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SEASONAL COCKTAILS

SEASONAL INSPIRATIONS FROM OUR MBAR & LOUNGF
COLLFAGUES

BASIL LIME GIMLET 16.
LEMON VERBENA INFUSED VODKA, BASIL & LIMF

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.
VEFV ACAI VODKA, THATCHER 'S BL UEBERRY, 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.
DFEWARS WHITE LABEL, VELVET FALERNUM, GINGER BFER

STATELY ROMANCE 16.
FARL 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 CREOLE 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 PUREE, 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, UMF WINE, HIBISCUS FLOWER

MONSIEUR
GREY GOOSE LA POIRE, ST GERMAIN, LYCHEF

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 PUREE

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

OLD FASHIONED
MAKER'S MARK BOURBON, REGAN'S BITTFRS

NEGRONI
NOLET'S SIL VER, 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 CASSLS, PINEAPPLFE

VESPER
NOLET'S SILVER GIN, KETEL ONE, LILLET BLANC

HEMINGWAY DAIQUIRI

BACARDI SILVER RUM, LUXARDO MARASCHINO,
GRAPEFRUIT JUICE, LIME JUICE
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LOCALLY BREWED
PORTLAND, ME
PORTLAND, ME

BOTTLED BEER

ALLAGASH WHITE
ALLAGASH BLACK

BOSTON, MA SAM ADAMS LAGER
BOSTON, MA SAM ADAMS LIGHT
NANTUCKET, MA CISCO BREWERS “WHALES TALE"
MILTON, DE DOGFISH HEAD 60MIN [PA
MILTON, DE DOGFISH HEAD 90MIN IPA
BOSTON, MA HARPOON [PA

SEASONALLY BREWED

BOSTON, MA SAM ADAMS SEASONAL
IMPORTED

HOLLAND AMSTEL LIGHT

HOLLAND HEINEKEN

CZECH REPUBLIC PILSNER URQUELL

ITALY PERONI

GERMANY
JAPAN

LARGE FORMAT
CAMBRIDGE, MA
CAMBRIDGE, MA
SPAIN
GERMANY

NON-ALCOHOLIC

GERMANY

AUGUSTINER EDELSTOFF
SAPPORO

S R AN T

NN

PRETTY THINGS “JACK D'OR” 220z 16.
PRETTY THINGS “BABY TREE" 2207 16.

INEDIT 76.90z

18.

WEIHENSTEPHANER ORIG. 7690z 7.

PAULANER, THOMAS BRAU

6.
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CHAMPAGNE & SPARKLING WINE

BY THE GLASS

LOUIS ROEDERER °BRUTe REIMS °FRANCE 27./108.
CHARLES HEIDSIECK eBRUT® REIMS °FRANCE 25./95.
BISOL ‘JEIO eBRUTe VENETO °ITALY 12./48.
MUMM ° BRUT ROSE° NAPA ° CA 19./75.

BY THE HALF BOTTLE
VEUVE CLICQUOT °BRUTe REIMS e FRANCE 60.

VEUVE CLICQUOT °ROSE° REIMS eFRANCE 85.

By THE FULL BOTTLE

VEUVE CLICQUOT °BRUTe REIMS °FRANCE 98.
DUVAL-LEROY°COLLECTION PARIS 120.
PIERRE PETERS °BLANC DE BLANCe LE MESNIL 200.
CRISTAL °BRUT® 2006 500.
LOUIS ROEDERER BRUT ROSE° REIMS 2008 190.
LAURENT PERRIER *BRUT ROSEe CHAMPAGNE 200.
SEA SMOKE SEA SPRAYe SANTA RITA HILLS22011 320.
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WHITE WINE

BY THE GLASS

PINOT GRIGIO °ZENATO° VENETO °ITALY
GLASS 9./ BOTTLE 36.

ALBARINO °MARTIN CODAXe RIAS BAXIS °SPAIN
GLASS 13. / BOTTLF 50.

SAUVIGNON BLANC e THE CROSSINGSe MARLBOROUGH °NZ
GLASS 10.  / BOTTLF 40.

SAUVIGNON BLANC / SEMILLON °LEEUWIN ESTATEe AUS
GLASS 16. / BOTTLF 60.

RIESLING °FRISK ‘PRICKLY'> VICTORIA e AUSTRALIA
GLASS 10.  / BOTTLF 38.

CHARDONNAY °CUVEE MOBOSe CARNEROS °USA
GLASS 13.  / BOTTLF 60.

By THE HALF BOTTLE

SANCERRE °PASCAL JOLIVETe FRANCE 40.
PINOT BLANC °ROBERT SYNSKEYe CARNEROS 63.
SAUVIGNON BLANC °DUCKHORN °NAPA 40.

MARSANNE °M CHAPOUTIER cERMITAGE, FRANCE 250.
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RED WINE

BY THE GLASS

PINOT NOIR - MACMURRAY RANCH> SONOMA
GLASS 12/ BOTTLF 50.

PINOT NOIR ° SOTER ‘NORTH STAR' e WILLAMETTE
GLASS 18,/ BOTTLF 80.

ZINFANDEL ' TEMPTATION® SONOMA
GLASS 10.  / BOTTLF 40.

