
Old Friends	

VIno | 16

on tap
Allagash White          			     | 10
Small Change A Little Rain Pale Ale            | 10
Guinness					       | 9                                                                                           
Fiddlehead IPA                        		    | 9 
Jack's Abby Blood Orange                           | 9
Brooklyn Lager                  	           	             | 9
Shacksbury Classic Dry Cider                      | 9

packaged  
True North Turning Violet Sour		    | 13
Duvel 				     	   | 13
Rothaus Pils 				     	   | 10
Fiddlehead Second Fiddle  		  	   | 11
Switchback Ale 				                 | 8
Modelo 				     	   | 7
Narragansett 				     	   | 7
Topo Chico Hard Seltzer 		   	   | 7

rosè
Cinsault
Sixpence, 2023, Western Cape, South Africa

white 
Picpoul
Equilibristes, 2023, Languedoc, France

Macabeo+Sauv Blanc
Chozas Carrascal, 2021, Valencia, Spain

red 
Nerello Mascalese light chillable red

La Cantine di Indie, 2022, Sicily, Italy

Dolcetto
GD Vajra, 2022, Piedmonte, Italy

orange 
Pinot Gris
Scenic Valley Farms, 2022, Willamette, Oregon

sparkling 
Grolleau Gris+Pineau d'Aunis pet-nat

Equilibristes, NV, Loire Valley, France

Rosè
Oyster River "Morphos", 2022, Maine

Grower Champagne
Blanc de Noir 1/2 bottle                          | 40 
Bertrand-Delespierre-Premiere Cru        

Blanc de Blanc full bottle                                       | 70
Hure Freres, "Invitation" Brut NV              

BIer
Seasonal Spritz 		        16
Vodka, Peach, Date, Coconut, Oat,
Prosseco, Soda

Black Gold 					          16
Old Forester Bourbon, Lemon, Honey, 
Squid Ink Montelobos Mezcal Float

Fluffy Ted 					           16
Teddie’s Peanut Butter Washed Old 
Overholt Rye, Marshmallow Fluff, Egg

Habana Affair                             18
Pueblo Viejo Reposado, Habanero, 
Agave, Grapefruit, Paprika Rim

nutcracker 					          16
High West Double Rye, Pistachio, 
Hazelnut, Mole & Black Walnut Bitters

Goldberry		                               16
Sotol, Canton Ginger Liqueur, Lime,
Giffard Framboise, Badger Ginger Beer, 
Regan's Orange Bitters

Big Bird's Demise		        17
Speyburn, Jura 10, Malort, Maraschino, 
Clementine, Lime, Tiki Bitters, Beet Oil

Cold Tea 					           17
Cognac, Sesame, Dry Vermouth, 
Clarified Lemon, Tamari Soy

23 Flight on a rock		      23
Zacapa 23 Rum, John D Taylor Velvet 
Falernum, House Orgeat, Lemon, Mint

Group Hangs
Dragon's Milk 						                           for two  32
Slane Irish Whiskey, Dragonfruit Liqueur, Guava, Pistachio, Lemon

Bigelow PUnch					                                   for Two  32
Tenjaku Japanese Whiskey, Boston Harbor Maple Cream, 
Pierre Ferrand Dry Curacao, Heavy Cream, Grapefruit, Lemon

Bucket Of Sunshine	 				                         For Four 39
Two High Lifes, Two Topo Chicos, Four Housemade Jello Shots

Dive Bar G&T  Lawley's Small Batch Gin, Tonic Water, Lime                                   	          | 12 
Sloe And Low  Plymouth Sloe Gin, Badger Grapefruit Soda, Soda, Orange	         | 13          
Lime in the Tonic  Tanqueray Rangpur Lime, Badger Tonic Water, Clarified Lime    | 15     

Free-Spirited      | 13

Classy Aquaintances
Benzaldehyde                                                                                             25
Aviation Old Tom Gin, Lazzaroni Amaretto, House Orgeat, Lemon, 
Heavy Cream, Eggwhite
		   
