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Citrus Driven, Crisp & Refreshing Cocktails
PRIMITIVE INSTINCT 16    
Peloton de la Muerte Mezcal, Passion Fruit, Strega, Mill River Honey, 

ginger cordial, Fresh lime, served passionately on pebble ice 

THE RUBY SLIPPER 12
BMD Vodka, Hibiscus-Berry Tea, touch of simple, fresh lime,                
fresh grated cinnamon

THE BATTLE OF JALISCO 13
Luna Azul Tequila blanco, ginger cordial, Mill River honey, fresh lime, 
Angostura bitters 

METEOR SHOWER  14
BMD Greylock Gin, Amaro Montenegro, Apricot, Mill River Honey, 
Fresh Lime, Torched cinnamon, Starfruit

PROFESSOR X 13
Amaro Dell Etna, Lustau Brandy de Jerez & Cherry-Vanilla Cola.

Yeah, That’s Right, Dr. Pepper Highball

DAVY JONES’ LOCKER 2.0 16    
Billy Jack’s House Swedish Punsch, Fresh lime, MoonCloud Ginger 

Cordial, Fresh Pressed Pineapple, Cinnamon Cordial, Angostura

OVERLOOK HOTEL 14    COCKTAIL ON DRAFT

Peleton de la Muerte Mezcal, Blood Orange, Forthave Bitter Red, Lime

ROSÉ SANGRIA  12           COCKTAIL ON DRAFT
Blend of Pinot Noir Rosé and Sparkling Wine, Banks 5 Island Rum, 
Cocchi Rosa, Velvet Falernum, Juices, CO2, with Flowers & Fruit

Mocktails
LUNA ALOHA 6                                                          ADD BOOZE 13
hibiscus & berry tea, orgeat, aztec chocolate bitters, lemon

SAFE HAVEN 8                                                           ADD BOOZE 15
fresh pressed pineapple, ginger, cinnamon, lime & bubbles

FULL FLEDGE GINGER BEER 6                               ADD BOOZE 13
MoonCloud Ginger cordial, Mill River Honey, Fresh Lime, Sparkles

VIRGIN BLOODY MARY 6                                         ADD BOOZE 13
Billy’s kickin’ Mary Mix with the fixins

Spirit Forward, Boozy Cocktails
MEZCAL NEGRONI 13
Peloton de la Muerte Mezcal, Campari, Dolin Rouge Vermouth,    
Zucca Rabarbaro

AMERICAN GRAFFITI  16
Origen Raiz Cenizo Mezcal of Durango, Cocchi Rosa, 
Dorothy Parker GIn, Cynar, Cinnamon 

KIND OF BLUE 15
Forthave “Blue” Gin, Genepy le Chamois, Vermut Flores de Uruguay 

WRAPPED IN ECHOES 14
BMD Race Brook Rye, Los Arcos Amontillado Sherry, Cynar,          

Coffee & Clove Infused Dolin Rouge Vermouth, Vanilla, Apple Bitters

3 RING CIRCUS 14
Barbados Aged Rum, Avua Amburana Cachaça, Dopo Teatro,          
Bully Boy Coopertive #2, Demerara, Angostura, Aztec Chocolate 

GOLDEN MILK PUNCH 15
Blend of Rum and Spirits, Chamomile Tea, Spices, Lemon, Sugar, Blue 

Hill Milk, Clarified to golden perfection

MÉNAGE À TROIS 16
Leyanda Mezcal Durangensis, House Marjoram Apertif, MoonCloud 
Strawberry Cordial 

Seasonal Cocktails

HOT SPICED CIDER 14
BMD Racebrook Rye Whiskey, Lustau Brandy de Jerez, Calvados, 
Richmond Cider, Spice blend, charred lemon, cinnamon stick

COOL HAND LUKE 16
Elijah Craig SB Bourbon, Coffee & Clove infused Vermouth,   
Cinnamon bark syrup, Black Walnut, Allspice, Whole Egg, nutmeg

