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SEASONAL COCKTAILS      
Seasonal Inspirations from our MBar & Lounge 

Colleagues 

 
BASIL LIME GIMLET     16. 
LEMON VERBENA INFUSED VODKA, BASIL & LIME 
 
APRIL SHOWERS    16. 
PIERRE FERRAND COGNAC, DOLIN SWEET VERMOUTH,  
MO GRENADINE, LEMON JUICE 
 
GARDEN PARTY     16. 
FARMER’S GIN, CROP CUCUMBER VODKA,  
CARDAMOM DRY VERMOUTH  
 
MOBOS MULE     16. 
HANGAR ONE MANDARIN, CRANBERRY RELISH,  
GINGER BEER 
 
MOTALITY     16. 
VEEV ACAI VODKA, THATCHER’S BLUEBERRY, POM 
 
 
FISH HOUSE PUNCH     14. 
OUR ADAPTATION TO A RECIPE DATING BACK TO 1732 
 
SPRING SANGRIA     14. 
CRISP WHITE WINE, STRAWBERRY LEMON OLEO, PAVAN, 
SPARKLING FLOAT 
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MBAR FAVORITES 

A selection of MBar Originals & Inspirations 
from our favorite mixologists 

 
HIGHLAND PONY      16. 
DEWARS WHITE LABEL, VELVET FALERNUM, GINGER BEER 
 
STATELY ROMANCE     16. 
EARL GREY INFUSED GIN, LYCHEE 
 
BEYOND THE BORDER     16. 
JALAPENO INFUSED REPOSADO TEQUILA, SOLERNO, BLOOD 
ORANGE PUREE, SALTED RIM 
 
CABLE CAR     16. 
SHELLBACK SPICED RUM, CLEMENT CRÉOLE SHRUBB, 
LEMON JUICE, CINNAMON SUGAR RIM 
 
THE JENKS     16. 
DON Q COCONUT, MATHILDE PEACH, PINEAPPLE 
 
DR. TIN’S REVENGE     16. 
MILAGRO SILVER, GREEN CHARTREUSE, DEMERARA SYRUP 
PASSION FRUIT PURÉE, BASIL, PINK PEPPERCORN 
 
MO SANGRIA     14. 
RED WINE, CORDIALS, FRUIT JUICES 
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CHAMPAGNE COCKTAILS 

WITH BISOL PROSECCO (VENETO,IT) 16.           

WITH CHARLES HEIDSIECK BRUT (CHAMPAGNE, FR) 25. 

 

THE BOG 
STOLI CRANBERI, CRANBERRY WINE 
 
HIBISCUS ROYALE 
HIBISCUS SYRUP, UME WINE, HIBISCUS FLOWER 
 
MONSIEUR 
GREY GOOSE LA POIRE, ST GERMAIN, LYCHEE 
 
AFTERNOON TEA BY PAVAN 
PAVAN, SPARKLING ROSE 
 
FRENCH 75 
BOMBAY SAPPHIRE, LEMON JUICE, SUGAR 
 
CLASSIC 
SUGAR CUBE, ANGOSTURA BITTERS, LEMON PEEL 
 
BELLINI ROSSO 
MATHILDE PEACH, BLOOD ORANGE PURÉE 

APEROL SPRITZ 
APEROL, SODA WATER, ORANGE SLICE 
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CLASSIC COCKTAILS 15. 

 
OLD FASHIONED 
MAKER’S MARK BOURBON, REGAN’S BITTERS 
 
NEGRONI 
NOLET’S SILVER, CAMPARI, DOLIN ROUGE 
 
SAZERAC 
REMY MARTIN VSOP COGNAC, ABSINTHE KUBLER 
 
SIDE CAR 
PIERRE FERRAND AUBRE COGNAC, COINTREAU 
 
WARD 8 
MICHTER’S STRAIGHT RYE, MO GRENADINE, LEMON JUICE 
 
FRENCH 
GREY GOOSE, MATHILDE CASSIS, PINEAPPLE 
 
VESPER 
NOLET’S SILVER GIN, KETEL ONE, LILLET BLANC 
 
HEMINGWAY DAIQUIRI 
BACARDI SILVER RUM, LUXARDO MARASCHINO, 
GRAPEFRUIT JUICE, LIME JUICE 
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BOTTLED BEER 

LOCALLY BREWED 
PORTLAND, ME ALLAGASH WHITE 7. 
PORTLAND, ME ALLAGASH BLACK 7. 
BOSTON, MA SAM ADAMS LAGER 6. 
BOSTON, MA SAM ADAMS LIGHT 6. 
NANTUCKET, MA CISCO BREWERS “WHALES TALE” 6. 
MILTON, DE DOGFISH HEAD 60MIN IPA 6. 
MILTON, DE DOGFISH HEAD 90MIN IPA 8. 
BOSTON, MA HARPOON IPA 6. 
 
