BEER & CIDER

SAKE

Red Stripe Lager $4
120z bottle

Asahi $5
120z can

Japas Oiishi Witbier $12
160z can

Medusa Brewing Laser $10
Kitten IPA

160z can

Dorchester Brewing $12
Cobblestone Stout

160z can

CIDER

Stormalong Cider $9
yuzu - jasmine

160z can

Ace High! Cider $8
imperial pineapple

120z can

ALCOHOL-FREE BEER

Athletic Brewing $7
Golden Ale
120z can

Athletic Brewing $7
Free Wave Hazy IPA
120z can

Please inform your server of any food allergies.

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.

20% gratuity will be added to parties of 5 or more. No separate
checks. Max check split 4 ways.

CUPS BOTTLES
Amabuki $17 %T;bcit’zunmai Ginjo * 200ml flask $22
Himawari Junmai Ginjo Nama ‘Sunflower’ )
180ml cup Shibata $22
‘Pink’ Junmai Ginjo Nigori « 200ml flask
Amabuki $17
Ichigo Junmai Ginjo Nama ‘Strawberry’ Hakutsuru $26
180ml cup ‘AWA Yuki’ Sparkling « 300m!l bottle
Amabulki 7 L( noral Kirn to » 300ml bott! 529
Yamahai Junmai Omachi ‘Marigold’ unmat _Imoto ottte
180ml cup Sake Ono $45
Junmai Daiginjo « 300ml bottle
Heiwa Shuzou KID $19
Junmai « 180 ml cup BY THE GLASS 40z/720mi
Ikezo $12 Heiwa Shuzou KID $15 / $90
Sake Jelly Shot - Peach « 180ml cup AKA Red Rice « 720ml bottle
Shiokawa ‘Cowboy’ $14 / $85
Junmai Ginjo Genshu « 720ml bottle
Miyakobijin Shuzo Yuzu $12 / $72
Junmai Yamahai ¢« 720ml bottle
WINE glass / bottle MERGH
WHITE ROSE
La Vval $14 / $56 | Christina Rosé $14 / $56
Albarifio * Spain Zweigelt « Austria
Shore Leave Mer-Person
Pint Glass
RED 73%5’ / $12
Koehler-Ruprecht $17 / $68 ﬁ
Pinot Noir « Germany Shore Leave Mer-Person
Hild $16 / $64 Rocks Glass
Elbling Sekt $12
Huré Fréres Llnsouciance $35 / $140 Shore Leave Disco Dad
Rosé Champagne Hat (pink or blue)
$25
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DIY Daiquiri

Rum:
- El Dorado 3 year,
[~ Denizen White,
\s J.M. Blanc,
2\ Worthy Park Silver, or
\ ™\ Paranubes
Sugar:
Simple, Honey,
Demerara, Raspberry
$17

SHOOTERS!

We've always got a
fresh batch of
something fun to
cheers with. Ask
what it is today.
$7 per shot

SPIRITS

BRIGHT & GITRUS 1

R. Daywalker
H | $16

Zoltar Speaks

U | $17

Flaming Hoops

U | $16

Green Ribbon

Y | $16

Morale &
Welfare

Y | $16

Sweatah
Weathah

U | $17

Naughty Susie
Y | $17

Not just another ginger cocktail.
El Dorado 3 Yr. Rum, Lillet, ginger,
lime support, soda water.

Served in a highball.

‘Life is mostly froth and bubble’
Sage gin, lemon, raspberry, absinthe,
splash of soda.

Served on crushed ice.

What would you jump through for
the perfect spicy margarita.
Tequila, Fiero aperitivo, cinnamon,
ginger, lime, spicy-salt foam.
Served on the rocks.

Holding everything together is a
full-time job

Gin, apple brandy, ginger liqueur,
cinnamon, lime, mole bitters.
Served up in a coupe.

Skip a trip to this department of the
Navy and have the drink instead.
Overproof rum, lime, grapefruit,
cinnamon, mole bitters

Served up in a coupe.

Keeps you warm on a chilly fall night.
Rye, Jamaican rum, manzanilla,
cider reduction, lemon, absinthe
Served on crushed ice.

It’s a slippery slope.

Jamaican rum, banana liqueur, Licor
43, whole egg

Served up in a coupe.

WINE, SAKE, AND BEER THIS WAY —>

the SHORE LEAVE ")

Shore Leave

U | 17

Our signature marriage of New
England and tropical flavors.
Privateer N.E. white + Jamaican
rums, passion fruit, molasses,
madeira, lime, lots of Angostura.
Served in our signature Shore Leave
Mer-person pint glass on crushed ice
and garnished with mint.

SPIRIT FORWARD )

Air-Conditioned
Eden

Y | $17

Candy Apple Old
Fashioned

U | $17

Ringmaster

Y | $17
King Kong
U | $17

As cool as the rum dungeon.

Gin & rhum agricole, pineapple
vermouths, Thai chili.

Served up simply with no garnish.

A tart, bright version reminiscent of
harvest parties of yore.

Apple brandy, calvados, green apple
syrup, Alma de Trabanco quinquina.
Served on a big cube.

All eyes on you

Rye, palo cortado, Punt e Mes,
allspice, Drambuie, sarsaparilla,
absinth rinse.

Served up in a Nick & Nora glass.

The 8th Wonder of the World!
Bourbon & Smith + Cross rum,
banana, Angostura bitters.

Served on a big cube with a lemon
twist.