GUILTY PLEASURE 14
Our “Espresso Martini”   Vanilla Vodka, Maple Cream Liqueur,          
Cold Brew Coffee Brandy, Touch of Chocolate



Cured Meats

  FINOCCHIONA 10                   BRESAOLA 10                     COPPA  10     
 Fennel pork sausage              cured Waygu beef       Spice cured pork loin

                     SOPPRESSATA 10                                   SPECK 14 (*4)                                                   

                      cured pork sausage                              dry cured smoked ham

                 CHICKEN LIVER MOUSSE 16   (*6)                                       

         Mill River Farm Chicken livers with Cocchi Rosa gelé,  Rice Crackers                                   

Cheese

FLORY’S TRUCKLE CHEDDAR, MILTON CREAMERY, MO. 8
Jersey Cow, Crystaline, Clothe-Bound, Firm!

CHAMPLAIN TRIPLE CREAM,  MIDDLEBURY, VT.  15  (*6)
Rich, Bloomy Brie-like pasteurized cow

GORGONZOLA CREMIFICATO, LUIGI GUFFANTI, PIEDMONT, IT 8    
cave aged sweet cow milk, gooey, funky, dynamite!

BRU-XL, PETER VERBUGGEN, NETHERLANDS? BELGIUM? 8
excellent firm & fudgy gouda w/ big crystaline, cow, pasteurized 

L’ETIVAZ, LE TROMPEY, VAUD, SWITZERLAND 9
Summer Gruyère, Raw brown swiss Cow, Nutty,
Buttermilky tart

Poke Bowl 

shoyu marinated ahi tuna,  edemame, pickled cucumber, jasmine rice, 

sriacha aioli, wasabi crumble, nori, scallion, sesame seeds   24

G L U T E N F R E E*   

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness.
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Pickled Vegetables & Snacks 
PICKLED RED AND YELLOW CARROTS 8       PICKLED BEETS 8

      KOHLRABI PICKLED W/ GINGER & GARLIC 8         

ROSEMARY & CHILI NUTS 8       MARINATED OLIVES 7

SOURDOUGH TOAST & XVOO 7       STUFFED GRAPE LEAVES 7

        CHEVRE & BEETS OVER PEA SHOOTS & VINAIGRETTE  12  (*4)

Spreads & Soup
TAPENADE VERDE ON TOAST 10  castelvetrano & Kalamata w/ cumin                                                          

CAULIFLOWER & WHITE BEAN “HUMMUS” W/ TOAST 10

MUHAMMARA ON TOAST 10 Turkish classic of roasted red peppers, 
toasted walnuts, bread crumbs, w/ traditional spices

VEGAN SOUP OF THE DAY 14 served w/ Creature Sourdough toast.

Tinned Fish
RAZOR CLAMS IN BRINE 18 (*6)        LEMON CAPER MACKEREL 12 

conservas de cambados, spain               Jose Gourmet, Lisbon, Portugal

LEMON & HERB MUSSELS 12           SMOKED TROUT FILETS 18 (*6)              

Patagonia, Galicia, Spain                        Jose Gourmet, Lisbon, Portugal

       SCALLOPS/GALICIAN SAUCE 11       

        conservas de cambados, spain                

Tagliere  DESIGN YOUR OWN TAGLIERE BOARD                                            
Boards Served with Creature Sourdough Toast, mustard & PRO’s            

(* Supplemental charges  apply to noted items)                             

MICHELANGELO 30                     
Choose One Meat, One Cheese, One Veggie, and One Tinned Fish.                

