
Beer 

MAINE BEER CO. ROTATION, ask your server for the 
current selection* 

GLUTEN-FREE 
KICKSTEP IPA, Ghostfish Brewing Co., 5.5% 
HOOT POMEGRANATE TANGERINE, Hard Seltzer, Night   
Shift Brewing, 4%* 

LIGHT 
SHARK TRACKER, Light Lager, Cisco Brewers, 4.8%  
LIME LITE, Craft Light Lager with Lime, Night Shift   
Brewing, 4.3% 

LAGERS 
PREMIUM LAGER, Bent Water Brewing, 4.7%* 
ORGANIC LAGER, Samuel Smith Brewery, 5.2% 
STELLA ARTOIS, Belgian Pale Lager, 5% 

ALES 
ALLAGASH WHITE, Wheat Ale, ALLAGASH BREWING, 
5.2%* 
KENTUCKY BOURBON BARELL ALE, Strong Ale, 
Lexington Brewing Co., 8.2% 
BREAKFAST STOUT, Founders Brewing Co., 8.3% 

(D)IPAS 
THUNDER FUNK, India Pale Ale, Bent Water Brewing, 
6.2%  
SANTILLI, American IPA, Night Shift Brewing, 6.2%* 
THE 87, Double IPA, Night Shift Brewing, 8%* 
BE HOPPY, IPA, Wormtown Brewing, 6.5%* 

OTHERS 
ATHLETIC BREWING CO., Craft Non-Alcoholic, 0.5% 

(*16 oz.) 



COCKTAILS 

G COSMO 
Our signature cocktail: Crop Organic Cucumber 

vodka, white cranberry juice, fresh lime.    

Venetian Spritz 
LaMarca Prosecco, Select Liqueur, Club Soda 

WOODSMAN 
Woodford Reserve bourbon, Amaro Montenegro, 

barrel-aged bitters, luxardo cherry.  

Trinidad SOUR 
Michter’s Rye, bitters, lemon. almond liqueur, egg 

whites. 

Gold Coast 
Rumson’s Gold Rum, Campari, pineapple, lime, simple 

syrup.   

Summer of ‘75  
Our take on the French ’75: Short Path summer gin, 

Prosecco, lemon & simple syrup.  

ESPRESSO MARTINI 
Vanilla vodka, Rumson’s Coffee rum, cream liqueur, 

espresso.  

CRANBERRY MULE 
Nantucket Cranberry vodka, Q Ginger Beer, lime. 

NEGRONI 
Knockabout Cask Reserve gin, Campari, Carpano 

Antica vermouth, orange bitters. 

Margarita 
classic, pomegranate, or mango habanero.