SEASONALLY BREWED 
BOSTON, MA SAM ADAMS SEASONAL 6. 
 
IMPORTED 
HOLLAND AMSTEL LIGHT 6. 
HOLLAND HEINEKEN 6. 
CZECH REPUBLIC PILSNER URQUELL 6. 
ITALY PERONI 6. 
GERMANY AUGUSTINER EDELSTOFF 7. 
JAPAN SAPPORO 7. 
 
LARGE FORMAT 
CAMBRIDGE, MA PRETTY THINGS “JACK D’OR” 22OZ 16. 
CAMBRIDGE, MA PRETTY THINGS “BABY TREE” 22OZ 16. 
SPAIN INEDIT 16.9OZ 18. 
GERMANY WEIHENSTEPHANER ORIG. 16.9OZ 7. 
  
NON-ALCOHOLIC 
GERMANY PAULANER, THOMAS BRAU 6. 
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CHAMPAGNE & SPARKLING WINE 

 

BY THE GLASS 

LOUIS ROEDERER ◦BRUT◦ REIMS ◦FRANCE   27. / 108. 

CHARLES HEIDSIECK ◦BRUT◦ REIMS ◦FRANCE 25. / 95. 

BISOL ‘JEIO’ ◦BRUT◦ VENETO ◦ITALY 12. / 48. 

MUMM ◦ BRUT ROSE◦ NAPA ◦ CA 19. / 75. 

BY THE HALF BOTTLE 

VEUVE CLICQUOT ◦BRUT◦ REIMS ◦FRANCE 60.  

VEUVE CLICQUOT ◦ROSE◦ REIMS ◦FRANCE  85. 

 
BY THE FULL BOTTLE 

VEUVE CLICQUOT ◦BRUT◦ REIMS ◦FRANCE 98.  

DUVAL-LEROY◦COLLECTION PARIS 120.  

PIERRE PETERS ◦BLANC DE BLANC◦ LE MESNIL 200.  

CRISTAL ◦BRUT◦ 2006 500.  

LOUIS ROEDERER ◦BRUT ROSE◦ REIMS ◦2008 190.  

LAURENT PERRIER ◦BRUT ROSE◦ CHAMPAGNE  200.  

SEA SMOKE ◦SEA SPRAY◦ SANTA RITA HILLS◦2011 320.  
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WHITE WINE 

BY THE GLASS 

PINOT GRIGIO ◦ZENATO◦ VENETO ◦ITALY 
GLASS 9.    /   BOTTLE 36. 
 
ALBARINO ◦MARTIN CODAX◦ RIAS BAXIS ◦SPAIN 
GLASS 13.    /   BOTTLE 50. 
 
SAUVIGNON BLANC ◦THE CROSSINGS◦ MARLBOROUGH ◦NZ 
GLASS 10.    /   BOTTLE 40. 
 
SAUVIGNON BLANC / SEMILLON ◦LEEUWIN ESTATE◦ AUS 
GLASS 16.    /   BOTTLE 60. 
 
RIESLING ◦FRISK ‘PRICKLY’◦ VICTORIA ◦AUSTRALIA 
GLASS 10.    /   BOTTLE 38. 
 
CHARDONNAY ◦CUVEE MOBOS◦ CARNEROS ◦USA 
GLASS 13.    /   BOTTLE 60. 
 
 
BY THE HALF BOTTLE 
SANCERRE ◦PASCAL JOLIVET◦ FRANCE    40. 

PINOT BLANC ◦ROBERT SYNSKEY◦ CARNEROS   63. 

SAUVIGNON BLANC ◦DUCKHORN ◦NAPA    40. 

MARSANNE ◦M CHAPOUTIER ◦ERMITAGE, FRANCE 250.   
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RED WINE 

BY THE GLASS 
PINOT NOIR ◦ MACMURRAY RANCH◦  SONOMA 
GLASS 12.    /   BOTTLE 50. 
 

PINOT NOIR ◦ SOTER ‘NORTH STAR’ ◦ WILLAMETTE 
GLASS 18.    /   BOTTLE 80. 
 
ZINFANDEL ◦’TEMPTATION◦ SONOMA 
GLASS 10.    /   BOTTLE 40. 
 

TEMPRANILLO  ◦RAMON BILBAO◦ RIOJA, SPAIN 
GLASS 12.    /   BOTTLE 50. 
 
NEBBIOLO ◦VIETTI PERBACCO◦ PIEDMONT, ITALY   
GLASS 14.    /   BOTTLE 55. 
 

CABERNET SAUVIGNON ◦WILLIAM HILL◦ CENTRAL COAST 
GLASS 12.    /   BOTTLE 48. 
 