CHEESE MONGER’S BOARD 36

Choose 3 cheeses, and 2 Veggies/Snacks

VEGETARIANO 40
Choose one cheese, 2 spreads, and 2 veggies/snacks

BOTTICELLI 60

Choose 2 meats, 2 cheeses, 2 veggies, 2 snacks, and 2 tinned fish

DA VINCI  100
pick 3 meats, 3 cheeses, 3 tinned fish, 3 veggies, 2 snacks, 2 spreads 
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White Wine
BORDEAUX BLANC, MARY TAYLOR, LOIRE, FR. 2020 11/44

GAMBELLARA, MENTI GIOVANNI, MONTE DEL CUCA, IT. 2018 13/52

FIELD BLEND, GEWURTZ/RIESLING, BIG SALT, OR. 2020 14/56

-----------------------------------------------------------------------------------

SANCERRE, HENRI BOURGEOIS, LA CHAP. DES AUGUSTINS  2018 60

MUSCADET SEVRÈ-ET-MAINE, JO LARDON, LOIRE, FR. 2017 48-

MACABEO, VIG. REVEILLE, CATALANES, FR. 2017 60-

CHARDONNAY, MACON VILLAGES, BOURGOGNE, FR.2019 52-

CHARDONNAY, DOM. DANIEL SEGUINOT, CHABLIS, FR. 65-

DIVISION, CHARDONNAY “UN”  WILLAMETTE, OR. 62-

Rosé
GAMAY, MARY TAYLOR, ST. PORÇAIN, LOIRE VALLEY, FR. 2020 12/44

AMEZTOI, GET. TXAKOLINA, RUBENTIS, BASQUE, SP 2018 15/58 

Red Wine
NEBBIOLO, LA KIUVA, PIEDMONT, IT. 2020 13/52

CAB FRANC, BOURGUEIL, VALLÈE DE LA LOIRE, FR. 2017 12/48

BRAUCOL, PAPILLON D’ORPHÈE COTES DU TARN, FR. 2020 14/56

-----------------------------------------------------------------------------------

PINOT NOIR, BREBIS, EOLA AMITY HILLS, WILLAMETTE, OR. ‘17 60

PINOT NOIR, METHODE CARBONIQUE, DIVISION, OR. 2020 56

MINERVOIS, MAS DE CYNANQUE, SAINT CHINIAN, FR. 2019 48

CARIGNAN BLEND, LOVE RED, BERKELEY CA. 2019 52

CHATEAUNEUF DU PAPE, CLOS DE MONT OLIVET, FR. 2018 85

MONTELPUCIANO, D’ ABRUZZO, FERZO, IT. 2016 58-

SANGIOVESE, VALLEPICCIOLA, CHIANTI CLASSICO, IT. 2017 52

TEMPRANILLO, VIÑA SASTRE, RIBERA DEL DUERO, SP. 2016 85

Sparkling Wine
BLANC DE BLANC, GRUET, NM 13/52

LAMBRUSCO SECCO TENUTA PEDERZANA, IT 11/44

MENTI FRIZZANTE, “ORANGE WINE” GAMBELLERA, IT 13/52

CREMENT DE LOIRE, CHATEAU DU BREUIL, FR 2016  52-

Reserve Wine List

BAROLO, GAJA SPERSS, PIEDMONT, ITALY. 1995 300

LANGHE, GAJA SPERSS, PIEDMONT, IT. 1998 350

MARCHESI ANTINORI TIGNANELLO, TUSCANY, IT. 1996  200

MARCHESI ANTINORI TIGNANELLO, TUSCANY, IT. 2005 210

MARCHESI ANTINORI SOLAIA, TUSCANY, IT. 1990 400

CHATEAU MARGAUX, 1ER GRAND CRU CLASSÉ, FR. 1984 500

JUSTIN ISOSCELES, CABERNET SAUVIGNON,    

PASO ROBLES, CA. 2017 160

OPUS ONE, NAPA VALLEY BORDEAUX BLEND, CA.  1995 475

OPUS ONE, NAPA VALLEY BORDEAUX BLEND, CA.  2000 450

OPUS ONE, NAPA VALLEY BORDEAUX BLEND, CA.  2002 450

OPUS ONE, NAPA VALLEY BORDEAUX BLEND, CA.  2006 475

DOM PERIGNON, ANDY WARHOL TRIBUTE COLLECTION, 

CHAMPAGNE, FR. 2002  575



Beer

Bottles / Cans

INSANE MAINE 7    Draft
Traditional red ale, White Lion Brewing, Springfield, MA, 5%

