FBR-10/11

Our Featured Martinis

The Anti-Oxidant Martini... 9.
Because it’s good for you! Try this healthy
blend of Van Gogh Acai-Blueberry and
Pomegranate Vodkas and a splash of cranberry
juice served icy cold in a chilled martini glass.

Maine Vesper... 9.
Cold River Gin, Cold River Vodka, a squeeze
of lemon and a splash of sweet vermouth. Do
you want yours shaken or stirred?

Tuscan Sunset... 9.
ROOT Liqueur, Licor 43, and sour mix, served
with a sugared rim.

Metropolis Martini... 8.
Stoli Ohranj Vodka, Cointreau Noir,
orange juice and a splash of grenadine with a
cherry on top!

Blueberry Chai-tini... 9.
Cold River Blueberry Vodka, whipped
cream and Rum Chata served with a
cinnamon sugar rim.

Black Raspberry Limoncello... 8.
Stoli Razberi Vodka, Fabrizia Limoncello
infused with raspberry, cranberry juice
and a splash of sour, served up with
fresh raspberries.

Limoncello Martini... 8.
Fabrizia Limoncello, Citrus Vodka, and simple
syrup with a sugared rim.

Hot & Dirty... 8.
Tito’s Handmade Vodka, olive juice, and a
splash of Tabasco sauce, shaken madly and

served straight up with an olive and a jalapeno.

Espresso-Tini... 8.
Vodka, Baileys Irish Cream, Kahlua and
espresso rimmed with ground espresso
beans and chocolate.

Pumpkin Pie... 8.
UV Cake Vodka, Rum Chata, pumpkin
liqueur and whipped cream.

Lychee Martini... 9.

Tito’s Handmade Vodka, Ty Ku Liqueur,
Cointreau and fresh sour mix, served straight
up with a twist. A refreshing way to wind
down after a long summer day!

Spiced Caramel Apple... 9.
Sailor Jerry Navy Spiced Rum,
Van Gogh Dutch Caramel Vodka,
Van Gogh Wild Appel Vodka, cider,
and ginger ale.

Orangina... 8.
Tito’s Handmade Vodka, Cointreau, fresh
orange juice, and sour mix, served straight up
with an orange slice.
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Proud Member of NH’s Common Man Family!
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Wine Features

Kunde Family Estate Chardonnay, Sonoma County
A bright nose of pineapples and pears that follows through
with added notes of allspice and vanilla.

Kunde Family Estate Cabernet Sauvignon, Sonoma County
An approachable Cabernet that offers rich raspberry aromatics and is layered
with bright red cherry accents and velvety tannins.

7. glass o 26. vottle

Beer
Drabt Selections

Common Man Ale
Guinness
Smuttynose Old Brown Dog Ale
Harpoon UFO
Harpoon IPA
Sam Adams Seasonal
Coors Light ® Tuckerman’s

BottHeAd selections
Budweiser ® Bud Light
Miller Lite
Sam Adams Light
Harpoon Seasonal
Sam Adams Lager ® Corona
Peak Organic Seasonal
Heineken ¢ Harpoon UFO

Molson Canadian

Cisco Brewers Big BotHe Series
Moor Porter ® Grey Lady
Whale’s Tale Pale Ale

Gluren-Free
Redbridge

Now-Alcoholic
O’Doul’s

Cider
o Angry Orchard

*

Drink Features
7. each

Chocolate Dipped Raspberry
Adult Chocolate Milk, Stoli Chocolat Razberi
Vodka, raspberry puree and whipped cream.

Chocolate Monkey
Adult Chocolate Milk, Banana Liqueur,
UV Cake Vodka and cream straight up in a
chocolate lined martini glass.

Chocomintini
Adult Chocolate Milk, green créme de menthe,
white créme de cacao and whipped cream
served straight up in a martini glass.

Choconutty
Adult Chocolate Milk, Amaretto and cream
served straight up or on the rocks.

Mocha Chocolatta
Adult Chocolate Milk, Van Gogh Double
Espresso Vodka, Stoli Vanil Vodka and cream.
Served straight up or on the rocks!

Coconut Dream
Adult Chocolate Milk, Van Gogh Coconut
Vodka, dark créme de cacao,
Frangelico and cream.
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Cocktails & Other Libations

Watermelon Cooler... 6.
Fresh muddled mint and watermelon,
Watermelon Vodka and Sprite, garnished with
a wedge of ripe watermelon.

Cherry Crush... 6.
Cherry Vodka, orange juice and fresh squeezed
lime juice with a splash of grenadine on top,
garnished with a cherry and an orange slice.

Sweet & Sour... 6.
Sweet Tea Vodka and fresh lemonade
with a splash of cola, served with a sugar-
coated lemon wedge.

