
 

  

 
 
  
 
  

 

  

 

 

   

 

                                                                                                                                                                                                                                                          

 

ON Tap 
#1. Downeast Original 

Hard Cider $7 / 5% / 16.oz 
 

#2. Downeast Guava Passionfruit 
Cider w/guava & passsionfruit $9 / 5 % /16.oz 

 

#3. Alvarium Hoff-CT 
Imperial Porter $7 / 8 % / 12oz 

  
#4. Guinness Stout 

Irish Dry Stout $6 / 4.2 % / 16.oz 
 

 #5. Wachusett Blueberry Ale 

Blueberry Ale $8 / 4.5% / 16oz 
 

#6. Counterweight Saison Sauvage-CT 

Saison $7 / 6.8% / 16oz 
 

#7. Wormtown Brewing Be Smooth 

New England IPA $8 / 6.8 % / 16oz. 
 

#8. These Guys Hazy Hookup-CT 
DIPA  $8 / 8 % / 12.oz 

 

#9. Maine Lunch 
American IPA $9 / 7 % / 16.oz 

 

#10. Thimble Island Watermelon Wave-CT 
Watermelon Sour Ale $9 / 7.6% / 16oz 

 

#11. Black Hog Granola Brown Ale-CT 
Brown Ale $8 / 5.7 % / 16.oz 

 

#12. Allagash White 

       Belgian Wit bier w/orange & coriander $7 / 5.2 % / 16.oz 
 

#13. East Rock Pilsner Project- CT 

German Style Pilsner   $8 / 4.8 % / 16.oz 
 

#14. Tribus Benji-CT 

New England IPA $7 / 6.8% / 16oz 
 

#15. Kent Falls Superscript-CT 

American IPA $9 / 6% / 16.oz 
 

#16. Kent Falls The Hollow-CT 
German Style Pilsner  $7 / 5% / 16oz   

  
#17. Counterweight Precious Petals-CT 

New England IPA $8 / 6.2%/ 16oz. 
 

#18. Devil’s Purse Handline 
Kolsch $8 / 5 %/ 16oz. 

 

#19. Beer’d Dogs & Boats-CT 
American Imperial IPA $6 / 9.1% / 12oz  

 

#20. City Steam Naughty Nurse-CT 
Amber Ale $6 / 6% / 16oz 

 

* daily kick the keg special 
 

*before placing your order, please inform  

     your server if a person in your party 
      has a food allergy. 

 

 
 

 

 

 

 

Dinner Specials 

 Friday, July 26, 2024 

Small Plates 
 

Today’s oysters-Boomamoto-Cape Cod, MA  6/$18 
 

Watermelon Salad 
watermelon, marinated feta, pickled onions, candied walnuts 

 arugula, white balsamic vinaigrette 15 
 

Mussels 

Bang’s Island mussels, garlic, white wine, julienne vegetables 

grilled baguette 18 
 

Fried Olives 
Fried Blue Cheese Stuffed olives, Marinara 11 

 

Entrees 
Shrimp Alfredo 

Shrimp, local broccoli, parmesan cream, fettuccini  27 
 

Swordfish 

grilled Block Island swordfish, mashed potatoes  

Nodine’s chorizo sausage, kale and corn ragout 32 
 

Clam Strip Dinner 
Fresh fried clam strips, French fries, coleslaw 25 

 

Truffle Ravioli  
short rib, roasted tomatoes, roasted mushrooms 

shitake red wine demi-glace, truffle ravioli 27  
 

 

Dessert Special 
Italian Rum Cake 9 

 
 


���� Buy a round for the Kitchen 6 
 

 

wine Specials 

Willamette Pinot Gris 
Willamette Valley, Oregon 12gl/36 btl 

Montebeuna 
Rioja -Spain 9gl/27 btl 

 

Add a blue cheese stuffed olive 

 to your martini for $1 

 

Industry night every Monday from 7:00-10:00 

       If you work in the restaurant industry 
come in for food specials  

and 20% off drinks. 
Come drink about it! 

 

 

 

 

 


