
 
 
 

HOPS 
Bong Druid/ 7% / 16/20oz / $8/10 
Sticky, dank, and resinous West Coast-style IPA.  
Brewed + dry hopped with Mosaic, El Dorado, and Zappa hops.* 
 
LAGER 
Captain Barrett’s Best/ 4.5% / 16/20oz / $8/10 
Canadian lager brewed with Canadian malt and flaked corn.* 
 
Beach Goth/ 4% / 16/20oz / $8/10 
Mexican-style dark lager brewed with flaked corn,  
Midnight Wheat, and Graves Glen maple syrup.* 
 
DARK 
Cork by Candlelight (nitro) / 4% / 16/20 oz / $8/$10 
Creamy Irish stout with roasted malts. 
 
Hand of Doom (nitro) / 9% / 10oz / $8 
Imperial oatmeal stout brewed with dark grade maple  
syrup from Graves Glen Farm (Shelburne, MA).* 
 
The Nuckelavee (nitro) / 10% / 10 oz / $8 
“Wee Heavy” Scotch Ale brewed with Scottish Malt. 
Strong and creamy with notes of pecan and toffee.* 
 
SOUR 
Guyana Punch Line / 4.5% / 16/20oz / $8/10 
Sour ale fermented with passion fruit puree. Sharp citrus  
flavor with notes of pineapple and kiwi. Contains lactose.* 
 
Cowabunga Lifestyle / 5% / 16/20oz / $8/10 
Piña colada sour brewed with pineapple puree and coconut 
rum. Does not contain coconut.* 
 
The Great Silkie/ 7.5% / 10/16 oz/ $8/10 
Young cuvée aged in French oak for one year with cherry 
puree. Strong, funky farmhouse with notes of cherry pie* 
 
BEER TOWER -  88oz / $44 
Available for beers under 5.5% Minimum 3 people. 
 
WINE 
Cabernet Sauvignon or Chardonnay / 14% / 5oz / $8 
Natural Origins - Mendoza, Argentina 
 
 
 

MEAD 
The Lion’s Skull/ 6.5% / 10/16 oz / $8/10 
Bone-dry mead made with wildflower honey. Floral aromas 
with mild notes of passionfruit and ripe citrus. 
 
CIDER 
Late Harvest ‘23/ 6.5% / 10/16 oz / $8/10 
Dry with notes of wildflower honey and pronounced tannins. 
 
Tamlane / 6% / 10/16 oz / $8/10 
Sharp citrus notes with mild tannins and aniseed tones. 

 
BEER COCKTAILS 
Captain’s Shandy $9 
Captain Barrett’s lager with your choice of grapefruit or orange juice. 
 
HARD SELTZER 
Guava Mint Seltzer or  
Mango Basil Seltzer / 4% / 16 oz/ $9 
 
FLIGHTS  -  $16  
Select four 5oz beers / Draft offerings only. 
 
CAN & BOTTLE POURS 
Battle Standard / 5.5% / 16 oz / $8 
Lager brewed with German malt and American hops. 
 
Bite Back / 5% / 16 oz / $8 
Sour ale fermented with blood orange puree.* 
 
Purple Potion / 5% / 16 oz / $8 
Boysenberry sour ale with lavender. Contains lactose.* 
 
Fey Weizen / 5% / 16 oz / $8 
Bavarian-style Hefeweizen. 
 
Study No. 1 /5.5%/ 750ml bottle /$15 
Sour saison aged in French oak cabernet sauvignon barrels. 
 
NON-ALCOHOLIC DRINKS 
Please turn over the menu for our full list of non-alcoholic drink 
options.  
 
 
                             *Conditioned to be gluten reduced. 

Ask us about our gluten free options. 
Kegs and growlers available for purchase

 



 

 

 
 

 
MOCHI ICE CREAM- $3 
sweetened Japanese rice cake with ice cream filling 
 
PICKLED EGGS - $2.50 
pink and pickley  
 
CHEESE + BREAD - $7 
choose from one of our local cheeses 
 
CHIPS + BLACK BEAN SALSA - $7 
served with tortilla chips  
 
 

ONION DIP - $7 
served with ruffle chips 
 
 

BUFFALO BLUE CHICKEN DIP - $8 
served with tortilla chips  

 
 

CHEESE BOARD - $15 
two cheeses (Sweet Pea from Round Table Farm and Maggie’s Round from Cricket Creek Farm) – house pickles – 
seasonal spread – baguette - gf crackers available upon request 
 …add salami - $4 
 

Please inform your server of any food allergies
 

NON-ALCOHOLIC DRINKS 
Guava Fauxjito- $8 
Mocktail with mint syrup, guava  nectar, and seltzer 
 
Tango de Mango - $8 
Mocktail with basil syrup, mango nectar, and seltzer 

 

Polar Seltzer- $4 
 

Hot Tea - $4 
 

Capt’n Eli’s Ginger Beer or Root Beer- $5 
 

Honest Kids Juice Box - $2 
 
Must be 21+ to Order 
Sober Carpenter Non-Alcoholic Craft Beer - $7 

 

Cycling Frog Delta-9 Seltzer - $7 
 



 

Wyld CBD Sparkling Water - $8 


