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P i n e a p p l e  G i n g e r  P u n c h
P i n e a p p l e  J u i c e ,  G i n g e r  B e e r ,  L i m e ,  M i n t
A p p l e  G i n g e r  S p r i t z
A p p l e  C i d e r ,  L i m e ,  G i n g e r  A l e ,  M i n t ,  C i n n a m o n
N / A  G i n  F i z z
1 2 o z  C a n -  H i n t s  o f  L e m o n  &  R o s e m a r y  N / A  “ B e e r ”
1 6 o z  C a n  –  R o t a t i n g
N / A  L a g u n i t a s  “ S e l t z e r ”
1 2  o z  –  H o p p y  R e f r e s h e r  

V a n i l l a  C i n n a m o n  M a p l e  W h i s k e y  S o u r
B u l l e i t ,  L e m o n ,  L o c a l  M a p l e  S y r u p ,  V a n i l l a ,  C i n n a m o n  R i m
E s p r e s s o  M a r t i n i
S t o l i  V a n i l l a ,  B a i l e y ’ s ,  K a h l u a ,  F r a n g e l i c o ,  E s p r e s s o

* N u t  A l l e r g y
                                             O c t  2 0 2 5  E d i t i o n

P u m p k i n  S p i c e  W h i t e  R u s s i a n *
K e t t l e  O n e ,  H o u s e  S p i c e ,  P u m p k i n  P u r e e ,  K a h u l a ,  C r e a m

M a p l e  W a l n u t  O l d  F a s h i o n e d *
B u l l e i t ,  L o c a l  M a p l e  S y r u p ,  L u x a r d o  C h e r r y ,  W a l n u t  B i t t e r s  

S p i c e d  A p p l e  C i d e r  M a r g a r i t a
H o r n i t o s ,  A p p l e  C i d e r ,  L e m o n ,  L i m e ,  C i n n a m o n  S i m p l e

H o t  &  D i r t y
K e t t l e  O n e ,  H o u s e  J a l a p e n o  B r i n e ,  O l i v e  B r i n e

A u t u m n  D a i q u i r i
C a p t a i n  M o r g a n ,  L i m e ,  P i n e a p p l e ,  C i n n a m o n  S y r u p ,  B i t t e r s

H o t  T o d d y
M a k e r ’ s  M a r k ,  L o c a l  M a p l e  S y r u p ,  C i n n a m o n  S t i c k ,  
L e m o n ,  H o t  W a t e r

B e e ’ s  K n e e ’ s
B a r r  H i l l ,  T h y m e ,  H o n e y ,  L e m o n

F a l l  W h i s k e y  S o u r
W h i s k e y ,  L e m o n ,  F e e  F o a m ,  C i n n a m o n  S y r u p
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WINE By Glass

Red Wine 

White Wine 

Sparkling & Rose
Domain Chandon, Brut Classic, CA 14
Veuve du Vernay, Sparkling Rose, France 14
Fleurs de Prairie, Still Rose, France 14
Prosecco, Zardetto, Italy 12
Lambrusco, Donelli, Emilia-Romagna, Italy 14

Pinot Grigio, Borghi ad Est, Italy 14
Pinot Gris, J Vineyards, Sonoma County, CA 14
Sauvignon Blanc, Kuranui, Marlborough, NZ 14 
Chardonnay, Alexander Valley Vineyards, Alexander Valley, CA 15
Chardonnay, Cave de Lugny, “Les Charmes”, Lugny, France 14
Riesling, J. Lohr, Monterey, CA 14

Bordeaux, Les Hauts De Lagarde, Bordeaux, France 15 
Pinot Noir, Hahn, Monterey County, CA 15
Cotes du Rhone, E Guigal, France 15
Domain Bosquest Reserve, Malbec, Mendoza, Argentina, 14
Tempranillo, Calma, Rioja, Spain 15
Merlot, Horse Heaven Hills, Patterson, WA 14
Cabernet Sauvignon, Michael David “Earthquake”, Lodi, CA, 18
Cabernet Sauvignon, Caymus Vineyards, CA  28 
Zinfandel, Edmeades, Santa Rosa, CA 15
Alteo, Chianti Reserva, Italy 16 

Draught Beer
Allagash “White”, Witbier, 5.2 % Portland 10
Feedoms Edge, Hard Cider, 6.8%, Albion, ME 8
Lone Pine “Portland Pale Ale”, White Ale, 5.2% Portland 8
Austin Street “Patina Pale Ale” , 5.3% Portland 9
Maine Beer Company “Lunch”, IPA, 7% Freeport 11
Mast Landing, Rotating, Freeport, MP
Orono Brewing Company “Tubular”, IPA 7.2% Orono 10
Cushnoc Pilsner , 5.5%  Augusta 9
Sacred Profane, Dark Lager, Biddeford, Maine 9

Bottles / Cans
Apres Local Hard Seltzer, Portland, Maine, Rotating 9 
Budweiser, 5%, 6
Bud Light, 4.2%, 6
Miller Lite, 4.2%, 6
Miller Highlife, 4.6%, 6
Guinness Irish Stout, 4.2%, Dublin, Ireland 10
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