Served with house made baguette, New Hampshire
wildflower honey, grapes, black pepper walnuts

PER OUNCE 3.

COW

PIERRE ROBERT
France, mild, soft-ripened

MORBIER
France, medium-strong, firm

FONTINA VAL D'AOSTA
Italy, medium-strong, firm

GRAFTON 3 YEAR CHEDDAR
Vermont, medium-strong, firm

BOGGY MEADOW FARM, FIDDLEHEAD TOMME
New Hampshire, mild, firm

VELLA DRY JACK
California, medium, hard

UBRIACO DEL PIAVE
Italy, medium, firm

CHIMAY GRAND CRU
Belgium, mild, semi-firm

ROMADUR
Germany, stinky, washed rind

goat

BUCHERON
France, medium, fresh-ripened

HUMBOLDT FOG
Calffornia, mild, soft-ripened

sheep

MANCHEGO ARTESANO
Spain, medium, hard

blue

GORGONZOLA DOLCE
Italy, medium-strong, cow

ROARING 40'S BLUE
Australia, strong, cow

GREAT HILL BLUE
Massachusetts, medium, cow

FOURME D’ AMBERT
France, medium-strong, cow

CASHEL BLUE
Ireland, strong, cow

CHEF'S FULL CHEESE BOARD 33.

served with house made mustard and comichons

PROSCIUTTO SAN DANIELE
FRAMANI ARTISAN SALUME
LEONCINI MORTADELLA
DUCK PROSCIUTTO

)

OYSTERS ON THE HALF SHELL
daily selection with chili pepper mignonette and
fresh grated horseradish

3 OYSTERS, 3 FLAVORS
cucumber mignonette preserved lemon and
honey compote, spicy pickle relish

WILD CAPE COD MUSSELS
steamed with garlic, ginger, sake and shishito

peppers

HAND CRAFTED RICOTTA GNOCCHI
mortadella, toasted pine nuts and gorgonzola
sauce

MAPLE |LEAF FARMS DUCK CORN DOG
truffled dijon mayonnaise

FRIED OLIVES
stuffed with sausage and fontina

GINGER & SOY BRAISED FRESH BACON
steamed jasmine rice and spicy green beans

DUCK CONFIT & SMOKED HAM MONTE CRISTO
duck confit and brie cheese stacked with
applewood smoked ham and vermont cheddar

on egg dipped brioche bread with cranberry
scented maple syrup

KOBE BEEF BURGER

baby iceberg, tomato, great hill blue cheese
and truffled mayonnaise on an herbed brioche
bun with house made tater tots

HOUSE CURED PASTRAMI SALMON
buckwheat blini, chive oil, lemon créeme fraiche
and marinated cucumbers

DUCK CONFIT TACOS
duck confit served in white flour tortilla’s with
tomatillo sauce, pico de gallo, cilantro cream
and pickled red onions

CHICKEN FRIED VERMONT QUAIL
buttermilk mashed potatoes, garlic spinach and
mustard poppy seed cream gravy

CHAR GRILLED COULETTE STEAK
maple whipped sweet potatoes, black pepper
gastrique and brussel sprouts

YELLOW FIN TUNA TEMPURA
sweet potatoes, mushrooms and ponzu sauce

o > 00O

EACH 2.25

10.

10.

12.

11.
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Corks Cruvinet Selections (e best of He bert)

All of the wines listed below have been hand selected by
Jon Camevale, our certified Sommelier to represent some
of the best in our cellar, These wines are temperature
controlled in our Cruvinet and preserved by the use of
Argon gas. Sample a few and you be the judge!

2006 Domaine Serene “Evenstad Reserve”
Pinot Noir, Oregon

20z 9. 4oz 17. 6oz 26.

2006 Caymus Cabermet Sauvignon, Napa Valley
20z 9. 4oz 17. 6oz 26.

2007 Domaine du Vieux Telegraphe, Chateauneuf du Pape
20z 9. 4oz 17. 6oz 26.

2007 Sine Qua Non “Body & Soul” White, California
20z 9. 4oz 17. 6oz 26.

2007 Mollydooker “Blue Eyed Boy” Shiraz, S. Australia
20z 8. 4oz 15. 6oz 23.

2006 Ramey “Hyde Vineyard” Chardonnay, Napa Valley
20z 8. 4oz 156, 6oz 23.

2005 Shafer “One Point Five”
Cabemet Sauvignon, Napa Valley

20z 9. 4oz 17. 6oz 26.