 

BY THE HALF BOTTLE 
PINOT NOIR ◦ADELSHEIM◦ WILLAMETTE VALLEY  50. 

PINOT NOIR ◦FREESTONE BY J PHELPS◦ SONOMA      95. 

SYRAH ◦QUPE ◦CENTRAL COAST             35.     

MEDOC ◦CHATEAU GREYSAC ◦BORDEAUX         70.   

BARBERA D’ALBA ◦LA SPINETTA◦CA’ DI PIAN    40.             
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FROM THE KITCHEN 
11AM-11PM 

 
Appetizers 

 

EDAMAME   6. 
sea salt-ponzu 

 

STEAMED PORK DUMPLINGS   9. 
ponzu 

 

EGGPLANT CAVIAR   8. 
grilled pita bread 

 

SOY GARLIC CHICKEN WINGS   15. 
ginger BBQ sauce 

 

GEM LETTUCE CAESAR   14. 
anchovies, sourdough croutons, parmigiano 

reggiano 
 

NEW ENGLAND CLAM CHOWDER   14. 
bacon, potato, onion, leek, celery 

 

MAINE PEEKYTOE CRAB 23.   
Belgian endive, fennel, green apple 

 

OYSTERS ON THE HALF SHELL   3.25.EA / 35. DOZ.  
house made mignonette & cocktail sauce 

 

CLASSIC STEAK TARTARE   18.  
capers, shallots, confit egg yolk, brioche 

 
 

□ These items may be served raw, undercooked or cooked to your 
specifications. 

Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs, may increase your risk of foodborne illness. 

*Before placing your order, please inform your server if anyone in 
your party has a food allergy. 
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Entrees 

AMERAUCANA HEN EGG   21.  
Asparagus, stone ground polenta, parmesan 

 
HANDMADE RICOTTA CAVATELLI   15./25. 

Asparagus, ramps, fiddleheads 
 

SINGAPORE NOODLES   24. 
vermicelli, ginger, scallion, , bok choy  
with shrimp & chicken, or vegetarian 

 
LOCAL LOBSTER ROLL   24. 
celery, tarragon, brioche 

 
HOUSE MADE HOT PASTRAMI ON RYE   21. 

dijon, coleslaw, dill pickle, russian dressing 
 

ASANA BURGER   22.  
caramelized onions, aged cabot  

 
STEAK FRITES   27.   

Black Angus Bavette, herb Fries, sauce au poivre 
 

BERKSHIRE PORK CHOP   38.  (AFTER 5PM) 
gigante bean, chorizo, arugula, natural jus 

 
OVEN ROASTED BLUE COD   29. 

fregola sarda, fennel, salsa verde 
 

SIDES   9. 
MINTED FINGERLING POTATOES 

STONE GROUND POLENTA 
SAUTEED WILD MUSHROOMS 

SPRING VEGETABLES 
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Dessert 

 
NEW ENGLAND BAKED APPLE   12. 

pecan & currant streusel, cinnamon & calvados ice 
cream 

 
MANDARIN CINNAMON DONUTS   12. 

mexican hot chocolate 
 

ICE CREAM & SORBET   10. 
 

CHEESE    8. EACH  /  34. FOR A SELECTION OF FIVE  
seasonal artisanal assortment 

 
 

Late Night (Fri & Sat. 11pm-1am) 

EDAMAME…PONZU   6. 

SOY GARLIC CHICKEN WINGS   15. 

EGGPLANT CAVIAR…GRILLED PITA   8. 

GEM LETTUCE CAESAR   15. 
GRILLED CHICKEN (ADD 6.) – GRILLED SHRIMP (ADD 13.) 

CHEESE BURGER...FRIES, CHOICE OF CHEESE   22.  

HOUSE MADE HOT PASTRAMI ON RYE…FRIES   17. 
Dijon, Coleslaw, Dill Pickle, Russian Dressing 

GRILLED CHEESE SANDWICH…GRUYERE & CHEDDAR     17. 
TOMATO (ADD 2.) – BACON (ADD 4.) 
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Purifications      8. 

Exciting blends with a softer approach 
north  
lychee , apple, cranberry      
 

South 
orange, passion fruit, pineapple, ginger ale   
 

East 
Lemon, lime, almond, sprite      
 

west        
cherry,  passion fruit, blood orange, ginger ale, lemon 
 
 

COFFEE 
stumptown coffee               5 
Macchiato     5. 
latte       6. 
Espresso      4. 
cappuccino     6. 
double espresso     6. 
 

