
S P I R I T  F O R W A R D
KETTLE CORN OLD FASHIONED $12

cocoa bitters, cracker jacks (contains peanuts)

MAIDEN’S KISS $16
WhistlePig Rye, Croft Tawny Port, St. George Spiced Pear,
St. Agrestis Amaro, cinnamon

UME HIGHBALL $14
Suntory Toki Whisky, Hakutsuru Ume Plum liqueur, soda,
salt, lemon oil 

EXIT THE WARRIOR $14
Compass Box Orchard House Scotch, Gran Classico, Cherry 
Heering, Krupnik honey bitters

 

NO STRINGS ATTACHED $12
ISCO Solarium Gin, Fino Sherry, grapefruit liqueur, Galliano, celery

WATCH DOG $12
Xicaru Mezcal, Carpano Antica, Cynar, Cocoa, habanero bitters

B R I G H T  &  C I T R U S Y
EMOTIONAL FEEDBACK $12
Smith & Cross Rum, Dolin Genepy, tamarind, calamansi, nutmeg

TOBOGGAN $12
Four Roses Bourbon, cranberry puree, maple, porcini mushroom, 
lemon

EL DIABLITO $14
Pasote Reposado Tequila, cassis, honey-ginger, lime, habanero

T H E  E A S T  E N D  x  I S C O

WELL OF SOLS $12
ISCO Solarium Gin, Ramazzotti Rosato, green tea, honey, 

mint, lemon

C O C K T A I L S

brown butter washed bourbon, demerara, saline,

OAXACAN BEET BOX $12
Xicaru Mezcal, beet, carrot, ginger, lime 

‘69 EL CAMINO $12
Rittenhouse Rye Whiskey, Ancho Reyes, cinnamon, pineapple, lemon, 
mole bitters 

RIDE THE TIGER $12
Bully Boy Vodka, passionfruit liqueur, cinnamon, pineapple, lime 

SEASONAL MULE (on draught) $10
Vodka, rotating seasonal flavors, lime, ginger beer

MILK PUNCH (on draught) $12
a rotating blend of spirits, cordials and citrus, clarified with whey 

SANGRIA (on draught) $12
red wine, calvados,  fruit juices

HARBINGER $13
ISCO Solarium Gin, Dolin Genepy, Lillet Blanc, Cardamaro,  

orange bitters, citric acid

HITO HITO $14
ISCO Solarium Gin, Montenegro, guava, cinnamon, lemon, 

spicy shrub, chile-salt

Introducing ‘Solarium’ - our exclusive gin collaboration with ISCO 



W H I T E

BACCHUS CHARDONNAY (CA) $10/$35
a little bit of oak, California style

VIGNERONS DE BUXY BOURGOGNE BLANC (FR) $12/$41
real white Burgundy, perfect salad wine

PRISMA SAUVIGNON BLANC (CL) $9/$32
fun bright and juicy acidity

SENDA VERDE ALBARIÑO (ES) $13/$44
green apple, wild flowers and a zippy texture

BOTT FRÈRES EDELZWICKER (FR) $12/$48 (liter!)
a soft, peachy Alsatian blend with a clean finish and a hint of honey

SABINE ROSÉ (FR) $8/$29 (draught liter!)
classic dry Provence style for any occasion

R E D

S P A R K L I N G

TREFETHEN ESCHOL CAB (CA) $16/$53
Napa cab with a merlot backbone

BORELL-DIEHL SPÄTBURGUNDER (DE) $12/$41
a dry and silky German pinot noir 

DEFORVILLE NEBBIOLO LANGHE (IT) $16/$53
a house favorite for any season - it never disappoints

BEAU BEAUJOLAIS GAMAY (FR) $10/$35
fun, light, airy young red that is perfect for the season

NAVERAN CAVA BRUT VINTAGE (SP) $14/$47
dry bubbly

LOUIS DE GRENELLE SAUMUR ROSÉ (FR) $14/$47
dry pink bubbly

W I N E

R O S É  &  O R A N G E

MELISSOKOPIOS ASSYRTIKO (GR) $13/$44
packed with acidity and minerality, ideal for seafood

AZIMUT BRISAT ORANGE (SP) $12/$41
spiced and textural, reminiscent of dry cider

THE CHOOK SHIRAZ (AUS) $14/$47
a rich balance of fruit, tannins and sweetness

LA COMARCAL DELMORO GARNACHA (SP) $13/$44
medium body & solid tannins make this a great summer steak wine



D R A U G H T

MILLER HIGH LIFE (WI) $4 the champagne of beers | 4.6% 16oz

SCHILLING ‘ALEXANDER 10’ (NH) $7 bohemian pilsner | 5% 16oz

TILTED BARN ‘DAFFODIL’ (RI) $8 pale ale | 6% 16oz

PIVOTAL ‘SIPPICAN FRUIT SALAD’ (RI) $8   sour wit | 4.7% 16oz

WHALERS ‘RISE’ (RI) $6    pale ale | 5.5% 16oz

PROCLAMATION ‘TENDRIL’ (RI) $8 ipa | 7% 16oz

QUEEN CITY HEFEWEIZEN (VT) $6   unfiltered wheat | 5.8% 16oz

OXBOW ‘SURFCASTING’ (ME) $8  lime & salt farmhouse ale | 4.5% 16oz

B O T T L E S  &  C A N S

B E E R

SINLGECUT ‘KIM’ $10 hibiscus sour | 4.2% 16oz

HUDSON NORTH STANDARD $6 dry cider | 5.1% 12oz

NARRAGANSETT LIGHT $4 light lager | 3.8% 16oz

GAY BEER $6 golden lager | 5% 12oz

PERONI NASTRO AZZURRO $6 lager | 5.1% 12oz

OMISSION ULTIMATE LIGHT $6 GF golden ale | 4.2% 12oz

GUINNESS $7 stout | 4.2% 16oz

CLAUSTHALER $4 

ST. AGRESTIS ‘MEZCAL PHONY NEGRONI’ $7

S P I R I T - F R E E

ST. AGRESTIS ‘AMARO FALSO’ $7

PROCLAMATION ‘SITKA’ (RI) $8 west coast ipa | 7% 16oz

NEWPORT CRAFT ‘MALASADA’ (RI) $9 pastry stout | 11% 12oz

HAYLARD “THE BREEZE” $6    hibiscus ginger beer | 4.5% 12oz

MONIKER ‘DEBUT SINGLE’ (RI) $7 cream ale | 5.2% 16oz

GHIA LIME & SALT APERITIVO $8

NA lager | <.05% 

CUSTOM MOCKTAIL $8

HUDSON NORTH STRAWBERRY RHUBARB (NY) $7 
dry hazy cider | 5% 16oz


