
C O C K T A I L S ,  W I N E S  &  B E E R S

$12

$12

$12

TWENTIETH CENTURY ........................................ 
Bulldog Gin, Lillet, White Crème de Cacao, 
Fresh Lemon Juice

LION’S TAIL ............................................................. 
Black Maple Hill Bourbon, Allspice Dram, 
Angostura Bitters, Fresh Lime Juice

FITTY-FITTY No. 2 .................................................. 
Regan’s Bitters                            

THE RESOLUTION ............................................................
Veev Acai Liquer, Rosemary Syrup, Fresh Grapefruit Juice, 
Grapefruit Bitters, Black Pepper

CATEGORY SIX ..................................................................
Ron Zacapa Centennario 23  Rum, House made Ginger Beer, 
Fresh Lime Juice  

THE BRUNETTE ................................................................
House-Infused ‘44 Cordial’, Espresso

SLOE GIN FIZZ ..................................................................
Plymouth Sloe Gin and Gin, Fresh Lemon Juice, Fizz

$12

$12

$12

$12

Bubbly
CAVA  Raventós I Blanc  L’Hereu  Penedés, Spain  2005 ...............................................................................................................
ROSÉ FRIZANT  Mas de Daumas Gassac  Languedoc, France  2007 .......................................................................................... 
CHAMPAGNE  Henriot  Brut Souverain  Reims, France  NV .....................................................................................................

White
MUSCAT  Channing Daughters  Cuveé Tropical  Bridgehampton, NY  2................................................................................
VERDEJO  Paso A Paso  La Mancha, Spain  2007 ......................................................................................................................    
GRÜNER VELTLINER   Nikolaihof  “Hefeabzug”  Wachau, Austria  2007 .................................................................................
RIESLING HALBTROCKEN  Schäfer-Fröhlich  Nahe, Germany  2006 ....................................................................................
GEWÜRZTRAMINER  Albert Mann  Alsace, France  2007 .......................................................................................................
MOSCATEL  Ordonez & Co.  Botani  Malaga, Spain  2007 .......................................................................................................
CHARDONNAY  Brewer-Clifton  Santa Rita Hills, CA  2007 ....................................................................................................

Red
PINOT NOIR  Jean-Luc Joillot  Burgundy, France  2005 ............................................................................................................ 
GAMAY NOIR  Eveningland Vineyards  Celebration  Eola-Amity Hills, OR  2007 .......................................................................
CABERNET FRANC BLEND  Mouton Noir  Montgomery Place  Napa Valley, CA  2007 ...........................................................
MERLOT  La Garto  Vinas Cobos  Mendoza, Argentina  2006 .....................................................................................................  
CABERNET SAUVIGNON  Channing Daughters  Research Cab  Bridgehampton, NY  2006 ......................................................
SHIRAZ  2 Hands  “Bad Impersonator”  Barrossa Valley, Australia  2004 .....................................................................................
MOURVEDRE  Chateau Pibarnon  Bandol, France  2005 ..........................................................................................................   

 
$12
$14
$20

 
$10
$9
$14
$12
$16
$13
$20

 
$16
$9
$16
$12
$14 
$18
$25

UNIBROUE  Éphémère  Québec, Canada ................................ 
PABST  Blue Ribbon  Wisconsin, USA ...................................... 
ALLAGASH White   Maine, USA ............................................ 
VICTORY  Prima Pilsner  Pennsylvania, USA ........................... 
SCHNEIDER WEISSE Hefe-Weizen  Bavaria, Germany (500 ml)DTS Scarlet Lady Ale, Pennsylvania, USA ........................
OMMEGANG  Rare Vos  New York, USA ................................ 
BROOKLYN  Chocolate Stout  New York, USA .........................
KALIBER Non-Alcoholic  Dublin, Ireland ................................

