"Tinis & (lassics

RUMBULLION
“The uproar”. Bacardi 8, DeKuyper Orange Curacao, Lime

Juice, Pomegranate juice, Secret Blend, float of Demerara Rum .
Served up and chilled 14

Ron Zacapa 23 yrs, Pierre Ferrand Amibre,
Cointrean, Lemon juice. Served up and chilled 12

HEMINGWAY DAIQUIRI

10 Cane Rum, Luxardo Maraschino Liguenr

Lime juice, Rock Candy Syrup, Grapefruit. Served up and
chilled 14

MARTINIQUE RUM SOUR
Saint James Martinique Rum infused with Cloves & Apple,
Orange Curacao, Lemon and Lime 12

CARIBBEAN SWIZZLE
Gosling’s Black Seal Rum, Lime juice,
Angostura Bitters, Pineapple Juice, Ginger Beer 12

MAI TAI

Appleton Reserve Jamaican Rum (15 year old), Barbanconrt
Estate Reserve, De Knyper Curacao, Orgeat and

Rock Candy Syrup, Lime juice 14

CAIPIRINHA

The national cocktail of Brazil! Leblon Cachaga, fresh nuddled
Limes and Granulated Sugar 14

Suggested Flavors: Raspberry, Mango

MOJITO
10-Cane Rum, fresh Mint, Simple Syrup, Lime juice 14
Suggested Flavors: Pineapple, Raspberry, Tangerine (seasonal)

VINTAGE HAND-SHAKEN DAIQUIRI
Bacardi 1ight Rum, fresh Lime juice &> Sugar. Served over
crushed ice. 12

CLASSIC HOT TODDY
Sea Wynde Rum, fresh Lemon, Honey Syrup and Clove 11

5ignature (ocktails

CHAMPAGNE MOJITO
Bacardi Light Rum, Fresh Mint, Simple Syrup
Lime Juice, Champagne 14
PUMPKIN “TINI
Back by popuiar demand! Pyrat XO Rum, RumBa’s Home
made Pumpkin Spice Blend and a float of Ginger Beer 14

RUMSPRESSO
Brinley’s vanilla rum, shot of espresso, Bailey’s.
Shaken and served up 14

Absolut Vanilia, Mathilde Créme de Cassis, Sence Rose
Nectar, Pomegranate Juice, Nicolas Fenillatte Brut 20

AVENID &
Clement Sugar Cane Rum, Mathilde Créme de Péche,
whole Raspberries, Pineapple wedges, Sweet ‘'n Sonr 14

RUM COSMO
A rum twist to the traditional Cosmopolitan made with
Don Q Limon Rum from Puerto Rico. 14

PEANUT BUTTER CUP*

Castrines Peanut Rum Liguenr,

Godiva Chocolate Liguenr and Butterscotch Schnapps 14
*This cocktail contains traces of peannts

PINEAPPLE COCONUT COLADA
A silky concoction of Cruzan Estate Light Rum, Cream of
Coconut & Fresh Pineapple Juice. Served over crushed ice. 12

Grand Marnier, Remy Red, Orange Juice,
Passion Fruit Puree, Angostura Bitters
Nicolas Feuillatte Brut 20

CLEMENTINE MOJITO
Matusalem Classico Rum, Mandarin Napoleon, Fresh Lime
Juice, mint & Fresh Clementine Wedges 14

GOLDEN FIZZ
Hennessy Paradis, Grand Marnier 150, Angostura,
Dom Perignon, 1998 sprinkled with 23 karat gold 275



Sca{:ood & Kaw Bar

(Raw Bar available until 11pm)

8 Shrimp, 12 Assorted Oysters,
12 Littleneck Clams, 6 Lobster Claws
(serves 2) 60

* SHRIMP COCKTAIL
Four Jumbo Shrimp 18

Half dozen 14 Dozen 24

Half dozen 16 Dozen 28

* GRILLED JUMBO SHRIMP (4)
Mango Rum Glaze on a Sugar Cane Skewer 20

*ROYAL KING & BLUE CRAB CAKES (2)
Lobster Vinaigrette, Tarragon Mustard,
Caper Remonlade 18