TEMPRANILLO °RAMON BILBAO° RIOJA, SPAIN
GLASS 12,/ BOTTLE 50.

NEBBIOLO °VIETTI PERBACCO° PIEDMONT, ITALY
GLASS 14. /" BOTTLF 55.

CABERNET SAUVIGNON °WILLIAM HILLe CENTRAL
GLASS 12/ BOTTLF 48.

BY THE HALF BOTTLE

PINOT NOIR cADELSHEIMe WILLAMETTE VALLEY
PINOT NOIR °FREESTONE BY ] PHELPSe SONOMA
SYRAH QUPE cCENTRAL COAST

MEDOC e CHATEAU GREYSAC . BORDEAUX
BARBERA D’ALBA °LA SPINETTA°CA’ DI PIAN

COAST

50.

35.

70.
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 BB QSAUCE

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 APPLF

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

[0 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, FIDDLEHFADS

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.
BILACK 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.
PFCAN & 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 135.
EGGPLANT CAVIAR...GRILLED PITA 8.

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

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

HoOuUSE MADE HOT PASTRAMI ON RYE...Fries 17.
D[/ON, COLESIAW, 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 COFFE 5
MACCHIATO S.
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
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BOURBON/RYE WHISKEY
JACK DANIELS
MAKERS MARK

EAGLE RARE 10YR
KNOB CREEK

BULLEIT

BULLEIT RYE
MICHTERS.10YR SINGLE
MICHTERS RYE

BASIL HAYDEN
MAKERS MARK 46
WOODFORD RESERVE
HW SON OF BOURYE
BLANTON'S

ANGEL'S ENVEY
BOOKERS

WHISTLE PIG

CANADIAN/IRISH
CANADIAN CLUB
CROWN ROYAL
MICHAEL COLLINS 10YR
JAMESON

BUSHMILLS, BLACK
TULLAMORE DEW 12YR
CC RESERVE

MIDLETON RARE

BLENDED SCOTCH

DEWARS WHITE LABEL
CHIVAS REGAL

JW BLACK

JW BLUE

CHIVAS SALUTE 21YR
CHIVAS 25YR
JAPANESE

HIBIKI 12YR
YAMAZAKI 12YR
YAMAZAKI 18YR
ISLAY SCOTCH

BOWMORE 12YR
LAPHROAIG 10YR
LAGAVULIN 16YR
HIGHLAND PARK 25YR

10.
10.
11.
12.
12.
12

2.

12.
13.
13.
14.
14.
13.
13.
15.
25.

10.
11.
11.
12.
12.
12.
13.
42.

10.
12.
12.
43.
45.
75.

16.
18.
54.

14.
16.
18.
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.

HIGHIAND 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 63.
DARROZE DE PEYROT 110.
REMY MARTIN LOUIS XIII

BY THE 20UNCE 245.

BY THE 1O0UNCE 125.

BY THE % OUNCE 65.

EAU DE VIE / GRAPPA

ETTER FRAMBOISE 16.
ETTER POIRE WILLIAMS 16.
ETTER ZERG KIRSCH 16.
BERTAGNOLI GRAPPA 14.
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VODKA
GIN RUSSIAN STANDARD 10.
BEEFEATER 10. STOLI 11.
TANQUERAY 11. TITO'S 12.
BOMBAY SAPPHIRE 12. CIROC 11
FARMERS 11. COLD RIVER 12.
HENDRICKS 12. CRYSTAL HEAD 14.
NOLET 14. KETEL ONE 11.
OLD RAJ 12. GREY GOOSE 13.
ST GEORGE 13. BELVEDERE 13.
TANQUERAY 10 13. ULTIMAT 13.
NOLET RESERVE 115. STOLI ELIT 2.
RUM FLAVORED VODKA
BACARDI SILVER 10. COLD RIVER BLUEBERRY  12.
10 CANE 1. CROP CUCUMBER 10.
GOSLINGS 10. GREY GOOSE LAPOIRE 13.
MT GAY 10. HANGER ONE CITRON  11.
PYRAT XO 1. HANGER ONE MANDARIN 11.
BRUGAL 1888 15. KETEL ONE CITROEN 11.
RHUM CLEMENT XO 35. KETEL ONE ORANJE 1
RON ZACAPA 23YR 19. VANGOGH VANILLA 10.
RON ZACAPA XO 30. VANGOGH DBL ESPRESSO  10.
TEQUILA CORDIALS / DIGESTIVS
MILAGRO SILVER 10.
DON JULIO BLANCO 13. APEROL 10.
DONJULIO REP. 14. fﬁgﬁgé LEMONCELLO 18
DON JuULIO 70™ 19. FERNET BRANCA 9.
HERRADURA ANEJO 15. BB 0
PATRON SILVER 14. BATLEY'S >
PATRON ANEJO 16. :
PATRON PLATINUM 45. BSESEEE gl(*)AL[J\]GCE }8
PATRON BURDEOS 90. ERANGELICO o,
CASA DRAGONES 60. ChAND MARNIER >
GRAND MARNIER 100 33.
LUXARDO AMARETTO 14.
BLACK SAMBUCCA. 10.
WHITE SAMBUCCA. 10.
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