
Gin & Sarsaparilla........................................................ 14
London dry gin, sweet vermouth, amaro,
amontillado, lemon, vanilla, club soda

Beverages

Boogie Nights............................................................... 16
Japanese whisky, Jamaican rum, PX sherry,
apricot, tawny port, orange and aromatic bitters

Back East Blackberry Weis............................................. 10
Berliner Weisse, 3.5% , Bloomfield CT

Stella Artois.......................................................................... 8

Floral Gang.................................................................... 10
Grapefruit, cucumber, ginger, bubbles

Sandbar.......................................................................... 10
Pineapple cordial, coconut cream, orange, vanilla

Black Hog Granola............................................................ 11
Brown Ale, 5.7%, Oxford CT

12

NV Perrier- Jouët, Champagne, France (375 ml) 40
NV Canard Duchêne, Champagne, France 110
NV La Luca Prosecco Superiore, Veneto, Italy 66
NV Filipa Pato “3B”, Beira Interior, Portugal 54
NV Pinot Noir- Gruet “Sauvage Rosé”, New Mexico 68

Sparkling

’23 Syrah/Mourvèdre- Jean-Luc Colombo, Provence, FR
’22 Hondarrabi Zuri-Ulacia, Basque Country, Spain

Rosé

’23 Albariño- Albamar, Rías Baixas, Spain 74

’23 Chardonnay- Bouchard A&F Chablis, Burgundy, FR

’22 Chardonnay- Chehalem, Oregon, United States 44
’23 Melon de Bourgogne- La Berrière Muscadet, LV, FR 40
’23 Pinot Grigio, Peter Zemmer, Trentino-Alto Adige, Italy 40
’23 Riesling (dry)- Rieslingfreak, South Australia 48
’22 Sauv Blanc- Torre Rosazza, Friuli-Venezia Giulia, Italy 55
’23 Sauv Blanc- Isabelle Garrault Sancerre, LV, France 89
’22 Viognier/Marsaene- d’Arenberg “The Hermit ” AUS 43

White

’22 Barbera- Giovanni Rosso, Piedmont, Italy 70
’18 Cabernet Sauvignon- Carpineto, Tuscany, Italy 92
’21 Cabernet Sauvignon- Hanna Glatzer, Austria 90
’22 Cabernet Sauvignon- Silver Ghost, Napa CA 76
’22 Cinsaut/ Syrah- The Language of Yes, California 65
’22 Grenache Blend- Mas de Gourgonnier, Provence  FR

’21 Malbec, Terrazas De Los Andes, Mendoza, Argentina 48
‘23 Pinot Noir- Primarius Winery, Willamette Valley OR 46
’20 Sangiovese- Lamole Di Lamole, Chianti Riserva, Tuscany, IT 80
’23 Shiraz Blend- Myburgh Bros, South Africa 39
’19 Tempranillo- Finca Museum Reserva, CyL Spain 65

Red

Nebco Seahag...................................................................... 7
IPA, 6.2%,  Woodbridge CT

Stiegl Hell............................................................................
Helles Lager, 4.5% Austria

Fernet Con Cola........................................................... 13
strawberry amaro, aromatic bitters, cola, mint

Paloma............................................................................ 14
Butter washed blanco tequila, mezcal,
grapefruit, lime, Badger Grapefruit Soda

A Thousand Faces........................................................ 15
Trinidadian rum, Vietnamese spiced gin, bianco
vermouth, strawberry, pineapple, coconut oil

A La Mer......................................................................... 15
London dry gin, white port, celery, lemon,
vanilla, cucumber, Greek yogurt

Wildcat............................................................................ 15
Mexican Rum, Siglo Cero Pox, coconut cream,
black sesame & almond orgeat, aperitivo, lime

Simple Plan................................................................... 15
Tequila, passion fruit, Rockey’s Botanical,
orange, lime cordial, habanero, Tabil Salt

Stormalong White Mountain Magic............................. 8
Cider, 5.2% , Sherborn MA

Counter Weight Mind Flow............................................. 8
IPA, 7%, Cheshire CT

Kent Falls Family Vines ....................................................
Farmhouse Ale,  5.4%,  Kent CT

Welcome to Nebco............................................................. 7
Lager, 4.8%,  Woodbridge CT

Guiness................................................................................ 10

Long Naps On The Beach.......................................... 15
Bourbon, amburana cachaca, pineapple,
aromatic & chocolate bitters

Anything But................................................................. 16
Junmai sake, sushi rice-soaked barrel reserve gin,
yuzu, pandan

NV Pinot Noir/Chardonnay (Sparkling)
Une Femme “The Betty” Bubbly, California, United States

14

’21 Grüner Veltliner 13
Forstreiter “Grooner”, Niederösterreich, Austria

’22 Hondarrabi Zuri
Bodega Katxiña, Getariako Txakolina, Basque Country
’22 Sauvignon Blanc 14
Aslina, Western Cape, South Africa 

’23 Riesling 12
Weingut Spreitzer, Rheingau, Germany

’22 Chardonnay 15
Viberti Filebasse, Piedmont, Italy

14

Sparkling / White

’23 Grenache Blend (Rosé)
Anthonij Rupert – Protea, Western Cape, South Africa

13

’20 Malbec Blend 13
Domaine Bousquet, Mendoza, Argentina

’23 Pinot Noir 15
Familia Arizzu- Luigi Bosca, Mendoza, Argentina

’23 Tempranillo (unoaked) 13
Milenrama, Rioja, Spain

’21 Cabernet Sauvignon 15
Longevity Wines, California, United States

’22 Merlot/ Cabernet Franc 13
Château Blouin, Bordeaux, France

Rosé / Red

’21 Zinfandel Blend- Pandemonium, California 90

36
40

73

52

’23 Chardonnay- Luigi Bosca, Mendoza, Argentina 54

12

Hop Culture Juicy in the 860........................................... 11
Hazy IPA, 7%, Colchester CT

Hedlum Juicy Boom (non-alcoholic) ......................... 9
Hazy IPA, 0.5%, NYC

Lyre’s Amalfi Spritz...................................................... 12

Whalers Brewing Co Rise................................................
American Pale Ale 5.5% ABV, Wakefield RI

9

COCKTAILS

MOCKTAILS

WINE BY THE GLASS

DRAFT BEER

CANNED BEER

WINE BY THE BOTTLE


