
Cucumber Vodka, Muddled Cucumber, St.
Germain, Lemon Juice, Cucumber Wedge

THE LAST WORD - $16
Tanqueray Gin, Maraschino Liqueur,
Fresh Lime, Green Chartreuse, Simple

 ~ Rocks ~

 ~ Coupe ~

FRENCH 75 - $17
Damark Gin, Cointreau, Brut Champagne,
Fresh Lemon Juice, Simple



DOMESTIC BEERS - $3
HIGH NOON - $5

$2 OFF DRAFT

MARGARITA - $6
COSMOPOLITAN - $9

ESPRESSO MARTINI - $9
Regular, Coconut, Blueberry, White Chocolate 

OLD FASHIONED - $10

CHIPS & SALSA - $5

WHIPPED FETA - $8
MEATBALLS (2) - $8

CHEESEBURGER 4OZ - $8
CARNE ASADA TACOS (2) - $8

NACHOS - $8
Chicken (+$4) | Steak (+$6)

CHEESE QUESADILLA - $8
Chicken (+$4) | Steak (+$6)

Happy Hour
Daily 2 - 4pm
Closed Tuesday

 ~ AFTERNOON BITES ~

 ~ THE BAR ~

FRA DIAVLO MUSSELS - $10

HOUSE WINES - $6
Côté Mas ~ Syrah, Sauvignon Vermintino, Rose 
Gooseneck ~ Cabernet Sauvignon, Rhody Red



HOST YOUR NEXT EVENT WITH US!

From rehearsal dinners to birthdays, our space is the perfect
setting for celebrations of any size. We offer custom menus,

private dining options, and full-service event packages crafted
with the same care and flavor you enjoy here!

OFF-SITE CATERING

Bringing the party to you? Let us handle the food and cocktails! 
We offer flexible off-site catering options designed to fit your

event!

WE DO OUR BEST!
A special thank you to the Stonington community for welcoming

us with such support. It’s an honor to serve you, and we look
forward to many more meals, drinks, and memories together.

PRIME RIB DINNER NIGHT
Wednesday

EVERYDAY 4PM - CLOSE

Dinner

EVERYDAY 2PM - 4PM
CLOSED TUESDAY

Happy Hour

Thursday
LIVE MUSIC 5PM - 8PM

Sunday
BUCK-A-SHUCK OYSTERS ALL DAY!

Monday
LIVE MUSIC 5PM - 8PM

 ~ Weekly Events ~

WEEKDAYS 2PM - 4PM

WEEKENDS 11AM - 4PM

Lunch


