
CINSAULT/DOM. DES HOMS “L’AMANDIER”/LAGUEDOC, FRANCE/2019
a stunner from the south of france; notes of blueberry, cassis, 
strawberry, & cracked white pepper; certified biodynamic – 42 

GAGLIOPPO/STATTI/CALABRIA/ITALY/2021
whole clusters lend gripping tannins to tuscan minerality 

& pacific-northwest flavors; warming spices & clay 
terroir give even more depth & character – 42

TEMPRANILLO/MARQUÉS DE TOMARES/RIOJA, SPAIN/2020
aged in new french oak for 5 months; notes of graphite, 

toasted vanilla & tobacco, all  provide a savory mellow 
out brightly ripened cherries & pomegranate – 46 

GRENACHE/S.C. PANNELL, “BASSO”/MCLAREN VALE/AUSTRALIA/2020
grenache like you’ve never tasted it before; notes of apple skin,

autumn leaves, & fermented raspberry; unfiltered & unrefined – 48

SCHIAVA/MANINCOR, “DER KEIL”/ALTO-ADIGE/ ITALY/2021
medium bodied with silky tannins & an aroma that 
blends wild berry, plum, forest floor, & spice – 48

PINOT NOIR/MAISON GUILLOT-BROUX/BURGUNDY, FRANCE/2021
an outstanding expression of burgundy; teeming with 
juicy cherries & blueberries; balanced with signature 

french terroir & notes of foraged mushroom – 54

BORDEAUX BLEND/JUSTIN, “ISOSCELES”/PASO ROBLES, CA/2019
predominantly cab sauv, with a touch of cab franc & merlot; this is 
everything you’re looking for in a california wine: juicy, luscious, & 
several gold medals; share this bottle with someone special – 96

wine

BLANC DE  NOIRS/GLORIA FERRER/CARNEROS, CALIFORNIA/NV
 perfectly rustic, traditional sparkling wine; bright notes of strawberry 

& cherry give way to lush acidity, cola sweetness, & juicy pear - 55

CHAMPAGNE/ALFRED GRATIEN “BRUT”/FRANCE/NV
 very small house & production; notes of brioche, honey-roasted almond, 

& bright acidity make this a manager favorite - 84
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GRÜNER VELTLINER/WINZER KREMS/AUSTRIA/2022
notes of apple, pear, & crushed white pepper, while maintaining

its juice; flinty & balanced mineral finish – 10 / 35

VINHO VERDE/QUINTA DA RAZA “VICINUS”/PORTUGAL/2022
almost pale green in color; notes of citrus zest, flint, & refreshing 

eucalyptus; pairs perfectly with fish, or vegetarian dishes – 10 / 35

VERDECA/CASTELLO MONACI, “PETRALUCE”/SALENTO/ITALY/2022
deep italian clay & limestone terroir gives a sikly depth 

to your favorite sauv. blanc characteristics; hints of 
lemongrass, almond, & lasting salinity - 13 / 45 

CHARDONNAY/CARMEL ROAD/MONTEREY/CALIFORNIA /2021
one word: balance; frosted-over citrus & florals on the nose, creamy

mouthfeel, & mild butter on the finish; certified sustainable – 11 / 38

ROSÉ/TORMARESCA, “CALAFURIA”/SALENTO/ITALY/2022
100% negroamaro; notes of white mulberry, stone fruits & 
cream; earthy & herbal thanks to well-developed tannins, 
lending hints of juniper, dried plum, & cinnamon - 13 / 45

CAVA/BRUT SELECCION/DIBON/SPAIN/NV
an outstanding expression of sparkling wine; made in the 

traditional champagne method; notes of honey-roasted  
hazelnuts, pear, & soft spring bouquets – 12 / 42

white, rosé, & 
sparkling by the glass

PINOT NOIR/PAVETTE/CENTRAL COAST/CALIFORNIA/2021
100% pinot noir; berkshire forest floor on the nose, followed by silky 
cherries on the palette; cranberries are the star of the show – 10 / 35

