SPONTANEOUS
HABITAT: 2023 PINOT NOIR (B)

Spontaneous Fermented Ale
*Cherry - Oak - Tart
7.7% | 500ml | 28

HABITAT: 2024 BLEND 01 (B)
Spontaneous Fermented Ale
*Apricot - Light Hop - Tangy
6.3% | 500ml | 17

HABITAT: 2021 PORT BARREL AGED (B)
Spontaneous Fermented Ale

*Stone Fruit - Preserved Lemon - Toffee
6.2% | 500ml | 17

HABITAT: 2023 CABERNET SAUVIGNON (B)
Spontaneous Fermented Ale

*Dark Fruit - Wild - Complex

7.4% | 500ml | 28

HABITAT: 2023 5-YEAR BLEND (B)

Spontaneous Fermented Ale
*Matured Stonefruit - Bright - Formidable
6.4% | 500ml | 17

FRUITED
DAILY SERVING: RASPBERRY & BLUEBERRY

Fruited Berliner Weisse

*Fruit Popsicle - Blueberry - Tart
4% | 100z | 8

TWICE THE DAILY SERVING: RASPBERRY,
STRAWBERRY, BLUEBERRY & CRANBERRY
Fruited Berliner Weisse

*Berry Blast - Tart Sorbet - Luscious
7% | 100z | 10
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SELTZER

*Contains Trace Amounts of Gluten

SOAK SELTZER: TANGERINE LIME
*Mango Juice - White Grape - Crisp
4% | 160z |7 ©

WINE

RED BLEND
*Floral - Spiced - Lush
60z |12

CHARDONNAY
*Bright - Honeysuckle - Citrus
60z |12

SPARKLING
*Green Apple - Apricot - Semi Sweet
60z |12

NON-ALCOHOLIC

BUBBLES
Cola, Diet Cola, Root Beer,
Ginger Ale & Lemon-Lime | 3

FLAT
Apple Juice, Pineapple Juice, Cranberry Juice,
Orange Juice, Iced Tea | 3

HOUSE CRAFTED

MOCKTAILS

ORANGE SHERBERT SODA
Orange, Bourbon-Barrel Aged Vanilla, Soda | 8

MINT SMASH
Lemon, Mint, Choice of Bubbles or Flat | 5.5

SHIRLEY, YOU CAN'T BE SERIOUS

House Grenadine, Lemon, Lime | 5
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CRISP

PREMIUM LAGER
Lager

*Crisp - Light - Assertive
5.4% | 160z | 8

PATERSBIER
Abbey Table Beer

*Banana - Squeezed Lemon/Lime - Green Tea

5.6% | 100z | 8

WILD & SOUR

RUE ANEMONE (B)

American Wild Ale

*Concord Grape - Passionfruit - White Wine
5.6%|330ml |8

TRILLIUM RYE SAISON
Saison

*QOak - Vanilla - Spice

5% | 160z | 8

CUVEE DE TETREAULT 2019
Wild Ale
*Black Currant - Tobacco - Fleeting
11.4% | 100z | 14

| 1.5L]115(B)

| 3L | 225 (B)

OENOBIER: PINOT NOIR, MEUNIER &
CHARDONNAY (B)
American Wild Ale
*Vinous - Effervescent - Elegant
11.6% | 1.5L|75
|3L] 150

OENOBIER: CHENIN BLANC (B)
American Wild Ale
*QOaked Vanilla - Tangerine - Sophisticated
10.9% | 1.5L| 75

| 3L| 150

HOPPY

FORT POINT PALE ALE

Pale Ale with Citra

*Spruce - Zested Lemon - Balanced
6.6% | 160z |10

COMEBACK BRU

Collaboration with Untold Brewing
Pale Ale with Citra, Sabro & Mosaic
*Tropical - Crisp - Balanced

5.4% | 160z | 9

PIPSQUEAK PENGUIN

Pale Ale with El Dorado & Nelson Sauvin
*Lemon - Orange - Lime Zest

4.9% | 160z | 9

WEE KIWI

Pale Ale with Nelson Sauvin & Riwaka
*White Grape - Gooseberry - Fresh Herbs
5.2% | 160z | 9

DDH FORT POINT

Double Dry Hopped Pale Ale

*Bursting Citrus - Orange Candly - Saturated
6.6% | 160z | 10

MELCHER STREET
IPA with Mosaic

*Melon - Pine - Resinous
7.2% | 160z |10

THE FENS

IPA with Galaxy & Mosaic Hops
*Alpine Herb - Mango - Pillowy
7% | 160z | 10

MASS AVE

DIPA with Mosaic

*Orange Rings - Fresh Cut Grass - Coating
8.2% | 100z | 10

ROASTY

IRISH STOUT

Irish Stout

*Milk Chocolate - Roasted Coffee - Full Bodied
5.2% | 160z | 8

BA CHOCOLATE COVERED
PEANUT BRITTLE (N)

Barrel Aged Imperial Stout
*Roasted Nuts - Confection - Gentle
15.7% | 50z | 13

PM DAWN

Imperial Coffee Stout

*Coffee Bean - Hot Chocolate - Drying
9% | 100z | 9

BARREL AGED PM NOCHE (B)

Collaboration With WeldWerks Brewing Company
Barrel-Aged Imperial Stout

*Toasted Coconut - Espresso - Rich

15.2% | 500ml | 34

OBJECTIVE LENS (B)

Collaboration with Bottle Logic Brewing

Imperial Stout with Vanilla

*Baked Sugar Cookie - Milk Chocolate - Heavenly
15.1% | 500ml | 34

BARREL AGED FEED YOUR SOUL (B)
Collaboration with Weathered Souls
Barrel Aged Imperial Stout

*Qak - Baker's Chocolate - Smoke

14.2% | 500ml | 31

BARREL AGED WAY OUTSIDE THE LINES (B)
Collaboration with Omnipollo

Barrel Aged Imperial Stout

*Cardamom - Chocolate Cake - Beautiful

13% | 500ml | 34

NONNA'S COOKIES (B)
Collaboration With Vitamin Sea Brewing
Barrel-Aged Imperial Stout

*Marzipan - Bitter Hot Coco - Sumptuous
14.8% | 500ml | 34

KANELBULLAR (B)
Collaboration With Omnipollo
Barrel-Aged Imperial Stout
*Cinnamon Bun - Nutty - Rich
14.4% | 500ml | 34

CLASSIC

DROVE OF OXEN (B)

Collaboration With The Veil
Barrel-Aged Barleywine

*Brulee Sugar - Black Cherry - Bourbon
13.9% | 500ml | 34

SCHWARZBIER
German Dark Lager
*Dark Chocolate - Coffee
5% 160z |8

SAISON DU ROW (B)
Saison

*White Pepper - Hay - Crisp
7% | 330ml | 9

VIENNA LAGER

Lager with Hallertau Mittelfruh
*Graham Cracker - Bitter - Light Bodied
5.8% | 160z |8

HEFEWEIZEN

German Wheat Ale

*Hazy - Fluffy - Spicy Cloves - Banana
5.6% | 160z |8

* Indicates Tasting Notes
5 0Z POURS ARE AVAILABLE FOR MOST DRAFT BEERS.
PLEASE ASK YOUR SERVER ABOUT CURRENT OFFERINGS.

(C) CAN, (L) CONTAINS LACTOSE OR DAIRY PRODUCTS,
(N) CONTAINS NUTS, (B) BOTTLE,