2005 Seghesio “Venom” Sangiovese, Alexander Valley
20z 7. 4oz 14. 6oz 21.

2006 Quinta do Crasto “Reserve”, Douro
20z 9. 4oz 17. 6oz 26.

2003 Silver Oak Cabermet Sauvignon, Alexander Valley
20z 9. 4oz 17. 6oz 26.

2006 El Nido “Clio”, Jumilla
20z 8. 4oz 15. 6oz 23.

)

ontap
Piraat Ale, Belgium
La Terrible Brown Ale, Canada

Shipyard Pugsley’s Signature Series
“Smashed Pumpkin”’, Maine

the usual suspects pottied)
Bud

Bud Light

Amstel Light

Heineken

Stella Artois

Sam Adams

the outcasts

Gulden Draak Flemish Strong Dark Ale, Belgium
Sam Smith’'s Organic Hard Cider 180z, England
Lindeman’s Black Chetry Lambic, Belgium
Maudite Dark Ale, Canada

Victory “Storm King” Stout, Pennsylvania
Dodgfish Head India Brown Ale, Delaware
Harpoon Leviathan Imperial IPA, Massachusetts

fight of suds

Sample all three beers on our tap system
Piraat Ale, Belgium
La Terrible Brown Ale, Canada

Shipyard Pugsley’s Signature Series
“Smashed Pumpkin”, Maine

Maskinia

Grey Goose Citrus Vodka, lime, grapefruit
and cranberry juice

FRENCH MARTINI

Stoli Vodka, Chambord and pineapple juice
RUBY SOL

Kim Crawford Sauvignon Blanc, fruit juices,
splash of Stoli Vodka

EL DERFLOWER MARTINI

St. Germain Elderflower Liqueur, Stoli Vodka,
and pineapple juice

WHITE VELVET

Godiva White Chocolate Liqueur, Chambord,
raspbery gum syrup, shot of espresso
CORKS OLD FASHIONED

Jack Daniels Single Barrel, orange, cherry,
simple syrup, Sweet Vermouth

FRENCH 76

Grey Goose Vodka, Cointreau, Champagne,
gum syrup, lemon juice

5.5

4.25
4.25
4.5
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THE WISEGUY FLIGHT 8.
Three wines produced for the HBO hit series the
Sopranos. This is about as “Gangster” as wine gets!

2006 Sopranos, Chianti Classico

SPANISH CLASS 9.
We figured there had to be more to the Spanish culture

than what we learmed in high school. This is THE ultimate,
hands on leaming opportunity with immediate gratification!

A morir por!

2008 La Cana Albarino, Rias Baixas

CALIFORNIA BLUE CHIPS 26.
That's right folks the big dogs...All of these producers

make arguably some of the best Cabemet in Califomia

and are distinctly different in style.

BLISS IN A BOTTLE 9.
These three delicious whites are from three distinctly
different places around the world but all deliver one

thing.... Bliss.

BUILD YOUR OWN CRUVINET FLUGHT 26.
Choose a 20z. pour of your choice of three wines from
our cruvinet system. Fill in the blanks!

1. ?
2. ?
3, ?
THE BLUES 21,

Which wine pairs the best with Blue Cheese”? This
“hybrid” flight should clear up some confusion.

e Roaring 40's Blue, Australia
e Great Hill Blue, Massachusetts

CHOCOLATE 18.
Chocolate & Wine...The ultimate experiment.

Valrhona Milk Chocolate
Valrhona Semi-Sweet
Valrhona Dark
Chocolate Molten Cake

Al Winey

white & pink
2007 Mercer Riesling, Yakima Valley
30z 35 ©Goz 7.

2007 Joh. Jos. Prum Riesling Kabinett, Mose/
30z 855 6oz 11.

2008 La Cana Albarino, Rias Baixas
30z 35 6oz 7.

2007 Villa Pozzi Pinot Grigio, Delle Vienezie
3oz 35 Goz 7.

2007 Pierre Sparr “Alsace One”, Alsace
30z 4, boz 8.

2006 Ferrari Carano Chardonnay, Sonoma
30z 525 6oz 10.5

2008 Kim Crawford Sauvignon Blanc, Mariborough
30z 425 Goz 85

2006 Sonoma Cutrer Chardonnay, Sonoma
30z 45 6oz 9.

2007 Helfrich Gewurztraminer, Alsace
30z 35 6oz 7.

2008 Two Hands “Brilliant Disguise” Moscato, Australia
30z 4, boz 8.

2006 Ponzi Pinot Gris, Willamette Valley
30z 4, coz 8.

2007 Seghesio Ameis, Sonoma
30z 4, boz 8.

2006 Cakebread Chardonnay, Napa Valley
30z 825 6oz 16.5

2005 Ramon Bilbao Crianza, Rioja
30z 35 6oz 7.

2006 Chris Ringland “Ebenezer” Shiraz, Barossa
30z 475 6oz 9.5

2006 Frescobaldi “Castiglioni” Chianti, Tuscany
30z 4. oz 8.

2007 Pure Love “Layer Cake” Malbec, Argentina
30z 45 6oz 9.

2007 Seghesio Zinfandel, Sonoma
30z b, 6oz 10.

2006 Quinta do Crasto, Portugal
30z 425 6oz 85

30z 385 6oz 7.

2007 Saintsbury “Gamet” Pinot Noir, Cameros
30z 4.75 6oz 95

2007 Frog's Leap Zinfandel, Napa Valley
30z 4,75 6oz 95

2006 Nita, Priorat
30z b5 6oz 11.

2005 E. Guigal, Crozes-Hermitage
3oz 4.75 6oz 956

2007 Twenty Bench Cabemet Sauvignon, Napa Valley
30z 425 6oz 85

2007 Penley Estate “Phoenix”
Cabemet Sauvignon, Coonawarra
30z b, 6oz 10.



