
Glendolaugh Rosé Gin
bergamot liqueur, rosé prosecco,
grapefruit soda, blood orange.

Averna, Dolin Rouge,
brandy cherry syrup,

fresh blackberries, mint 

Irish SpritzerIrish SpritzerIrish Spritzer

Summer BrambleSummer BrambleSummer Bramble

$13 

$13 

Raw BarRaw BarRaw Bar

FOOD & DRINK SPECIALS
Every DayEvery DayEvery Day

WineWineWine

CocktailsCocktailsCocktails

R E D

MERLOT 10/36
Ca’ Donini. Veneto, Italy

PINOT NOIR 12/46
Solas. Languedoc, France

CABERNET SAUVIGNON 14/52
Atom, CA

MALBEC 15/56
Bosca. Mendoza, Argentina

COTES DU RHONE 14/52
Rhone Valley, France 

W H I T E

PINOT GRIGIO 10/36
Donini Delle Veneto, Italy

CHARDONNAY 11/40
Hanging Vine, CA

SAUVIGNON BLANC 13/48
Kato Marlborough, NZ

GRUNER VELTLINER 12/40
Niederosterreich, Austria

PETIT CHABLIS 16/56
Burgundy, France

S P A R K L I N G  &  R O S É

SYRAH ROSÉ 12/48
Laurent Miquel, Languedoc, France 

SPARKLING ROSÉ 12/44
Lamberti. Veneto, Italy 

PROSECCO 12/44
Lamberti. Veneto, Italy 

CHAMPAGNE 92
Pol Roger, Champagne, France

Kid’s MenuKid’s MenuKid’s Menu

Small PlatesSmall PlatesSmall Plates
CHEESEBURGER SPRING ROLLS	 15 
spicy mustard, ketchup

SALT & PEPPER SHRIMP	 16
rosemary and spicy aioli

CRISPY BRUSSEL SPROUTS	 12
crushed peanuts, lemon aioli

MAC & CHEESE	 16
gruyère, white truffle oil

CHICKEN WINGS	 12
buffalo sauce, blue cheese

SCOTCH EGG	 13
ground pork, biscuit crumb, cheese sauce

ROASTED BEETS & FENNEL	 11
housemade ricotta, blood orange & 
pistachio vinaigrette

PUTNAM’S NACHOS	 16
truffle bechamel, cheddar, olives, salsa, 
guacamole, add chicken +4

CALAMARI FRIOCHTA	 15
shrimp, ricotta-stuffed zucchini blossom

SPINACH & ARTICHOKE DIP	 14
corn tortilla chips

SnacksSnacksSnacks
DEVILS ON HORSEBACK	 6
deviled egg, fried oyster 

MARINATED OLIVES	 4
orange fennel, chili flakes

CHICKEN LIVER MOUSSE	 6
sourdough, fig, pistachio

HOMEMADE RICOTTA	 5
fennel pollen, honey

SUMMER CORN	 6
cotija, crema, chili, lime

STREET TACO	 5
shrimp or fried cod

BUTTER PASTA	 8
orecchiette pasta, parmesan	

FISH N CHIPS	 12
cod tenders, fries, tartar sauce

GRILLED CHEESE	 8
white pullman, cheddar cheese

CHEESEBURGER	 8
american cheese, 4oz patty

CHICKEN TENDERS	 8
three fried chicken tenders

WILD ATLANTIC SALMON	 13
veggies, mash

HARICOT VERTS	 6
GRILLED ASPARAGUS	 7

GARLIC MASH	 7
GRUYÉRE GRITS	 6S I D E S

EntreésEntreésEntreés

Traditional Pub FareTraditional Pub FareTraditional Pub Fare
FISH ‘N’ CHIPS	 21
fresh cod, tartar sauce, handcut fries 

CHICKEN POT PIE	 18
organic roasted chicken, carrot, celery, peas, puff pastry 

SHEPHERD’S PIE	 19
grass-fed lamb, carrot, onion, celery, mashed potato 

GRILLED CHICKEN SANDWICH	 18
mozarella, homemade tomato jam, arugula, skinny fries

BANGERS N MASH	 17
pork sausage links, garlic mash, sweet onion gravy

MUSSELS & FRIES	 20
organic PEI mussels, coconut curry broth, skinny fries

ORGANIC CHICKEN PAILLARD	 22
wild arugula, baby spinach, fennel, cherry tomato, shaved parmesan

WILD ATLANTIC SALMON	 26
spring pea puree, fennel, cipollini onion, parsley lemon aioli

SHRIMP ‘N’ GRITS	 17
creamy gruyère grits, grilled shrimp, spicy cajun sauce with bacon

