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ON Tap 
#1. 1911 Cider Co. Honey Crisp 

Hard Cider $9 / 7 % / 16.oz 
 

#2. 1911 Cider Co. Black Cherry 
Cider w/black cherry $8 / 6.9 % /16.oz 

 

#3Back East Porter-CT 
Porter $7 / 6 % / 16.oz 

  
#4. Guinness Stout 

Irish Dry Stout $6 / 4.2 % / 16.oz 
 

 #5. Two Roads Summer Heaven-CT 

Tropical IPA $7 / 5.6 % / 16.oz 
 

#6. Counterweight Luminist-CT 

American IPA $7 / 6.5 % / 16oz 
 

#7. Epicure Greek Freak-CT 

Czech Pilsner $8 / 4.9 % / 16oz. 
 

#8. Berkshire Brewing Split the Difference 

DIPA  $8 / 8 % / 12.oz 
 

#9. Maine Lunch 
American IPA $9 / 7 % / 16.oz 

 

#10. Berkshire Apucklips Wow! 
Papaya-Peach Sour Ale $9 / 6 % / 16.oz 

 

#11. Black Hog Granola Brown Ale-CT 
Brown Ale $7 / 5.7 % / 16.oz 

 

#12. Allagash White 
       Belgian Wit bier w/orange & coriander $7 / 5.2 % / 16.oz 

 

13. East Rock Lager- CT 

Lager $8 / 5.2 % / 16.oz 
 

#14. Tribus Benji-CT 

NEIPA $7 / 6.8% / 16oz 
 

#15. Spacecat Brewing Orion 

NEIPA $9 / 6.6 % / 16.oz 
 

#16. Kent Falls The Hollow-CT 

German Style Pilsner  $7 / 5% / 16oz   
  

#17. Kent Falls Awkward Hug-CT 
IPA $9 / 6.5 %/ 16oz 

 

#18. Devil’s Purse Handline 
Kolsch $8 / 5 %/ 16oz. 

 

#19. Two Roads Lil’ Heaven-CT 
Session IPA $7 / 4.8 % / 16oz  

 

#20. City Steam Naughty Nurse-CT 
Amber Ale $7 / 5.6 / 16oz 

 

* daily kick the keg special 
 

*before placing your order, please inform  
     your server if a person in your party 

      has a food allergy. 

 

 
 

 

 

Monday, May 20, 2024 

Lunch SPECIALS 
 

Today’s Oysters-Edgewater-MA 6/$18 
 

Burrata Salad 
Burrata, cucumber, tomato, red onion  

mixed greens, white balsamic  vinaigrette basil pesto, crostini 16 

BBQ Chicken & Bacon Flatbread 

Grilled chicken, applewood smoked bacon, red onion 

BBQ sauce base, cheddar & mozzarella cheese 17 
 

Smoked Short Rib Sandwich 
smoked short rib, BBQ sauce, cheddar cheese 

 onion strings, brioche roll 16 
 

Smoked Bluefish Tacos 
House smoked Pt. Judith bluefish, poblano pepper slaw 

White corn tortillas 14 

Ham & Apple Grilled Cheese 

Applewood smoked ham, apples, caramelized onions 

Nodine’s smoked Swiss, Dijon mustard, grilled sourdough 14 


���� Buy a round for the Kitchen 6 

Dessert special 

Brooklyn Blackout Cake 9 
 

Drink special 

Coconut Margarita 
Jalapeno infused Exotico Blanco tequila, Fruitful Coconut liqueur 

Yuzu juice, agave, fresh squeezed lime juice  

toasted coconut rim, rocks 12 
 

wine Specials 

Michele Chiarlo Nivole Moscato D’Asti  

375ml /24 btl 
 

Tapestry Sauvignon Blanc 

Central Coast California 11gl/33 btl 
 

Girard Red Zinfandel 

Old Vine Red Zinfandel Napa Valley, CA 14gl/42 btl 

 

Beer can Specials 

Little House Juice Nexus 9 
IPA 16 oz can 7% 

 

Abomination Wandering into the Fog 

Double dry hopped DIPA 16 oz can 7% 
 

False Hope Existential Dread 

DIPA 16 oz can 8% 

 