Grape Ape... 6.
Grape Vodka, Sprite and a splash of sour mix.

The John Daly... 6.

Sweet Tea Vodka, fresh lemonade and mint,
served on the rocks with a lemon wedge.

The Cuke... 7.

Hendrick’s Gin mixed with fresh mint,
lime juice, a splash of soda water and sour mix,
and garnished with a kosher salt
crusted cucumber.

Rumberry Sparkler... 7.
Mount Gay Vanilla Rum, cranberry juice
and Sprite.

Rosemary Gin & Tonic... 7.
Hendrick’s Gin, fresh cucumber, rosemary
from the garden, fresh lime and tonic water.

Maple Root... 8.
ROOT Liqueur and Cabin Fever Maple
Whisky with ginger ale.

Spiced Cherry Cola... 7.
Sailor Jerry Navy Spiced Rum, Stoli Wild
Cherri Vodka and Coca-cola.

Spiced Maple Cider... 8.
Sailor Jerry Navy Spiced Rum, Cabin Fever
Maple Whisky, cranberry juice, apple cider,

and a splash of OJ.

Apple Snap... 8.
SNAP Liqueur and Cider.

The Ultimate ‘Mary
Margarita... 7.50
Milagro Silver Tequila and a splash of
Cointreau, with muddled agave nectar, fresh

rosemary, fresh squeezed lime juice, and a
splash of OJ.

Maine Squeeze... 7.50
Cold River Blueberry Vodka, fresh lemonade
and muddled blueberries, served on the rocks.
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UnCommon Classics

The Ultimate Margarita... 7.50
Milagro Silver Tequila, a splash of Cointreau,
fresh squeezed lime juice, agave nectar and a

splash of OJ makes this the ULTIMATE.

Maine Mojito... 7.50
Cold River Gin, fresh cilantro, lime, agave
nectar and soda water.

Aperol Spritz... 7.
Aperol, Prosecco and a sugar cube, garnished
with an orange slice.

Candy Cane... 8.
Stoli Chocolat Razberi, Peppermint Schnapps,
a dash of grenadine and
whipped cream, served straight up.

White Pomegranate Gimlet... 7.
Stoli White Pomegranik Vodka, fresh lime and

simple syrup, served on the rocks with a lime.

Ginger Mojito... 7.
Sailor Jerry Navy Spiced Rum, fresh mint,
fresh lime, simple syrup and ginger ale.

Pineapple Cinnamon
Margarita... 7.50
Milagro Reposado Tequila, agave nectar, fresh
lime, pineapple juice and a pinch of cinnamon,
served on the rocks with cinnamon sugar on
the rim and a lime.

Harvey Wallbanger... 7.50
Tito’s Handmade Vodka, OJ, and Galliano,
served in a rocks glass with a flag.

Snapple... 9.
SNAP Liqueur, lemonade, iced tea, and honey.

UnCommon Sidecar... 7.50
Cointreau, Remy Martin VSOP and fresh lime
juice shaken vigorously and served on the rocks
in a sugar-rimmed glass garnished with a fresh

sprig of rosemary and a lemon.

UnCommon Sangria... 7./14.
OLE! By the glass or carafe —
secret family recipe. We could tell ya but
we’d have to kill ya!

*
Grogs & Hot Toddies

Mountain Cider Mull... 7.50
Cold River Vodka and hot apple cider.

Original Irish Coffee... 7.

Tullamore Dew, sugar, coffee,
and whipped cream.

Peppermint Patty... 7.
Hot chocolate with Peppermint Schnapps.

The Cold Remedy... 7.50

Cointreau Noir, apple cider and whipped
cream with cinnamon sugar sprinkles and an
orange wheel.

Apple Pie a la Mode... 7.
Stoli Vanil Vodka, apple cider
and whipped cream.

Fever Reliever... 7.
Cabin Fever Maple Whisky, apple cider
and whipped cream.

Midnight Snowstorm... 7.
White Créeme de Menthe, Green Créme de
Menthe, hot chocolate and whipped cream.

Warm Carrot Cake... 7.50
Van Gogh Dutch Caramel Vodka, Cinnamon
Schnapps, apple cider and whipped cream.

Snicker-Snack... 7.50
Van Gogh Dutch Chocolate and Dutch
Caramel Vodkas, Dark Créme de Cacao,
Frangelico, hot chocolate and whipped
cream with chocolate shavings.

