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\APERITIVO15 
cocchi Americano, forthave red, cava, orange bitters, orange slice [rocks] 
 

CHUPACABRA16 
mezcal, ancho reyes, antica formula, fresh pineapple juice, tajin [rock]   
 

 LOST IN TRANSLATION16  
suntori toki japanese whiskey, montenegro, yuzu, anise syrup, angostura [rock]   

 

GREEN VELVET 16 
lighthouse gin, green chartreuse, black pepper syrup, fresh grapefruit juice, muddled basil [up]   
 

DREAMING OF TULUM16 

lunazul tequila, banhez mezcal, pear, lime, orange bitters, agave, fresh ginger, salt [rocks]   
 

KENTUCKY QUEEN16 
woodford reserve bourbon, earl grey syrup, lavender bitters, foro amaro, honey black berries [up]   

 

WE WON A BUNCH OF AWARDS FOR OUR WINE LIST, CHECK IT OUT! 

CAVA⚫{15/49} BOHIGAS –Brut Reserva, Catalonia, SP  
a delicious way to start the night, great for revving up the appetite! 
 

SPARKLING MALBEC⚫{16/49} DOMAINE AUGIS, Loire Valley, FR  
elegant dried cranberry, roses, dry+refreshing, magnificent, 2 glasses for sure 
 

STUDIO BY MIRAVAL, ROSÉ⚫{16/49} FR  
elegant dried cranberry, roses, dry +refreshing 

 
 

PINOT BIANCO⚫{15/49} ALIOS LAGADER, Alto Adige, ITY ORG 
a dry mountain white from the dolomites in Italy right on the Austrain border, perfumed and fresh 
 
 

SAUVIGNON BLANC⚫{15/49} MULDERBOSCH, Stellenbosch, SA 
great notes of kiwi, fresh cut grass, mellow rounded finish 
 

RIESLING⚫{15/49} ULI STEIN, Mosel, GER ORG 
a semi-sweet Riesling, organic and very low production, Uli Stein is quickly becoming world renowned 
 

‘BABY’ SANCERRE⚫{17/65} ISABELLE CLEMENTE, Menetou-Salon, Loire, FR  
sauvignon blanc, slowly vanishing-gooseberry, vanilla, mineral+ white flower, right next door to sancerre 

 

CHARDONNAY⚫{16/59} FERRARI CARANO, Sonoma, CA 
a pillar of the california wine community- sees no oak but is well rounded and heart warming 

 

BARBERA d’ASTI⚫{15/49} VIETTI, PIEDMONT, ITY 
famous piemontese producer, known for its barolos- this barbera is fun and food friendly 
 

DUORO⚫{15/49} MUXAGAT TINTA BARROCA, DUORO, PORT  
big lush Portuguese beauty, jammy + fruit forward, limited production 
 

RED CUVÉE⚫{15/49} KERMIT LYNCH, Vaulcluse, FR  
a rich, warm, spiced red blend from the heart of france near Switzerland, don’t miss this! 
 

PINOT NOIR I⚫{17/75} PRESQU’ILE, PINOT NOIR, Santa Barbara, CA  
a rich and heady pinot noir, very fruit forward American in style   
 

PINOT NOIR II⚫{23/95} ANTIQUUM FARM, (NATURAL) PINOT NOIR, Willamette, OR 
this is a unique collaboration we have with Stephen Hagen (Farm Proprietor) please see his amazing true terroir 
experience exclusively placed with café adam this unique wine is extremely limited 
 

CABERNET SAUVIGNON⚫{18/75} ESHCOL by TREFETHEN, Oak Knoll, Napa, CA 
estate grown complex and displaying great napa structure, spice, depth of fruit 
 

**WE HAVE FOUR LIVE TAPS-PLEASE INQUIRE ABOUT DRAFTS!!!**  

SESSION/Jack’s Abbey House Lager, Framingham, MA 8                  
IPA/Lawson’s, ‘Sip of Sunshine’, Mad River Glen, VT 8 
STOUT/Left Hand Brewery, Nitro Milk Stout, Longmont, CO 8    
BELGIAN/Duvel,‘squat bottle’, BEL 10                                                 

CIDER/Stowe,’Tips Up’ Stowe, VT 7                                                   
HARD KOMBUCHA/Flying Embers, Ventura, CA 7 
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FOUNTAIN SODA 3,5 
PELLEGRINO MINERAL 4/8 

SARATOGA STILL4/8  
DUTTONBERRY SPRK CIDER 5 

GOSLING GINGER BEER 5 
ATHLETIC N/A BEER* 6 

 

 

‘PHONY NEGRONI’  
 

WHITEWATER 
aloe water, mint, cucumber,  

club soda  
 

SUNKISSED 
turmeric, lemon, agave,  

pink grapefruit tonic  
 

 

SUGARSHACK 
tart cherry juice, maple, lime, 

ginger beer 
 

 

 V>VEGETARIAN 
df>DAIRY-FREE  

 
Before placing  

your order  
inform your server   

if a person 
in your  party 

has a food allergy. 
 

SPLIT PLATE FEE $7 
 

 

 
20% AUTO GRATUITY 

PARTIES OF 6+ 
 

       *consuming raw or 
undercooked 

seafood, meats, 
poultry or eggs can 

increase your risk to  
food borne illness 

 