Lemon-Marinated with Tomatoes, Avocado,
Black Olive Dust, Tarragon Créme Fraiche 18

*MINI LOBSTER ROLLS (3)
New England 1obster salad tossed with onions
Served with Sweet Potato Fries 24

To ensure guest service & safety please let us
know of any allergies you may have

*Massachussets food code requires disclosure the consumption
of raw or undercooked meat, fish or egg products may increase
the risk of food borne illness

APPetizc rs

BEEF “EMPANADAS” WITH

SPICY TOMATO JAM
Wonton Skins filled with seasoned Ground Beef, Olives,
Raisins and Hard Boiled Egg 15

PULLED PORK CUBAN SLIDERS (3)
Oven Roasted Pork, Honey Ham, Swiss Cheese,
Yellow Mustard, Cornichons
and Pommes Frites 16

* KOBE BEEF SLIDERS (2
Served with Miel Brasserie Pommes Frites 16
With Aged Cheddar Cheese
Add Foie Gras 7

Served with Pear Chutney, Pear Chips
and Beet Chips and Baguette 14

10 0z, certified ground Angus with aged Cheddar Cheese,
Tomato, Lettuce, Mayo Served with
Miel Brasserie Pommes Frites 15

CROQUE MONSIEUR
Honey Ham, Bechamel, Gruyere Cheese on Baguette
served with Miel Pomme Frites 14

MIEL BRASSERIE
Or Sweet Potato Fries (serves 2) 8

17% gratuity will be added for parties of 6 or more



White Wine

Domaine Fournier, Sancerre, 1oire, France
Chatean St Michelle, Riesling, Washington
Stone Cellars, Chardonnay, California
Sonoma Cutrer, Chardonnay, California
Hess Chardonnay, California

Toasted Head, Chardonnay, Dunnigan Hills
Brancott, Saunvignon Blanc, New Zealand
Maso Canali, Pinot Grigio, Trentino, Italy
Martin Codax, Albarino, Spain

Red Wine

Stone Cellars, Cabernet Sanvignon, California
Stone Cellars, Merlot, California, US A

Bonterra, Cabernet Sanvignon, Napa

Rancho Zabaco, Zinfandel, Sonoma connty
Blackstone, Merlot, California

Maison Louis Latour, 1 almoisine, Pinot Noir, France
Chatean Tour d' Anron, Bordeaux, France

Menage a Trozs, Red Blend, Napa

Folies a Denx, Cabernet Sauvignon, Napa
Beautien V'ineyard, Cabernet Sanvignon, California
Little Boomey, Shiraz, Australia

Hess, Cabernet, California

Rose Wine
J.L. Colombo "Cote Bleue", Syrah | Monrvédre,
Provence, France

Selection des Domaines Fabre - Cuvee Henri Fabre,
Provence, France

Glass By Champagnc &Sparkling
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Piper Sonoma, Brut, Sonoma NV, California
Tattinger Prestige Cuvee

Nicolas Feuillatte, Brut, N1~

Moet & Chandon Nectar Imperial, N1~
Louis Roederer, Brut

Nicolas Feuillatte Rose, N1~

Veuve Clignot Ponsardin, Brut N1~

Moet & Chandon, Imperial Brut N1~
Bollinger, Brut N1/~

Pervier Jonet Grand Brut

Krug Brut, 1995

Laurent Perrier, Brut N1~

Dom Perignon, 1999

Veuve Clignot La Grande Dame
Pervier Jonet, Flenr de Champagne 1996
Louis Roederer, “Cristal” Brut, N1~

Bottlecl bcer

42 Amstel Light  Bass  Guinness
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Peroni Corona Corona 1.ight
Heinefken Heineken Light

Presidente Red Stripe

Budweiser Bud light Coors Light
Harpoon IPA  Harnpoon Raspberry

O'Doul's Miller Light

Pilsner Urguell S hipyard
Sam Adams — Sam Adams Light

DraFt bcer

Kronenbonrg 1664

Sam Adams Boston Lager
Harpoon IPA

Bud 1ight
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