MACHINE 8
Czech Style Pils, Bunker Brewing, VT, 16oz can, 4.5%

HOP HOP & AWAY 10
Session IPA, Aeronaut Brewing Co., Somerville, Ma. 16oz, 4.6%

FRESH & FIERCE 10

NE IPA, White Lion Brewing, Springfield, MA, 16oz, 6%

CATS DOWN UNDER 12
Dbl. Dry Hopped NEIPA, White Lion Brewing, Springfield, MA, 16oz, 8.2%

NORWEALD CLASSIC STOUT 8
Stout, Banded Brewing, Biddeford, ME. 16oz, 6.5%

JP PORTER 10

Porter, Turtle Swamp Brewing, Jamaica Plain, MA. 16oz, 6%

THE BATCH 7

Cider, Embark Craft Cider works, Williamson, NY. 12oz, 5.5%

PARTY JAM 8
Kettle Soured Wild Ale w/ Blackberry, Hermit Thrush, VT, 16oz. 5.9%
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Sweets 
PISTACHIO PANNA COTTA 10             
Chocolate Sauce, pretty flower

CHOCOLATE MINT CHEESECAKE 10                      
graham cracker crumble, mint

COOKIE PLATE 8                         
assortment of Marjoram & Roux fresh cookies, baked daily

Coffee 

BARRINGTON COFFEE ROASTING CO, CUP 4
Ketiara Light Roast or Decaf French Dark Roast

