
THE SUBSTANCE   
IPA, Bissell Brothers / ME
6.6% / 16oz

LUNCH
IPA, Maine Beer Co / ME
7.0%/ 16oz

STONEFACE IPA  
IPA, Stoneface / NH
7.2% / 16oz

KING SUE  
Double IPA, Toppling Goliath / IA
7.8% / 13oz

FARMSTEAD
Semi- Dry Cider, Champlain Orchards /  VT
5.3% / 16oz

BERLINER WEISSE 
Sour Ale, Stoneface / NH
3.7% / 13oz

PURPLE RAIN
Sour Ale, Barreled Souls / ME
6.0% / 13oz

LATE NIGHT: BLUEBERRY WAFFLES    
Sour Ale, Definitive / ME
8.1% / 13oz

FALL  
Milk Stout, Maine Beer Co / ME
5.6% / 16oz

JOYFULLY STUFT*  
Imperial Stout, Prairie Ales / OK
13.7% / 8oz

*contains almond and coconut
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THE MULE   
Lager, Notch / MA
4.2% / 16oz

TANNENZÄPFLE  
Pilsner, Rothaus / GER
5.1% / 16oz

HOUSE LAGER
Helles Lager, Jack’s Abby / MA
5.2% / 16oz

BOHEMIAN PILSNER 
Pilsner, Von Trapp / VT
5.4% / 16oz

OKTOBERFEST
Festbier, Tributary / ME
6.1% / 16oz

RENDEZVOUS  
Table Beer, Liars Bench x Row 34 / NH
4.0% / 13oz

WHITE    
Witbier, Allagash / ME
5.2% / 13oz

FARMHOUSE PALE ALE
Farmhouse, Oxbow / ME
6.0% / 13oz

FORT POINT
Pale Ale, Trillium / MA
6.6% / 16oz

SQUEEZE   
IPA, Great Rhythm / NH
5.7% / 16oz

BEER - DRAFT BEER - DRAFT

EGGNOG�*

aged rum, brandy, nutmeg

HOLIDAY GLOW
citrus vodka, spiced cranberry, salted 
citrus, topo chico

GOLDEN HOUR  
rye, st. george spiced pear, sage, soda water 

CLOPEN SESAME
sesame infused gin, lime, ginger

SOUP DU JOUR
reposado tequila, caramelized onion syrup 
amontillado sherry

MARGUERITE’S TREAT* 
citrus & vanilla vodka, sambuca, brown 
butter, orgeat, egg white

HOW MANY LICKS?
bourbon,  sweet vermouth, cherry heering 
cacoa, xocolatl mole bitters

CUMULUS FIZZ
vodka, coconut cream, salted citrus, ginger

FOOTLOOSE & FANCY-FREE
blanco tequila, amaro, cinnamon, soda water
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SPARKLING

NV | Aguila  
Brut, Crémant de Limoux

WHITE

2022 | Landhaus Mayer  
Grüner Veltliner, Austria

2024 | La Forcine    
Sauvignon Blanc, Vin de France
 
2023 | Sterling 
Vintner’s Collection, 
Pinot Grigio, Napa Valley 

2024 | Jasci    
Pecorino, Abruzzo

2022 | Raeburn   
Chardonnay, Sonoma

PINK

2023 | Côté Mas
Rosé Aurore, Grenache, Langedoc

RED

2023 | Pavette  
Pinot Noir, California

2022 | Produttori di Manduria 
Primitivo, Puglia

2023 | Noah River     
Cabernet Sauvignon, Lodi
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FAUX-GARITA
Ritual zero proof agave, salted citrus

SEA FOAM
coconut cream, grapefruit, topo chico

HOUSEMADE SODA   
sarsaparilla, vanilla, peppermint
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COCKTAILS WINE BY THE GLASS

ZERO PROOF
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�*Items served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness. — Before placing your order please inform your server if 
anyone in your party has a food allergy.


