CLASSIC COCKTAILS

Sangria 12 Barr Hill’s Bees Knees 15
White wine sangria with apricot brandy, triple sec, peach Barr Hill Gin, Barr Hill's raw honey, lemon juice
liquor, citrus, splash of soda water
N. E. Paper Plane 15
Painkiller 13 Four Roses Bourbon, Aperol, Bully Boy Amaro, lemon
Plantation Rum, orange and pineapple juice, coco lopez, twist
nutmeg
Espresso Martini 15
Aperol Spritz 12 Absolut Vanilia Vodka, Kahlua, cold brew liqueur,
Aperol, sparkling wine, club soda, orange twist espresso
CRAFT COCKTAILS
Luna Flora 14 Blueberry Lemondrop 13
Butterfly Pea infused local Goldies Gin, lavender simple, Wild Maine Blueberry infused local Wiggly Bridge
lemon juice, and house made vegan foamer Touche vodka & blueberry/lemon shrub
*add a sugar rim
Green Tea Martini 13
Green tea infused local Wiggly Bridge Touche vodka, St. Watermelon Margarita 13
Elder elderflower liquor, lemon juice, and honey simple Tequila Blanco, watermelon puree, agave, lime juice
with a tajin rim
Maple & Smoke Old Fashioned 13 Other rim options: salt & sugar *can be made spicy
Bacon washed bourbon, maple syrup, and black
walnut bitters. Garnished with dehydrated orange Greenhouse Fizz 13
House infused cucumber tequila, thyme & basil infused
simple, lime juice, and soda water
OYSTER SHOOTERS
South of the Border 12 Foghorn Mary 12 Portland Connection 12
Tequila, lime juice, agave, chef's Wiggly Bridge Touché Vodka, Local Goldies Gin, fresh lemon
choice oyster house bloody mix, chef’s choice juice, tonic. chef’s choice oyster
*Can be made spicy oyster
HOUSE MOCKTAILS
Summer Refresher 6 Ocean Spray 6 Pomegranate Fizz 6
Graperfruit juice, Thyme and Cranberry and lime juices, ginger Pomegranate and lime juices,

Basil simple, tonic beer soda water