Tea
LAPSANG SOUCHONG / EARL GREY / GENMAICHA /         

HOJICHA TWIG/ CHAMOMILE BLOSSOM / SPEARMINT 3

After Dinner Staff Picks
RHUM J.M. X.O. TRÈS VIEUX, MARTINIQUE 17

EL JOLGORIO, ARROQUEÑO, OAXACA 22/40

EL JOLGORIO, PECHUGA, OAXACA 18/32

W.L. WELLER ANTIQUE 107  WHEATED WHISKEY 18

WILLETT FAMILY ESTATE SMALL BATCH, RARE STRAIGHT RYE 20

REDBREAST 12YR POT STILL IRISH WHISKEY 16

CARDAMARO 9

BRAULIO AMARO ALPINA 12

BAROLO CHINATO, COCCHI 14

V.E.P. GREEN CHARTREUSE 28

V.E.P. YELLOW CHARTREUSE 28



Gin

PLYMOUTH, LONDON DRY 12

BEEFEATER, LONDON DRY 12

TANQUERAY, LONDON DRY 12

BERKSHIRE MOUNTAIN DISTILLERS GREYLOCK 10

BERKSHIRE MOUNTAIN DISTILLERS ETHEREAL 12

DOROTHY PARKER BROOKLYN GIN 14

CALEDONIA, BARR HILL 16

CITADELLE RESERVE, BARREL AGED 14

HAYMAN’S OLD TOM 12

MONKEY 47, SCHWARZWALD DRY GIN 16

FORTHAVE GIN “BLUE”  14

STONECUTTER BARREL AGED GIN, VERMONT  14

Rum

RHUM BARBANCOURT 15YR, HAITI 14

RHUM J.M. V.O. RHUM VIEUX, MARTINIQUE 16

RHUM J.M. X.O. TRÈS VIEUX, MARTINIQUE 18

MATUSALEM GRAN RESERVA 15YR, CUBA  14

PLANTATION ORIGINAL DARK, BARBADOS 10

PLANTATION O.F.T.D. 69% ABV, BARBADOS 10

PLANTATION 20TH YR ANNIVERSARY XO, BARBADOS 16

PLANTATION PINEAPPLE STIGGIN’S ORIGINAL, BARBADOS 10

SMITH & CROSS TRADITIONAL POT STILL, 57%, JAMAICA 10

BANK’S 5 ISLAND, BLEND OF CARIBBEAN 10

BULLY BOY COOPERATIVE NO. 1  BOSTON, MA 14

BULLY BOY COOPERATIVE NO. 2  BOSTON, MA 14

AVUA CACHAÇA AMBURANA, BRAZIL  14

MOUNT GAY 1703 MASTER SELECT 10YR, BARBADOS 30
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Tequila