GAMAY/TERRES BLONDES/TOURAINE, FRANCE/2020
equal parts juicy fruits & spice, with a distinctive touraine terroir & 

earthy influence; natural, vegan, organic, & sustainable – 11 / 38

CÔTES DU RHÔNE/DOMAINE LA GUINTRANDY/FRANCE/2022
simply put:  outstanding; perfectly ripe fruit, mouth-watering tannins,

classic french minerality; family business, 6th gen. winemaker.
ceritif ied biodynamic – 12 / 42

CABERNET SAUVIGNON/CATACLYSM/WASHINGTON/2019
deep dark fruits, subtle minerality, and l ingering tannins make 

this a hidden jewel from the columbia valley – 12 / 42 

MONASTRELL/JUAN GIL “SILVER”/JUMLLA, SPAIN/2020
notes of sweet tobacco, new leather, & dusty blackberries; hints of 
roasted plum persist through a long tannic finish; organic – 12 / 42

red by the glass

sparkling bottles

white wine bottles

PINOT GRIS/FIRESTEED/WILLAMETTE VALLEY/OREGON/2022
tropical bouquet on the nose; notes of meyer lemon, pear & tart 

green apple; finishes with lasting citrus & luscious minerals – 33

ALTESSE/LES CORTIS “ASTROME”/FRANCE/2020
from a tiny vineyard in the savoie region of the french alps, this organic 

wine has a juicy texture carrying its honey & tree fruit flavor – 40

FRIULANO/LE MONDE/FRIULI-VENEZIA GIULIA, ITALY/2020
straw yellow color, with a surprising bouquet of fresh fruit, 
delicate white flowers, & eucalyptus; brilliant saline finish 

showing great mineral structure & vegetal notes – 45

NAPA BLEND/KEEP WINES “DELTA WHITE”/CALIFORNIA /2020
mostly grüner with chardonnay and pinot gris; honeysuckle 

on the nose with a stone fruit finish – 48 

CHARDONNAY/PATZ & HALL/SONOMA, CALIFORNIA /2019
not too oaky, mild butter, & crisp for a sonoma chardonnay; its deep, 

underlying richness elevates any dish with which it’s paired  – 48

ROUSSANNE/DANDELION VINYARDS/BAROSSA, AUSTRALIA/2022
rare monovarietal - & this one’s as close to perfect as you can get; 
aromas of guava & crushed almond; citrusy & pear-like crispness 
to finish; with slight honeysuckle for a touch of sweetness – 48

RIBOLLA GIALLA/I CLIVI/ITALY/2020
light & dry wine from the friuli  region near venice, 

elegantly subtle flavor of lemon blossom – 50

 

ROSÉ/MOULIN DE GASSAC/GULHEIM/LANGUEDOC/FRANCE/2022
lingering acidity makes it as refreshing as it is complex; notes of 
berries, red currant & crushed dried herbs make it standout  - 35

ORANGE/MEINKLANG MULATSCHAK “WEISSER”/AUSTRIA/2021
 richly textured & whismical, with competing flavors of peach, 

rhubarb, lime, & clementine; not all wines are this fun – 45

rosé & orange bottles

red wine bottles



GRAPEFRUIT-JASMINE MARGARITA
blanco tequila, lime, grapefruit, patron citronge,

green tea-jasmine simple, grapefruit bitters (rocks) –  14 

THE BERKSHIRE FOG
berkshire racebrook rye, espresso vodka, cream,

earl grey simple syrup, lavender florets (rock) –  14

BURNT OLD FASHIONED
berkshire bourbon, burnt honey, matchbook ‘elsewhere’ l iqueur,

orange twist & bitters (rock) –  16

TRANQUILI-TEA
housemade lavender & chamomile syrup, lemon,

tonic, soda, orange twist (mocktail) –  10
w/ tito’s (3.00)

w/ hendrick’s (5.00)

  

cocktails
CHLOE’S LIS-BON VOYAGE

white port, apricot liqueur, lemon, tonic,
orange bitters, orange twist (collins) – 13