BRAISED SHORT RIB	 24
red wine braised, garlic mash, demi sauce

ORECCHIETTE PASTA	 19
pork sausage, asparagus, sun dried tomato, aged pecorino, white wine & garlic

STEAK FRITES	 26
marinated hanger steak, chimmichire sauce, mixed greens, skinny fries

SLOW ROASTED CHICKEN	 27
organic chicken breast, quinoa, farro, cherry tomato, grilled asparagus

STEAK AU POIVRE	 34
black angus New York strip, garlic mash, haricot verts

BUTTERMILK FRIED CHICKEN	 22
skinny fries, homemade biscuit

BLUEPOINT	 2.5
long island, ny 

WELLFLEET	 3
cape cod, ma

SHRIMP COCKTAIL	 14
house cocktail sauce

       CLINTON COSMO 13
Ketel One Citron, dry curaçao,
yuzu juice, blood orange syrup

       BORDELLO 12
Glendolaugh Rosé & Tanqueray 

Sevilla Gins, raspberry syrup,
egg white 

       NAVY YARD 13
Black Strap, Mount Gay &

El Dorado rums, pimento cherry 
syrup, pineapple

       BROOKLYNER 13
Wild Turkey & Roe&Co. whiskeys,

Byrrh, biscotti liqueur

       MEZCAL PALOMA 14
Giffard pamplemousse,

grapefruit, agave

       MURDER AVE MARGARITA 14
Tequila & Sotol, Ancho Reyes, 
amaretto, blood orange, agave

       COLD BREW NEGRONI 12
coffee-infused Campari, sweet 

vermouth, Beefeater gin.

FROM 4PM TO 7PM

Burgers & FriesBurgers & FriesBurgers & Fries
PUTNAM’S CLASSIC	 12
crispy onion ring, lettuce
tomato, pickles

BIG FRENCH	 14
caramelized onions, gruyere
sunny egg

DOUBLE STACK	 14
american cheese, lettuce, tomato 
house sauce

IMPOSSIBLE	 14
vegan cheddar, avocado
pickles, vegan mayo

FRIED CHICKEN	 12
house slaw, pickled jalapenos
sriracha aioli

SKINNY FRIES	 6
shoestring fries, house dip

TRUFFLE PARMESAN FRIES	 8
aged parmesan cheese, garlic, parsley

SWEET POTATO FRIES	 7
shoestring fries, cool ranch dip

ONION RINGS	 7
tempura battered, rosemary dip

SMOKY BACON CHIPS	 4
seasoned homemade potato chips, 
sriracha aioli

Cheese $2: american, blue, 
cheddar, gruyere, mozzarella

Add $2: applewood smoked 
bacon, sautéed mushrooms, 
caramelized onion, avocado

ADD FRIES 4

UNDER 12

SOUP OF THE DAY	 5/9
sourdough

POTATO & LEEK SOUP	 9
sourdough

GARDEN GREENS 	                    9
red onion, cherry tomato, vinaigrette

CLASSIC CAESAR	 13
chives, parmesan, spanish anchovy*

CRISPY ARTICHOKE	                   15
wild arugula, parmesan, green goddess

 
BABY BLUE WEDGE	 13
bacon, blue cheese, tomato   
red onion, buttermilk ranch

 
WHOLE GRAIN SALAD	 14
quinoa, black rice, farro, cucumber micro 
greens, cherry tomato

Soups & SaladsSoups & SaladsSoups & Salads

CHICKEN +5   SHRIMP +8   WILD SALMON +5/10    STEAK +5/10 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodbourne illness. Life-threatening food allergy? please speak to a manager.



Fort Putnam was a Patriot  Revolutionary War  Fort named after 
Colonel Rufus Putnam. It was established in the spring of 1776 
during the Revolutionary War as a star shaped fort with five guns, 
surrounded by wide ditches and garrisoned by up to 5 companies. 
It was captured by the British in 1776 during the Battle of Long            
Island  (27-29 Aug) and returned to American control when the  
British departed New York and abandoned it as a fortification in 
1783, at the end of the war.

Fort Putnam was one of the main objectives of the British in 
the   Battle of Long Island. They outflanked and overpowered the      
American troops.  George Washington  was able to evacuate the                     
remaining  Patriot troops across the river to Manhattan, saving the 
Continental Army. The British remained in control of Brooklyn and 
Manhattan until they evacuated the city in 1783. The British erected 
a square-shaped fort on the site in 1782 but it was re-established 
as Fort Greene  during the War of 1812. 

