Cocktails - 14
Grain Offering - gin, frankincense, grapefruit, tonic

Persephone’s Vice - vodka, cocchi rosa, pomegranate liqueur, rosemary,
lemon, absinthe

Almost Famous - mezcal, strega, aperol, lemon

0asis Mirage - blanco, mezcal, hibiscus, tamarind, lime, grapefruit,
orange and peychaud’s bitters

Hot Buttered Rum - dark rum, blend of alpine liqueurs, spiced batter -
served warm-

Nescessary Comeback - dark rum, amaretto, allspice dram, pineapple, lime,
tiki bitters, coconut water, coconut milk -clairified-

winter Nomad - elijah creig small batch, cynar70, cardamon, clove, ango

Mocktails - 8

Hot Buttered Bitters (n/a)- spiced batter, black walnut and cherry bitters -
served warm- (please ask if you prefer no bitters!)

The Venice Tour (n/a)- rosemary, preserved lemon brine, lemon, tonic
St. Agrestis’' Phoney Negroni (n/a)

Beers
Three's Brewing ‘Vliet’ Pilsner - 7

Allagash White Belgian Wit - 7
Maine Brewing ‘Lunch’ IPA - 8
Left Hand Nitro Milk Stout - 8
Check the board for our other rotating drafts

Bottles and Cans

Miller High Life 4
Nine Pin 'Signature’ Hard Cider 8
Athletic Brewings Hazy IPA (n/a) 6

Custom drinks, substitutions,
and modifications are always
available