FBR-10/11
Sparkling Wines & Champagnes
Glass Bottle
501 Lunetta Prosecco, Italy 8.00 30.00
Refreshing, dry and harmonious, with crisp fruit flavors and a
clean finish.
502 Moet & Chandon White Star, Champagne 50.00
Creamy, with butterscotch aromas. Flavors are fruit driven, with
plums and pears dominating and vanilla, toast, on finish.
503 Veuve Clicquot “Yellow Label” Brut, Champagne 80.00
Boasting almond, honey and ginger flavors; appealing texturally,
it firms up on the finish.
Common Man Wines
Glass Bottle
101 Pinot Grigio, California 5.00 18.00
Dry, with mineral characters, and notes of apricot, apple and pear.
102 Chardonnay, California 5.00 18.00
Delicately perfumed with soft oak and fresh fruit flavors.
103 White Zinfandel, California 5.00 18.00
Fruity with peach, melon, and juicy sweet berry aromas and flavors.
104 Merlot, California 5.00 18.00
Pleasant, floral, spicy, herbal, with berry fruit flavors.
105 Cabernet Sauvignon, California 5.00 18.00

Medium bodied with aromas and flavors of black cherries and a
soft finish.

Non-Alcoholic Wine Selections Available Upon Request.
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White Wines
BIN
201 Bertani Pinot Velante Grigio, Veneto

202

203

204

205

206

207

208

209

Fruit aromas carry through on to the palate. Medium-bodied and
dry, with a crisp, refreshing acidity.

Barone Fini Pinot Grigio, Italy
Soft, round fruit fills the mouth with ripe, juicy flavors. A long
finish glides into flavors of ripe apples and lichee nuts.

Santa Rita 120 Sauvignon Blanc, Chile
Citrus fruit and white peach, supported by a zesty acidity and
smooth texture.

Blue Fish Riesling, Germany
Ripe apricot and peaches. Dry and harmonious with structure
and an underlying acidity.

Mason Sauvignon Blanc, Napa Valley
Peach, honeydew melon and bright citrus. Clean and crisp with
orange and fig.

Seven Heavenly Chardonnay, Lodi
Pure and ripe with notes of buttered popcorn, white currants,
and a hint of peach jam.

Bogle Chardonnay, California
Tropical fruits are followed by a touch of lemon cream, with
caramel and butterscotch.

J. Lohr Estates “Riverstone”

Chardonnay, Monterey County

Fresh aromas of pear, nectarine and apple combine with subtle
butter and toasty vanilla.

Sokol Blossor Evolution, Oregon
Flavors of caramel covered apples and kiwi fruit with hints of
apple and banana.

GLASS

7.50

8.00

6.50

6.00

9.50

9.00

7.00

7.50

9.00

If you like these wines they can be ordered by the case

through our very own Company Store!

BOTTLE
28.00

30.00

24.00

22.00

36.00

34.00

26.00

28.00

34.00
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BIN
301

302

303

304

3056

306

307

308

309

310

311

312

313

Red Wines

GLASS
Castle Rock Pinot Noir, California 7.50
Smooth with a silky texture and mild tannins. Flavors of black
cherry, plum and spice.
DeLoach Pinot Noir, California 8.00
Ripe raspberries lift from the glass and mingle with aromas of
strawberry-rhubarb.
Robert Mondavi
Private Selection Merlot, Central Coast 6.50
Displays seductive layers of berry, plum, violet and spice character.
Heron Merlot, California 7.50
The palate is all currants, mocha and cassis. Harmonious
and delicious.
Rocca Delle Macie Chianti Classico, Tuscany 7.50

Bright ruby red with intense fruit aromas. Rich and well structured.

Montes Classic Series Malbec, Chile 7.00
A full-bodied wine, with ripe tannins and voluptuous mid-palate
and a long, very enjoyable, finish.

9.00

Cline Cashmere, California
A blend of Mourvedre, Syrah and Grenache.

8.50

Nine Stones Shiraz, Australia

Layers of ripe blackberries, dark cherries and luscious chocolate.
Chateau Macard Bordeaux Superieur, Bordeaux  8.00
Full-bodied, with aromas of ripe raspberries, superfine tannins

and a long finish.

Seven Deadly Zins, Lodi
Loaded with berry fruit, pepper, spice, and earth characteristics.
A rich, full-bodied, opulent, luscious Zinfandel.

7.50

Bogle Phantom, California 9.00

Dark fruit and juniper haunts the nose, while brighter flavors of
blackberries and blueberries glance off the palate.

Santa Rita Cabernet Sauvignon Reserva, Chile  7.50
Ripe black fruit, plums and fine herbs, gracefully combined with
vanilla, cloves and fragrant spices.

The Show Cabernet Sauvignon, California 8.00
Big and bold, it is dominated by full flavors of dried black

cherries, jammy preserves and layers of spice and sweet vanilla.

BOTTLE
28.00

30.00

24.00

28.00

28.00

26.00

34.00

32.00

30.00

28.00

34.00

28.00

30.00