Now the site at Fort Greene Park contains a large central monument 
to the Revolutionary War Patriot prison ship martyrs. The British 
had held thousands of captured Patriots on prison ships anchored 
in the East River. Over 11,500 Patriot men and women died aboard 
these ships. Their bodies were hastily buried along the shore and later 
buried in a tomb on Jackson St. in Brooklyn. With the establishment 
of Fort Greene Park, a monument and a crypt for the remains of 
the prison ship martyrs was built and their remains were transferred 
there. Putnam’s Pub is dedicated to the memory of those brave souls 
who fought heroically  and died in the name of justice and, freedom 
from tyranny and oppression.

Ciders & SoursCiders & SoursCiders & Sours

BUD/ BUD LIGHT	 4.2% 5
MILLER HIGH LIFE	 4.2% 5
PERONI	 5.1% 6
STELLA	 5.0% 6

HALF A DOZEN OYSTERS WITH A PINT OF THE BLACK STUFF
Only $18

G U I N N E S S  &  O Y S T E R S

Local BreweriesLocal BreweriesLocal Breweries

BottlesBottlesBottles

Draft BeerDraft BeerDraft Beer

AMSTEL LIGHT	 5.0% 6
TECATE	 4.5% 5
CORONA	 5.0% 6
HEINEKEN ZERO	 0.0% 5

DOC’S PEAR CIDER FALL SPICED UNFILTERED APPLE CIDER	 5.1% 7
MAGNERS IRISH CIDER DRY APPLE CIDER	 5.0% 7
GRAFT FIELD DAY RHUBARB ROSÉ CIDER	 6.9% 7
GRAFT LOST TROPIC HOP MIMOSA CIDER	 6.9% 7
STILLWATER INSETTO DRY HOPPED SOUR ALE	 5.0% 7
WESTBROOK BREWING GOSE SEA SALT, CORIANDER SOUR WHEAT ALE	 6.0% 7
OUDE GUEUZE TILQUIN A L’ANCIENNE TRADITIONAL BELGIAN LAMBIC ALE	 6.0% 15
TRANSMITTER PH2 PASSIONFRUIT KETTLE SOUR Brooklyn, NY	 5.9% 8

TRANSMITTER S9 RICE SAISON 	 6.1% 7
THREES BREWING LOGICAL CONCLUSION HAZY IPA	 7.0%7
OTHER HALF GREEN CITY HAZY EAST COAST IPA	 6.1% 7
FIVE BOROUGHS SLIGHTLY LIGHT LAGER	 6.9% 7
GRIMM WEISSE BAVARIAN-STYLE HEFEWEISSBIER	 6.9% 8
ATHLETIC BREWING RUN WILD IPA	 0.0% 7

GUINNESS IRISH STOUT Dublin, Ireland	 4.2% 9
PUTNAM’S PILSNER AMERICAN PILSNER Brooklyn, NY	 4.5% 6
PUTNAM’S PALE LAGER AMERICAN LAGER Brooklyn, NY	 5.0% 7
PUTNAM’S IPA NEW ENGLAND STYLE IPA Brooklyn NY	 5.2% 7
HEINEKEN LAGER EUROPEAN PALE LAGER, Amsterdam, NL	 5.0% 7
BLUE POINT TOASTED LAGER AMERICAN RED LAGER, Patchogue, NY	 5.5% 7
DOWNEAST ORIGINAL CIDER DRY CIDER Boston, MA	 5.0% 8
BELLS TWO HEARTED IPA AMERICAN IPA Kalamazoo, MI	 7.0% 8
ALLAGASH WHITE BELGIAN STYLE WITBIER, Portland, ME	 5.2%8  
SIXPOINT RESIN DOUBLE IPA, Brooklyn, NY	 9.1% 9
OMMAGANG HENNEPIN BELGIAN-STYLE FARMHOUSE SAISON Cooperstown, NY	 7.7% 9
CAPTAIN LAWRENCE PALE ALE  AMERICAN PALE ALE Westchester, NY	 5.5% 8
FOUNDERS ALL DAY IPA SESSION IPA Grand Rapids, MI	 4.7% 8
WEIHENSTEPHANER HEFEWEIZEN Munich, Germany	 5.4% 9
RADEBERGER GERMAN PILSNER,  Saxony, Germany	 4.8% 7
TRANSMITTER PH2 PASSIONFRUIT KETTLE SOUR Brooklyn, NY	 5.9% 8
MONTAUK WATERMELON SESSION ALE  Montauk, NY	 4.9% 8
BROOKLYN BREWERY SUMMER ALE ZESTY PALE ALE Brooklyn, NY	 5.0% 7