Tea      5. 
 
green tea   black tea 
sencha    golden assam 
genmai cha   imperial earl grey 
floral jasmine   jasmine earl grey 

   english breakfast 
oolong tea   cassis 
osmanthus oolong  nutcracker  
darjeeling oolong  chocolate macaroon 
  . 
traditional blends  herbal blends 
vanilla roibos    lemon verbena 
organic chamomile   peppermint 
   tangerine 
 



Bourbon/Rye Whiskey 
jack daniels      10. 
makers mark 10. 
eagle rare 10yr 11. 
knob creek 12. 
Bulleit      12. 
bulleit rye        12. 
Michters.10yr Single 26. 
michters rye 12. 
basil hayden 13. 
makers mark 46 13. 
woodford reserve       14. 
hw son of bourye  14. 
Blanton’s 15. 
angel’s envey 15. 
bookers 15. 
Whistle pig 25. 

 
Canadian/Irish 
canadian club 10. 
crown royal 11. 
michael collins 10yr  11. 
jameson 12. 
bushmills, black 12. 
tullamore dew 12yr    12. 
cc reserve        13. 
midleton rare          42. 

  
Blended Scotch 

 

dewars white label      10. 
chivas regal          12. 
jw black 12. 
Jw blue        45. 
chivas salute 21yr           45. 
Chivas 25yr        75. 
Japanese 
hibiki 12yr        16. 
Yamazaki 12yr 18. 
Yamazaki 18yr                  54. 
Islay Scotch 

 

bowmore 12yr 14. 
Laphroaig 10yr 16. 
Lagavulin 16yr 18. 
Highland park 25yr 70. 
 
 

Speyside Scotch 
 

balvenie 12yr 13. 
Balvenie 15yr      18. 
balvenie 21yr   32. 
cragganmore 12yr          15. 
glenlivet 12yr     13. 
glenlivet 15yr 15. 
glenlivet 18yr 22. 
glenlivet 21yr 32. 
glenlivet 25yr 70. 
the macallan 12yr 13. 
the macallan 15yr 18. 
the macallan 18yr 26. 
the macallan 25yr 70. 
the macallan 30yr 125. 
 
Highland Scotch 
 

Glenmorangie 10yr     12. 
Glenmorangie la santa  14. 
Glenmorangie nectar    18. 
oban 14yr     16. 
 
Cognac/Armagnac 
 

pierre ferrand aubre 13. 
remy martin vsop 14. 
pierre ferrand reserve 20. 
pierre ferrand anges 40. 
hennessy xo 35. 
hine xo 40. 
hennessy paradis 88. 
darroze de coquillo 65. 
darroze de peyrot 110.  
remy martin louis XIII     
     By the 2ounce 245. 
     By the 1ounce 125. 
     By the ½ ounce 65. 
 
 
Eau de Vie / Grappa 
 

Etter framboise 16. 
Etter poire williams 16. 
Etter zerg kirsch 16. 
Bertagnoli grappa 14.  
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Gin 

 

Beefeater 10. 
Tanqueray        11. 
Bombay sapphire        12. 
Farmers        11. 
Hendricks        12. 
Nolet        14. 
Old Raj                              12.    
St George        13. 
Tanqueray 10        13. 
Nolet Reserve 115. 

 
Rum 

 

Bacardi silver        10. 
10 Cane        11. 
Goslings        10. 
Mt gay               10. 
Pyrat xo        11.  
Brugal 1888        15. 
Rhum Clement xo        35. 
Ron zacapa 23yr        19. 
Ron zacapa xo        30. 

  
tequila 

 

Milagro silver           10. 
Don julio blanco        13. 
Don julio rep.                   14. 
Don julio 70th        19. 
Herradura anejo        15. 
Patron silver        14. 
Patron anejo             16. 
Patron platinum        45. 
Patron burdeos 90. 
casa dragones 60. 
 
 
 
 
 
 

Vodka 
 

Russian Standard 10.    
Stoli 11. 
Tito’s         12.  
ciroc          11 
Cold river 12. 
Crystal head 14. 
Ketel one 11. 
Grey goose 13. 
Belvedere 13. 
Ultimat 13. 
Stoli Elit 22. 
 
Flavored Vodka 
 

Cold River Blueberry 12. 
Crop Cucumber 10. 
Grey Goose LaPoire 13. 
Hanger One Citron 11. 
Hanger One Mandarin 11. 
Ketel One Citroen 11. 
Ketel One Oranje 11. 
VanGogh Vanilla 10. 
Vangogh Dbl Espresso 10. 
 
Cordials / digestivs 
 

Aperol 10. 
Campari 10. 
Luxardo Lemoncello 10. 
Fernet Branca 9. 
B&B 10. 
Bailey’s 12. 
Dubonnet Blanc 10. 
Dubonnet Rouge 10. 
Frangelico 10. 
Grand Marnier 12.        
Grand Marnier 100 33. 
Luxardo Amaretto 14. 
Black Sambucca. 10. 
White Sambucca. 10.

 