SPRING FEVER
scotch, ginger liqueur, lemon, yellow chartreuse,

egg white, burlesque bitters (up) –  15

THE LAVENDER GIMLET
empress 1908 gin, créme de violette, lime,

lavender simple, egg white, lavender-citrus bitters (up) –  15

THE MIDNIGHT COWBOY
mezcal, cynar, amaro montenegro, luxardo liqueur, china china,

aztec chocolate bitters, lemon twist (rock) –  14

SERVING DINNER 
Tuesday - Sunday from 4pm
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ARTIFACT CIDER PROJECT, “RAGA ROCK”
Imperial Cider – 7.7% ABV – Northampton, MA - 10

IDLE HANDS BREWING, “FARMHOUSE PALE” ALE
American Farmhouse Ale – 5.6% ABV – Malden, MA - 9 

VERMONT BEER MAKERS, “FEATHER PILSNER”
German/American Pilsner – 4% ABV – Springfield, VT - 9

EAST ROCK BREWING CO., “EAST ROCK LAGER”
Helles Lager – 5.2% ABV – New Haven, CT - 7

RISING TIDE BREWING CO., “ISHMAEL” COPPER ALE
Copper Ale – 4.9% ABV – Portland, ME - 9

on tap
SHIRE BEER CO., “FULL RAM CURL” IPA

Hazy NEIPA – 6% ABV – Dalton, MA - 10

TILTED BARN BREWERY, “THE OTHER ONE” DIPA
Hazy DIPA – 7.9% ABV – Exeter, RI - 11

BERKSHIRE BREWING CO., “HOOSAC TUNNEL” AMBER ALE
American Amber Ale – 6.8% – So. Deerfield, MA - 7

THE SHED BREWERY, “MOUNTAIN ALE”
American Brown Ale – 7.4% ABV – Middlebury, VT - 10

BRIGHT IDEAS BREWING, “UDDERLY BRIGHT”
Milk Stout – 5.6% ABV – North Adams, MA - 8

GRAFT CIDER, “FAR FROM HOME”
Alpine Negroni Cider – 6.9% – Newburgh, NY - 12oz - 8

SEVEN SAWS BREWING CO., “ WHIPSAW ” WITBIER
Witbier – 5.2% ABV – Holden, MA - 16oz - 10

OXBOW BREWING CO., “FARMHOUSE PALE ALE”
Farmhouse Ale/Saison – 6% ABV – Newcastle, ME - 12oz - 8

K.C.B.C., “ WHEEL OF MISFORTUNE” LAGER
Helles Lager – 4.5% ABV – Brooklyn, NY - 16oz - 11

AMORY ’S TOMB BREWING CO., “MANBUN PILS ” PILSNER
Czech-Style Pilsner – 4.7% ABV – Maynard, MA - 16oz - 12

ATHLETIC  BREWING CO., “CERVEZA ATHLETICA”
Non-Alc Lager – 0.4% ABV – 35 IBU – Stratford, CT – 12oz - 6

ATHLETIC  BREWING CO., “FREE WAVE” HAZY NAIPA
Non-Alc IPA – 0.4% ABV – 35 IBU – Stratford, CT – 12oz - 6

BRICK & FEATHER, “IN ABSENTIA” IPA
Hazy NEIPA – 7.2% – Turner Falls, MA - 16oz - 13

GREATER GOOD BREWING CO., “PULP DADDY ” IMPERIAL IPA
Hazy DIPA – 8% ABV – Worcester, MA - 16oz - 13

BRANCH & BLADE BREWING CO., “KUKRI” DIPA
Hazy DIPA – 8% ABV – Keene, NH - 16oz - 14

HITCHCOCK BREWING CO., “ROWA N THE RED” SESSION ALE
American Red Ale – 4.4% ABV – Bernardston, MA - 16oz - 10

GRIMM ARTISANAL ALES, “KOSMOS ” DARK LAGER
Czech-Style Dark Lager – 4.1% ABV – Brooklyn, NY - 16oz - 11

LAMPLIGHTER BREWING., “ WEREWOLVES OF CAMBRIDGE” PORTER
American Porter – 7.5% ABV – Newmarket, NH - 16oz - 13

CONNECTICUT VALLEY BREWING, “CAMPER’S COFFEE STOUT”
Coffee Stout – 5% ABV – South Winsdor, CT - 16oz - 10

beer


