
DRAUGHTS

HOPS
FIDDLEHEAD IPA  | VT | 6.2% | 9
medium bodied vermont-style new england ipa  (13oz)     

DORCHESTER BREWING OUTER LIMITS | MA | 7% | 9
new england ipa made with el dorado & citra hops  (13oz)

WORMTOWN BE HOPPY  | MA | 6.5% | 10
west coast style ipa with notes of grapefruit, pine, resin (16oz)

SMALL CHANGE A LITTLE RAIN  | MA | 4.9% | 10 
dry hopped pale ale with pale and munich malt, touch of 
wheat, and warrior, cascade, and mosaic hops  (16oz)

MALT
GUINNESS DRAUGHT  | IRE | 4.2% |  10
traditional irish stout  (20oz)         

FIDDLEHEAD FESBIER  | VT | 5.5% | 10
golden lager brewed in the classic Oktoberfest style (16oz)

FACES BREWING SHORELINE LAGER | MA | 4.5% | 9
mexican style lager (16oz)

WEIHENSTEPHENER HEFEWEIZEN | GER | 5.4% 10
 famous hefeweissbier from the world’s oldest brewery (.5L)

VON TRAPP OKTOBERFEST  | VT | 5.6% | 10
traditional märzen lager with munich malts, notes of graham 
cracker and caramel with crisp, floral hops (16oz)

 
    

 PALE                    

VON TRAPP PILSNER | VT | 5.4 % | 10
bright czech-style lager with a dry and subtly bitter finish  
(16oz)
                 
CAMBRIDGE BREWING THE GREAT PUMPKIN 
ALE  | MA| 5.4% | 10
brewed with 180 lbs of local oragnic sugar pumpkins, has also 
hints of baking spice  (16oz)

LONE PINE PORTLAND PALE ALE  | ME | 5.2% | 9
maine malts, gentle bitterness, mild hop  (16oz) 

WHEAT
ALLAGASH WHITE   | ME | 5.2% | 10
the classic award winning belgian-style witbier  (16oz)
  
          
    

SOUR
SINGLECUT HIBISCUS KIM SOUR  | NY | 4.2% | 9
soured wheat mash & house lager yeast cold conditioned
& finished with hibiscus black currant  (13oz)

FRUIT
STORMALONG RED SKIES AT NIGHT | MA| 5.5% | 10
made with organic apples.  fruit forward, crisp finish  (16oz)    
 
FOUNDERS NITRO RUBAEUS  | MI | 5.7% | 10
ruby red ale brewed with fresh raspberries, pale wheat 
(16oz)

BOT TLES & CANS
OEC BREWING COOLSHIP LAGER  5.2% | 10
open fermented czech style lager. noble hops, soft malt,  
complex and extremely drinkable  

DUVEL   8.5% | 13
world class bottle conditioned belgian strong ale
FIDDLEHEAD SECOND FIDDLE  5.5 % | 12
bold double IPA with tropical fruit, citrus, and pine flavors
NIGHT SHIFT FRUITY WITH A BOOTY  5.5 % | 12
refreshing raspberry grapefruit wheat ale, crowd crafted via 
collaboration with Boston Proud

STORMALONG BLUE SKIES  5.5 % | 10
fresh pressed cider with wild maine blueberries 

TWISTED FATE GIRLS JUST WANNA BREW BEER 6.4% | 13
farmhouse ale aged on fresh strawberries, brewed with
local malt and Pink Boots hop blend 

SWITCHBACK ALE  5.0 % | 8
amber ale with malt sweetness and hop bitterness with smooth, 
subtle caramel and fruity notes

STORMALONG LADY LEGENDARY  7.2% | 11
made with a blend of rare heirloom apples aged in oak barrels. off 
dry similiar to sparkling wine

CORNADO NADO  4.5% | 11
super dry japanese style lager brewed with jasmine rice and a 
touch of hallertau mittlefruh hops

LIGHT
HIGH LIFE   |   COORS  LIGHT  |  6 
NARRAGANSETT   |   MODELO    |    TOPO CHICO   |  7 

NON-ALCOHOLIC
ATHLETIC FREE WAVE IPA  8
n/a hazy ipa
GUINNESS NA  8
non-alcoholic stout

  

Foundry Monthly 
Beer dinners

two courses
$45 per person 

join us on the 3rd thursday every month 
for a thoughfully curated paired dinner

Fiddlehead - 10/17
a new england staple beer. fiddlehead 
brewing company is a brewer owned 

business. crafting approachable, 
multidimensional beers, while growing 

responsibly with a focus on the arts and 
positively impacting those in our 

community - one beer at a time. from a 
fifteen barrel brewery in Shelburne, VT 

to now the best selling craft beer in 
Vermont

MaYFlOWeR - 11/21
a craft beer microbrewery in the heart of

historic Plymouth, MA, where all their beer 
is produced and packaged. mayflower is 

dedicated to celebrating  the history and 
legacy of beer by creating unique, high-
quality ales and lagers by continuing with 

traditional brewing methods and ingredients

 