$8
$3
$7
$6
$9
$6
$7
$8
$5

$12

$7

$5

NAVARRO VINEYARDS ...............................................
Gewürztraminer  California, USA

DUCHÉ DE LONGUEVILLE  .....................................  
Cider  Normandy, France

SPRECHER ROOT BEER ............................................  
Wisconsin, USA

H A N D  C R A F T E D  C O C K T A I L S

W I N E S  B Y  T H E  G L A S S

A  2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  F O R  A L L  P A R T I E S  O F  6  O R  M O R E .

B E E R N O N  A L C O H O L I C

Cold-Cracked Lobster ....... mp
Seafood Towers ... $45/68/110

Oysters (piece) .............................. $3
Jumbo Shrimp Cocktail (piece) ... $4

Littleneck Clams (piece) ................. $2.50
Peekytoe Crab (1/4 lb) 3 piece min .. $16

Bearnaise
Mustard

Horseradish Cream

Red Wine
Au Poivre

Abe & Arthur’s Steak Sauce

D I N N E R

Pan-Roasted Sea Scallop & Foie Gras ............... $31
Cauliflower-Almond Purée, Chanterelles & Blis Elixir

Seared Yellowfin Tuna ....................................... $26
Butternut Squash, Bitter Greens & Miso Butter

Fish Market Selections ...................................... mp
Wood-Grilled with Lemon & Herbs

Roasted Organic Chicken ................................ $23
Field Mushrooms & Asparagus

Day-Boat Chatham Cod .................................. $26
Various Cabbages, Puffed Rice, Sweet Soy & Ginger Oil

ENTRÉES

Wood Smoked Heritage Pork Chop ................ $26 
Double-Cut with Black Cherry Compote & Brussels Sprout

Bone-In Ribeye Steak for Two  ........................ $72

Dry-Aged New York Strip Steak 14oz. ............. $38

Filet Mignon 7oz. ............................................. $26

Filet Mignon 10oz. ........................................... $35

�e Burger ....................................................... $18
Jersey Tomatoes, Rick’s Relish, Special Sauce & Fries

STEAKS&CHOPS

Tuna Tartare Tacos ............................................. $16
Avocado, Citron-Soy & Red Chili Aioli

Spinach & Artichoke Dip .................................. $14

Beth’s Meatballs ................................................. $13

Aged Chedder Filled Black Angus Sliders ......... $12
Applewood-Smoked Bacons

Chicken Liver Terrine ........................................ $12  
Glazed Onions & Country Bread 

SHARE PLATES

Fall Harvest ...................................................... $12
Toasted Pumpkin Seeds & Lingonberry Vinaigrette

Roasted Beets & Westfield Frams’ Goat Cheese $12

Caesar ............................................................... $10
Organic Romaine, 24-Month Old Parmesan

Satur Farms’ Field Greens ............................... $11
“Exploding” Blue-Cheese Croutons & Crisp Benton’s Ham

SALADS

SIDES

Roasted Field Mushrooms .. 

Creamed Spinach ................ 

Roasted Baby Carrots .........

$9

$9
  
$9

Mac & Cheese .......................... 
(Brown-Butter & Breadcrumbs)

Sweet-Corn Succotash ..............
(Applewood-Smoked Bacon)
 

$10

$9

Sweet-Garlic Mashed Potatoes........ 

Spiced Sweet Potato Fries ..............  

Truffle Herbed-Parmesan Fries ...... 

$8

$8

$9

Pot of Steamed Mussels .................................... $13
Garlic, Tomatoes & Grilled Country Bread

Jumbo Lump Blue Crabcakes .......................... $18
Corn Salad & Red Pepper Sauce

Scottish Salmon “Roll” .................................... $15  
Avocado, Crispy Rice, Radish & Cucumber  

Lobster Bisque ................................................... $9 
Green Apple & Lemon

APPETIZERS

E X E C U T I V E  C H E F    F R A N K L I N  B E C K E R

RAW BAR

SAUCES

CREEKSTONE FARMS BEEF  NATURAL CERTIFIED BLACK ANGUS


