
march 31, 2021

we’re excited to open our doors again with new 
selections on draft and in cans.

our tap list will continue to grow with offerings 
from the best known craft breweries, as well as 

some favorites you haven’t discovered yet.

check back weekly for menu updates.

- beer on tap - 
drafts are available to take home in 32 oz growlers.

aeronaut brewing co. (MA)
hop hop & away, IPA, 4.6%, 16 oz / $8
a year with dr. nandu, IPA, 6.2%, 16 oz / $9.5

beer’d brewing co. (CT)
whiskered wit, belgian style ale, 5.2%, 14 oz / $8 

finback brewery (NY)
rolling in clouds, IPA, 7.1%, 16 oz / $9
perpetual pils, pilsner, 5.5%, 14 oz / $8

hermit thrush (VT) 
party guy, kettle-soured session wild ale, 3%, 14 oz / $8

idle hands craft ales (MA) 
farmhouse, pale ale, 5%, 14 oz / $9.5

proclamation ale company (RI)
ordinary man, IPA, 6.5%, 16 oz / $7.5

singlecut beersmiths (NY)
eric more cow bell!, nitro milk stout, 6.6%, 16 oz / $9
kim hibiscus, sour lager, 4.2%, 14 oz / $9

SoMe brewing (ME)
apostrophe, IPA, 6%, 10 oz / $8

pony shack (MA)
bliss, traditional hard cider, 5.2%, 12 oz / $8

- beer in cans -
cans available to go. limited quantities available.

aeronaut brewing co. (MA)
cocoa sutra, mulk stout, 7%, $12

beer’d brewing co. (CT)
dogs & boats, DIPA, 9.1% 16 oz / $10

hermit thrush brewery (VT)
po tweet, kettle-soured hoppy pale ale, 5.2%, 16 oz / $11

idle hands craft ales (MA)
slate, pale ale, 5%, 16 oz / $8

remnant brewing co. (MA)
hang time, IPA, 6.5%, 16 oz / $11

singlecut beersmiths (NY)
18 watt, IPA, 5%, 16 oz / $10
softly spoken magic, IIPA, 8.6%, 16 oz / $12

pony shack (MA)
ginger up!, ginger hard cider, 6.9%, 12 oz / $9

thank you for supporting
small craft breweries

brewer’s tap & table
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- seasonal cocktail specials -

spring paloma, $9
el jimador tequila, grapefruit, lime, soda water

saguine sangria, $10
red and white wine, premium vodka, triple sec, 
house-made spice blend

the empress and the pea, $12
rosemary-infused empress gin, st-germain liqueur, lime

moody daquiri, $12
privateer amber rum, luxardo marachino liqueur, bitters, 
lime, simple syrup

peanut butter whiskey-tini, $13
screwball whiskey, st george coffee liqueur, irish cream, 
chocolate bitters

- wines -

sparkling & rose wines

bollicini, rose, 250 ml can / $8
barefoot cellars, moscato, 250 ml can / $7
scarpetta, frico frizzante, 250 ml can / $8

white wines

pedroncelli, sauvignon blanc (CA), $11 / $42
ponzi, pinot gris (OR), $11 / $42
ferrari carano, chardonnay (CA), $12 / $46
bonny doon, picpoul (CA), $10 / $40
firestone vineyards, reisling (CA), $9 / $36

red wines

bread & butter, pinot noir (CA), $10 / $38
inscription, pinot noir (OR), $12 / $46
alexander valley, cabernet sauvignon (CA), $13 / $48
cartlidge & browne, cabernet sauvignon (CA), $8 / $32
the zin, zinfandel (CA), $11 / $42
if you see kay, red blend (CA), $11 / $42
freakshow, red blend (CA), $12 / $46
OVR, red blend (CA), $10 / $40

- tasting spirits -

bourbon

angel’s envy bourbon, $18 
buffalo trace, $10 
eagle rare, $10 
four roses small batch, $9 / single barrel, $12
hancock’s reserve, $16
michter’s small batch bourbon, $15
rock hill farms single barrel, $16
woodford reserve, $10 / double oaked, $16

whiskey

angel’s envy rye, $25
high west campfire, $18
high west midwinter night’s dram, $25
hochstadter’s 16 yr family reserve, $30
jp wiser’s, $9 / 15 yr, $19 / 18 yr, $25
lock stock and barrel 16 yr, $25
michter’s single barrel rye, $15
michter’s small batch american whiskey, $15
michter’s sour mash whiskey, $15
whistle pig 10 yr, $20 / 15 yr, $24  
whistle pig boss hog v, $50

scotch
lagavulin 16 yr, $25

tequila / mezcal

casamigos blanco, $13 / reposado, $14 / anejo, $15
don julio blanco, $18
espolon reposado, $10
patron	 silver, $16
tres agaves blanco, $9 / reposado, $10
ilegal reposado mezcal, $18
xicaru silver mezcal, $9