DUCHESSE DE BOURGOGNE | Belgium |  6.2% |  $15
A captivating Flanders Red Ale from Brouwerij Verhaeghe in West Flanders. This 

exceptional brew is aged for 12 months in oak barrels, creating a rich and complex flavor 
profile. Delight in the balance of tart cherries and green apples, complemented by caramel 

malt sweetness and a touch of balsamic vinegar. The oak aging imparts a smooth, oaky finish 
that enhances its sour and fruity notes. Perfect for those seeking a unique, refreshing beer 

with a sophisticated edge. (10oz) 



W H E N  I T ’ S  C O L D 
O U T S I D E

t h i r t e e n  d o l l a r s

M U L L E D  W I N E 
red wine, fruit, mulling spices

S P I C E D  C I D E R                                  
bourbon, apple cider, cinnamon, and spices

alcohol free spiced cider - 8

H O T  T O D D Y 
bourbon, lemon, honey

ZERO PROOF 
t h i r t e e n  d o l l a r s

P U L P  F I C T I O N 
seedlip garden, lucano zero, ginger

F LY  A N D  M I G H T Y 
lyre’s non-alcoholic american malt, smoked honey, 

lemon

S E A S O N A L
C O C K T A I L S

      
f i f t e e n  d o l l a r s

T I M E  M A C H I N E 
vodka, framboise, falernum, pineapple, prosecco

D E V I L  Y O U  K N O W 
reposado tequila, cassis, rosemary-ginger, lime, 

ginger beer

C O R A Z O N  D O R A D O 
mezcal, lemon, ginger-tumeric, honey

H A U T E  C O U T U R E
  cacao infused bourbon, cognac, banane du bresil, demerara 

A N  A M E R C I A N  C A P E R
  gin, cocchi americano, thyme, caper-olive brine

S O L E I L  L E VA N T     
rye, blood orange, benedictine, aperol, 

orange blossom water, peychauds

F E B R U A R Y  H O U S E     
dark rum, maraschino, blackberry-mint shrub, lime

C H R Y S A N T H E M U M 
chamomile infused japanese whiskey, spiced pear liqueur, 

meletti, lemon, honey

A B S I N T H E  M I N D E D  
  gin, absinthe, fig, campari, vermouth, prosecco

         

WINE BY THE GL ASS

ROSÉ
MOSCHOFILERO
Troupis “Thunder”, Peloponnese, Greece  2022   13

PINEAU D’AUNIS
Le Cocagne, Loire Valley, France 2021   13

BUBBLES
C AVA
Bohigas, Penedes, Spain NV   14

GAMAY - sparkling rosè
Lelievre, Alsace, France NV   15

GROLLEAU GRIS+PINEAU d’AUNIS-Pet-Nat
Equilibristes “Zestos”, Loire Valley, France NV   16

ZWEIGELT-sparkling red Pet-Nat
Heaps Good “Off Shoot”, Stajerska, Slovenia 2021   15

DEBINA-semi sparkling-semi dry orange                                  
Paleokerisio, Epirus, Greece 2020  13 gl  |   32   500 ml

ORANGE SKIN CONTACT

SAUVIGNON BLANC
Vincent Roussely, Loire Valley, France  2022  14

GELBER MUSKATELLER+ TRAMINER
Dorcha, Ritoznoj, Slovenia 2022  14

full bottle list available

WHITE            

ALVARHINO+LOUREIRO
Soalheiro, Minho, Portugal  2023   13

PINELA
Pikasi, Vipava Valley, Slovenia 2023   13

GRÜNER VELTLINER
Nibiru, Niederösterreich Austria 2022   14

SAUVIGNON BLANC+MUSCADELLE
Chat. Platon, Bordeaux, France  2019  15

CHARD+ALBARINO+VERMENTINO
Forlorn Hope, Sierra Foothills, California 2023 15

RED 
ARAGONEZ+ALICANTE BOUSCHET
Aplanta, Alentejo, Portugal  2022   12

PINOT NOIR
Shelter Winery “Lovely Lilly”, Baden, Germany  14

VERNACCIA NERA
Colleluce, NV, Marche, Italy  13  

ZINFANDEL+CAB FRANC+ ALICANTE (+ 5 MORE)
Field Recordings “Fiction”, Paso Robles, CA 2022  14

MALBEC
Riccitelli “This is not Another Lovely Malbec” 
Mendoza, Argentiana  2021   15 

Please drink responsibly and never drive drunk. Please let a staff member 
know if you need help getting home safely

Please inform your server or bartender with any allergies you may have.  Many cocktails can contain nuts, dairy and other major allergens.

In an effort to support our non-tipped hourly employees, a 3% Kitchen Service Fee is added to all checks and is paid entirely to our hourly kitchen 
staff.     This fee is voluntary and can be removed if you prefer to opt out. Please speak to your server or manager for more information.
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