SIEMBRA AZUL BLANCO 13

SIETE LEGUAS BLANCO 13

SIETE LEGUAS AÑEJO 14

CLASE AZUL REPOSADO 24

GRAND MAYAN BLANCO 16

GRAND MAYAN REPOSADO 18

GRAND MAYAN EXTRA AÑEJO 26

PARTIDA REPOSADO 14

TEQUILA OCHO REPOSADO, 2019 SINGLE ESTATE 14

KOMOS ANEJO CRYSTALINO 22

Mezcal (1oz/2oz pour) or Ask us about a Mezcal Flight

EL JOLGORIO, ESPADÍN, OAXACA 11/20

EL JOLGORIO, BARRIL, OAXACA 15/28

EL JOLGORIO, PECHUGA, OAXACA 18/32

EL JOLGORIO, TEPEZTATE, OAXACA 18/32

EL JOLGORIO, TOBALÁ, OAXACA 15/28

EL JOLGORIO, ARROQUEÑO, OAXACA 22/40

EL JOLGORIO, TOBASICHE, OAXACA 26/48

CLASE AZUL MEZCAL, CENIZO, DURANGO 42/78

LEYENDA, ESPADIN, OAXACA 8/16

LEYENDA, DURANGANESIS, DURANGO 10/18

LEYENDA, CUPREATA, GUERRERO 10/18

LEYENDA, TOBALÁ, PUEBLA 12/22

MARCA NEGRA, DOBADAN, OAXACA 10/18

NUESTRA SOLEDAD, ESPADÍN, LACHIGUÍ MIAHUATLÍN OAX. 7/14

NUESTRA SOLEDAD, ESPADÍN, SAN LUIS DEL RIO, OAX. 7/14

NUESTRA SOLEDAD, ESPADÍN, SAN BALTAZAR, OAX. 7/14

ORIGEN DE RAÍZ, CENIZO, DURANGO 9/18

LA VENENOSA, AMARILLO/CHICO,, COSTA DE JALISCO 10/18

LA VENENOSA, INAEQUIDENS, SIERRA DEL TIGRE, JALISCO 17/30



Bourbon

ELIJAH CRAIG SMALL BATCH 12YR. 14

BERKSHIRE MOUNTAIN DISTILLERS BERKSHIRE BOURBON 12

W.L. WELLER ANTIQUE 107  18

FOUR ROSES SINGLE BARREL 14

TACONIC DISTILLERY, DUTCHESS PRIVATE RESERVE, 45% 14

WOODFORD RESERVE, KENTUCKY STRAIGHT BOURBON 15

WOODFORD RESERVE, DOUBLE OAK BOURBON 17

WILLETT SPECIAL RESERVE  16

BLANTON’S KENTUCKY STRAIGHT BOURBON  17

BUFFALO TRACE  15

EAGLE RARE 10YR BOURBON  15

Rye

BERKSHIRE MOUNTAIN DISTILLERS RACE BROOK RYE 14

SAZERAC RYE 10

HUDSON WHISKEY, “DO THE RYE THING” TUTHILLTOWN 46% 14

TACONIC DISTILLERY, FOUNDER’S STRAIGHT RYE 45% 14

WOODFORD RESERVE, KENTUCKY STRAIGHT RYE 15

Irish Whiskey

REDBREAST 12YR POT STILL 16

WEST CORK BOURBON CASK AGED 12

TULLAMORE DEW CIDER CASK 12

TULLAMORE DEW 12YR SPECIAL RESERVE 12

Scotch

THE FEATHERY, BLENDED, SPEYSIDE 12

OBAN 14YR SINGLE MALT, WEST HIGHLAND 16

DALWHINNIE 15YR. SINGLE MALT, HIGHLAND 14

MACALLAN 12YR. SINGLE MALT, HIGHLAND 16

LAGAVULIN 16YR. SINGLE MALT, ISLAY 20

KIKOMO, JAPANESE WHISKY, DISTILLED FROM RICE, 4YR.  12

Amaro

CARDAMARO, PIEDMONT, IT 17% 9

AMARO MONTENEGRO, BOLOGNA, IT 23% 12

NONINO AMARO, IT 35% 14

CYNAR, RICETTA ORIGINALE, MILAN IT 17% 10

AVERNA AMARO SICILIANO, SICILY, IT 29%  10

AMARO LUCANO, BASILICATA, IT 28% 10

AMARO DELL ETNA, RICETTA ORIGINALE, SICILY, IT 29%  10

DON CICCIO C3 CARCIOFO, D.C., USA 23% 12

DON CICCIO AMARO FERNET, D.C., USA 25% 12

ZUCCA RABARBARO, MILAN, IT 30% 10

L’AMARO NARDINI, FLORENCE, IT 29% 12

AMARO DI ANGOSTURA, TRINIDAD 35%  9

AMARO-CAMATTI, CINQUE TERRE, IT 20%  9

BIGALLET CHINA CHINA AMER, FRANCE 40% 12

BRAULIO AMARO ALPINA 21%  12

TH.KRAMERS AROMATIQUE, GERMANY 40%  10

Digestivos / Fine Spirits

BAROLO CHINATO, COCCHI 14

NONINO, GRAPPA DI MERLOT 12

MAROLO, GRAPPA & CHAMOMILE LIQUEUR 14

NOCINO, NUX ALPINA 10

NOCINO, VILLA ZARRI 14

V.E.P. GREEN CHARTREUSE 28

V.E.P. YELLOW CHARTREUSE 28

MOLINARI SAMBUCA 10

CHATEAU DE LAUBADE, BAS ARMAGNAC, V.S.O.P. 16

CHATEAU DE BEAULON, SINGLE ESTATE COGNAC, V.S.O.P. 16
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Many thanks to all those who made 

this journey of ours a possibility.

Cheers!

DAI BAN 

Artwork & Bar Sculpture Design

LUKE DELABRUERE, L.B. DESIGN

Metal Work

RITCH HOLBEN, RH DESIGN

Design Consulting

JOSHUA CRANE

Logo

PAUL MALMQUIST

Mr. Everything

NATHAN STOLTZFUS

Carpentry

ERIC BRENNER
Graphic Design

NANCY TOMASOVICH

Lighting

PHIL TIMPANE
General Contractor

The warm embrace under the moon and stars
A friendly greeting of arms wrapping hearts

The gaggle of friends gathered to pay homage
To the spring sun’s shine in the garden

We were spoiled for all so long
Taken for granted were the times of such love

But with smiles behind masks and
Hands outstretched to only one’s own
We are given an opportunity to reflect

Upon what togetherness means
A sense of overwhelming grief

Leads the way to healing goodbyes
That resulted without embrace

Or understanding
A scenario so malevolent

That fear forbid the mind of logic
 But as spring turns to summer

And the planet plays her own game
With lilacs and violets

We see the path to an end
But only wisdom shall prevail

An empathy not disguised by duality
Rather a solidarity 

Of respect
Love

And memory
Let it all not be for naught
Their names will be etched
Their memory will live on
Goddamned politics aside

To a future where once again
We embrace under the moon.

Embrace-
—Billy Jack Paul




