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THE FED

COLD CASH

EAST COAST OYSTERS* &
Half Dozen or Dozen, Pickled Pear
Mignonette, Cocktail Sauce

KUNG PAO TUNA TARTARE* &

Diced Yellowfin Tuna, Chili Crisp Crispy
Rice, Black Garlic-Kung Pao Sauce Toasted
Peanuts,

SHRIMP COCKTAIL ¥
Lemon Poached Jumbo Shrimp
Cocktail Sauce

SHARE THE WEALTH

CHEESE & CHARCUTERIE §

House Giardiniera, Baguette Crostini

STICKY TAMARIND GLAZE WINGS %
Tamarind-Pineapple Glazed,
Peanuts, Nuoc Cham,

TRIO OF HUMMUS g 7
Classic, Roasted Poblano, Kobocha

WARM PRETZEL &~
House-Made Bavarian Pretzel, Whole
Grain Mustard Sace

FORTUNE FEAST

THE UMAMI BURGER ¥

Two 40z Pat LaFrieda Smash Patties

Point Reyes TomaTruffle Cheese

Pickled Mushroom Duxelle

Crispy Onions, Black Garlic Aioli, Arugula
Seasoned Fries,

NEW ENGLAND LOBSTER ROLL
Chilled Maine Lobster, Lemon Aioli, Crispy
Garlic, Basil, Seasoned Fries

TREASURY
COLLECTION

PIE IN THE SKY

Pie Crust Infused Titos Handmade Vodka
Old Reserve Goslings Rum, Atomic Black, Pecan
Orgeat, Averna, Nixta

JAMAICAN PENCE

Appleton 8 Rum, Banana Liquor, Sweet Potato
Orgeat, Angostura Bitters, Lime

JAPANESE KOBAN

Suntory Toki Whisky, Black Sesame Syrup, Plum
Puree, Yuzu Soda, Plum Foam, Sakura Powder
CODFISH BILLS

Angel's Envy Rye,Coffee Liquor, Cranberry Pome-
granate Molasses, Bitters

BRITISH QUID
Monkey Shoulder Scotch, Miso Banoffee Brown

Sugar, Cider, Angostura Bitters, Cinnamon

CALIFORNIA GOLD

Pierre Ferrand Cognac, St. George Spiced Pear
Garden Cordial, Lemon, Candied Pear

SCOTTISH FIG-URE

Botantist Gin, Fig Cordial, Amaro Nonino
Bruleed Fig

MEXICAN MONEDA NACIONAL

Lalo Tequila, St. Germaine, Dry Vermouth, Hibiscus
Syrup, Lemon, Lime, Hibiscus Flower

KOREAN WON
Hendricks Gin, Kimchi Infused Olive Brine
Dry Vermouth

ROMAN DENARIUS

Anchovy Infused Ketel One Vodka, Caesar Dressing
& White Pepper Washed Dry Vermouth, Lettuce Oil

- vegetarian R = vegan %: gluten free & = gluten free only upon request
Before placing your order, please inform your server if a person in your party has a food allergy
otes food items are cooked to order or are served raw. Consuming raw or under cooked animal prod




DRAFT BOTTLES & CANS

Allagash White, Witbier,
Guinness, Stout

Laurent-Perrier La Cuvée Rose, Champagne, FTance,..............cc.oooveieeeeeeeeeeeeeeeeeeeeeeeeeeseeseeesnsesnsd 45
ROSE

Chateau de Berne Romance, Provence, FTanCe ... ... .......cccovviiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeessneesesnnes A8
Chateau d'Esclans, Whispering Angel, Cotes de Provence, France ..............cccooovveivveieieieeeeans 24
WHITE

Tiefenbrunner, Pinot Grigio, Alto Adige, Italy 19
Mohua, Sauvignon Blanc, Marlborough, New Zealand ... . ... 18
Silver Oak, Sauvignon Blanc, Napa & Sonoma, California . e 26
Josef Fischer, Griiner Veltliner, Wacau, Austria ., 19
Jean-Marc Brocard Chardonnay, Chablis, FTance .............cccccceeeniereieininieeieisesceeeseeseee e 20
Twenty Rows, Chardonnay, Napa Valley, California _ L.20

RED

Cline Family Cellars, Pinot Noir, Sonoma, California

Domaine Bousquet Reserva, Malbec, Mendoza, Argentina

Kermit Lynch, Cotes de Rhone Valley, France

Chateau Cap de Merle, Saint-Emilion, France

Textbook Cabernet Sauvignon, Paso Robles, California ...,
Trefethen “Eshcol” Red Blend, Napa Valley, California
Boekenhoutskloof “The Chocolate Block” Syrah Blend, South Africa 24

NON-ALCOHOLIC

ZERO PROOF FORTUNE. oot ssssesss st sesssssssesssssssesssssss e 14
Blood Orange Cordial, Lime, Hopped Soda

TROPICAL TEMPERANCE. . 14
Non-Alcoholic Bitter Aperitif, Pineapple, Lime, Molasses

ALADY IN LOVE. oo sssssssss s sssssss s ssssssss s sssssssnns 14
Chamonmile, Pea Flower, Oleo Saccharum, Rose Water, Lemon

HEINEKEN 0.0, eeseesssss s sessssess st sssss st ssss s sssss s ssss s 9
Netherlands, Lager

SAM ADAMS ittt ssss s ssss s ssss st sssss s 9
Just the Haze, Boston, MA, [PA

LAGUNITAS HOPPY REFRESHER 10

Petaluma, CA, Hopped Soda



