RARE

STEAKHOUSE

BAR BITES

BUTCHER’S BLOCK 19
BURGER*

All-natural beef blend, bacon-onion jam,
smoked cheddar, ‘secret sauce’,

brioche bun, steakhouse fries

FOIE GRAS LOLLIPOPS 17
Foie gras mousse, white chocolate,
fleur de sel

DRY-AGED AMERICAN 14
WAGYU BEEF JERKY

Air-dried & deep-fried, sweet chili,

salsa aji picante

CURED BAY OF FUNDY 16
SALMON TARTARE®

Cucumber, compressed apple,

yuzu-chili aioli, pappadam crisp

CHICKEN POT PIE 18
Root vegetables, cream sauce,
housemade pie crust

*These items are cooked to order and may be served raw or
undercooked. Consuming raw or undercooked meaits, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Before placing your order, please inform your server if a person in
your party has a food allergy.



SIGNATURE
COCKTAILS 18

BOULEVARDIER
Angel’s Envy Port Cask Bourbon,
Strawberry Infused Aperitivo, Martini Riserva

MANHATTAN

Bespoke Blend WhistlePig Rye Whiskey,
Carpano Antica Sweet Vermouth,
Angostura, Orange Peel

RYE FASHIONED

Bulleit Rye Whiskey, Montenegro Amaro,
Lustau Oloroso, Sherry Angostura,
Vanilla Orange Chip

COSMOPOLITAN
Grey Goose L'Orange Vodka, Lustau Manzanilla
Sherry, Lime, White Cranberry, Cardamom

NOR’EASTER

‘Encore Expression’ Cognac Barrel Aged
Privateer Rum, Giffard Pineapple, Lime,
Angostura, Ginger Beer

SMASH
Maker’s 46 Bourbon, Montenegro Amaro,
Lemon, Mint, Smoked White Peach

MULE
Absolut Elyx, Pama Pomegranate Liqueur,
Smoked Rosemary, Ginger Beer

DANDY
Brockman’s Gin, Bitter Truth Elderflower, Prosecco,
Tangerine Fruitations, Thai Basil, Lemon

MARGARITA
Casamigos Reposado Tequila,
Grand Marnier, Fuego Bitters

MOCKTAILS 12
PORCH SWING
Roasted Sweet Tea, Candied Peaches, Lemon

LIMEIN THE COCONUT
Red Bull Coconut, Ginger Beer, Lime

MIGHTY FINE
Heineken 0.0, Ginger, Mint, Lemon, Agave



WINES BY
THE GLASS

CHAMPAGNE

Pierre Sparr Réserve, Brut, 15
Crémant d’Alsace, Nv

Gésset Grande Réserve, Brut, 23
Ay, NV

Laurent-Perrier, Brut Rosé, 39
Reims, NV

WHITE

Chardonnay, Bien Nacido, 23
Santa Maria Valley, 2016

Chablis, Domaine Laroche, 18
St. Martin, Burgundy, 2018

Godello, Rafael Palacios 16

Louro, Valdeorras, 2017

Malvasia Bianca, Paul Lato 18
Boogie Nights Larner Vineyard,
Santa Ynez Valley, 2017

Riesling, Reichsgraf von Kesselstaff, 17
Sharzhofberger, Kabinett, Mosel, 2018
Claude Riffault, Les Chasseignes, 19

Sancerre, 2017

ROSE
Pinot Noir, Alphonse Mellot 16
La Moussiere, Sancerre 2018

RED

Pinot Noir, Bergstrém 22
Cumberland Reserve,
Willamette Valley, 2016

Bordeaux Blend, Chéateau Potensac, 23
Medoc, 2015

Cabernet Sauvignon, Flanagan 29
Beauty of Three, Sonoma County, 2014

Cabernet Sauvignon, Daou, Reserve, 24
Paso Robles, 2017

Tempranillo, La Rioja Alta Vina Arana Rioja 17
Reserva, 2011

Grenache/Syrah, Domaine de la Solitude, 26
Chéteauneuf-du-Pape, 2016



BEERS

ON DRAFT
Night Shift “‘Santilli’
American Pale Ale, MA, 6.0%
Lord Hobo ‘Project Baccarat’
American Pale Ale, MA, 5.3%
Stella Artois, Belgium, 5.0%
A//agash White, ME, 5.2%

FAMILIAR BREWS

Bud Light, MO, 4.2%

Coors Light, MO, 4.2%

Amstel Light, Netherlands, 4.1%
Michelob Ultra, MO, 4.2%

Heineken, Netherlands, 5.0%

Peroni, Italy, 5.1%

Corona Extra, Mexico, 4.6%
Guinness Stout, Ireland, 4.2%
Newcastle Brown Ale, England, 4.7%
Lagunitas ‘Little Sumpin” IPA, CA, 6.2%
Ommegang ‘Hennepin Ale’, NY, 7.7%
Anchor Brewing Co. Porter, CA, 5.6%

LocCAL FINDS

Night Shift ‘Nite Lite’, 4.3%

Sam Adams ‘Boston Lager’, MA, 5.0%
Sam Adams ‘Summer Ale’, MA, 5.3%
Whaler’s American Pale Ale, RI, 5.5%
Harpoon ‘Seasonal’, MA, 4.8%

Revival Brewing Belgian Wheat Ale, R, 4.7%

Shed Mountain Brown Ale, VT, 7.4%

Cambridge Brewing Company
‘Flower Child’ IPA, MA, 6.5%

RARE TREASURES
Hitachino Nest White Ale, Japan, 5.5%
Lord Hobo Virtuoso’ Hazy
Double IPA, MA, 8.8%
Switchback Brewing Citra Pils, VT, 5.1%

CIDERS

Shacksbury Dry Cider, VT, 5.5%
High Limb Cider, MA, 5.8%
Bantam ‘Rojo’ Cider, MA, 5.4%
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