OBeron                                                                                                          55
High West Midwinter Night's Dram, Tamworth VSOP Applebrandy,
Carpano Antica, Slivovitz 		    

Slightly Seasonal 
Seedlip Garden 108, Cucumber, Soda

Kentucky Gentleman
Kentucky 74 Spiritless, Strawberry 
Demerara, Lemon

Power Couples    | 12
Bartenders Choice |  High Life & Meletti
ham on rye | Hamm's & Wild Turkey 101 Rye
Roulette |              High Life & Mystery Shot

Gin Lane

                   **Please drink responsibly and never drive drunk. 

                       Please let a staff member know if you need help getting home safely.

new pals		   



Caviar Corner
ugly onion dip | 15

 Sour Cream & Onion Chips, Smoked Paprika, Sturgeon Caviar

buttermilk Fried CHICKEN tenders | 15
Hot Honey Mustard, Togarashi, Scallions, Sturgeon Caviar

island creek oysters | 15
4 Oysters with Kimchi Mignonette, Sturgeon Caviar

colossal shrimp cocktail* | 3.50 each
Cocktail Sauce, Creole Remoulade

Oysters on the Half Shell* | 18  or 36
Champagne Mignonette, Cocktail Sauce

norwegian salmon tartare | 19
Tamari, Black Sesame, Sriracha, Whipped Avocado, Kettle Chips

add 5g of sturgeon caviar +10

Chile & Tangerine Olives  | 7
Chiles, Citrus, Herbs

white bean & basil hummus  | 14
Tangerine Olives, Pine Nuts, Grilled Pita

Truffle Fries  | 12
House-Cut, Truffle & Parmesan, Truffle Aioli

24 Month aged prosciutto di parma | 14
Torn Burrata, Smoked Honey, Arugula, Grilled Sourdough

 one perfect cheese | 12
Nancy's Camembert - New York - Sheep & Cow's Milk 

Tart Cherry Marmalade, Pistachio Crumble, Grilled Sourdough

Raw & snacks

E X E C U T I V E  C H E F :  S H A Y N E  N U N E S
Please inform your server if anyone in your party has a food allergy. Some items contain nuts and other allergens.

Recent health inspection available at request.
* These items are served raw or undercooked and may be cooked to your specifications. 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

Brussels Sprout Bravas | 14
Za'atar Spices, Tahini Yogurt

Add Crispy Pork Belly $5

Local heirloom tomatoes | 16
Shaved Red Onion, Torn Herbs, Pistachio Ricotta, EVOO & Fig Balsamic

elm street corn | 14
Queso Fresco, Spicy Mayo, Cilantro, Lime

Truffled Mushroom Toast | 16
Exotic Shrooms, Marsala Truffle Cream, Iggy's Sourdough

Duck Meatballs | 18
Ikea Sauce, Tart Cherry Marmalade, Herbs

Bone marrow | 16 each
Ancho Chile, Parmesan Breadcrumbs, Country Toast

**sherry shot luge to accompany +5

roasted portugese octopus | 19
Confit Onions & Baby Potatoes, Lots Of Garlic, Olive Oil, Grilled Bread

fish & chips | 16
Beer Battered Cod Cheeks, Shoestring Fries, English Pea Puree, Malt Vinegar         

The Brandt burger | 21
New School American Cheese, Crispy Shallots, Truffle Aioli, 

Sesame Brioche, Truffle Fries
add north country bacon + 3  

something sweet?
cast iron cookie | 12

Chocolate Chip, Vanilla Bean Ice Cream, Dark Chocolate Sauce

Vanilla Creme Brulee | 12
Mixed Berries, Chantilly Cream

Small plates

In an effort to support our non-tipped hourly employees, a 3% Kitchen Service Fee is added to all checks and is paid entirely to our hourly 
kitchen staff.    This fee is voluntary and can be removed if you prefer to opt out. 

Please speak to your server for more information.
A 20% service fee will be added to the check for large parties of six or more. This fee is paid entirely to the service staff.


