FOR THE TABLE & STARTERS

Local Farmer’s Cheeses* ... 49
Honey | Fig Jam | Quince

Crisps | Grapes

Cured Meat &

Sausage Charcuterie® ... 49
Grain Mustard | Cornichon | Honey

Chef’s Tasting Board* ... 55
Selection of Artisan Cheeses
And Charcuterie

Organic Baby Gem “Caesar Salad ...

19
Crispy Prosciutto [ Aged VT Vault No. 5
| Heirloom Tomato | Focaccia Croutons

Warm Camembert & Toast ... 29
Candied Walnuts [ Honey | Spring
Berries

Roasted Red Pepper
Muhammara ... 19

Aleppo Peppers | Pomegranate
Spicy Olives | Garlic Flatbread

Yellow Fin Tuna Tartare* ... 29
Crushed Avocado | Mirin Ginger Broth
Ponzu Pearls | Prawn Chips

Mussels Mariniéres* ... 25

Leeks | Fennel | Herb Butter | Fennel |
Wine | Garlic | Toast

Wellfleet Oysters on Ice *... 28
Holbrook Farms Oysters |

Apple Cider Mignonette |

House Hot Sauce | Cocktail Sauce

PIZZAS

Oven Roasted
Tomato Margherita Pizza ... 27

Roma Tomato Sauce | Fresh Mozzarella
Sourdough Crust | Garden Basil
Shaved Grana Padano

Mexican Street Corn Pizza ... 28
Cilantro | Cotija Cheese | Tajine |
Jalapenos

South Shore Bar Style Pepperoni
Pizza ... 28

Simply a Cheese Pizza ... 24
Mozzarella | Parmesan

Roma Tomatoes Sauce
Sourdough Crust

Local Goat Cheese, Fig, and
Prosciutto Pizza ... 31
Caramelized Red Onion | Shaved
Parmesan | Baby Arugula

LOCAL ARTISAN CHEESE

Bluebird *...19
The Grey Barn | Martha’s Vineyard
Organic Raw Cow’s Milk.

Vault No. 5 Aged Cheddar... 16
Jasper Hill Farm | Greensboro, VT
Pasteurized Cow’s Milk

Hemp Rolled Chevre... 14
Vermont Creamery | Websterville, VT
Pasteurized Goat’s Milk

Hudson Valley Camembert ... 15
Old Chatham Creamery | Groton, NY
Pasteurized Cow’s Milk

Hand Rolled Burratini... 15
Maplebrook Farm | North Bennington,
VT

Pasteurized Cow’s Milk,

3 Wagyu Beef Sliders* ... 29
Brioche | Great Hill Blue Cheese
Chili Aioli

Hand Rolled Pork &

Ginger Dumplings ... 21

Soy Garlic Dipping Sauce &
Spicy Japanese Mayo

Free Range Chicken Wings ... 22
Choice of: Buffalo with Blue Cheese |
Korean Chili and Kimchi | Memphis BBQ

Togarashi Kewpie Mayo Fries ... 14
Skinny Fries ... 12

Sweet Potato Fries ... 12

SANDWICHES

The Liberty Burger & Fries* ... 28
Arugula | Tomato | Pickled Red Onion
Choice of: Vermont Cheddar

Local Goat Cheese

Great Hill Blue Cheese

Roasted Vegetable & Grain
Burger ... 21

Vine Ripe Tomato | Baby Arugula
Grillo’s Pickles | Brioche | Spicy Aioli
Choice of: Vermont Cheddar
Local Goat Cheese

Great Hill Blue Cheese

Korean Fried Chicken
Sandwich...27

Pickled Vegetables | Kimchi Slaw
Spicy Crema

@eatdrinkclink on instagram

*Cooked to order; consumption of raw animal and/or undercooked proteins may increase your risk of food borne illness

Before placing your order, please inform your server if a person in your party has a food allergy

Gratuity of 18% is added to parties of 6 or more for Dine In.

Spring 24



[ COCKTAILS

~ BARREL-AGED COCKTAILS ... 23 ~

Served atop a hand-imprinted “Oculus” Ice Cube

OLD FASHIONED
< Woodford Reserve Bourbon | Bitters | Sugar >

NEGRONI

Tanqueray Gin | Campari | Carpano Antica Formula

HAND CRAFTED COCKTAILS ... 21

BIRDS AND THE BEES
Tito’s Handmade Vodka | Cointreau
Blackberry & Thyme | Lemon Juice | Sparkling Rosé
CHOCOLATE RAIN

Knob Creek Rye | Dos Hombres Mezcal
Carpano Antica Formula | St George NOLA Coffee Liqueur [Demerara
Bittermen’s Xocolatl Mole Bitters

THE RYE'LD CAT
WhistlePig Piggyback 6 Year Rye | Giffard Abricot Du Rousillon
IPA Simple | Lime Juice | Regan’s Bitters | Cola

HANG GLIDER

Casamigos Blanco | Nonino Amaro | Aperol
Pineapple Pureé | Lime Juice

KALI FLOWER

Basil Hayden Bourbon | St George Spiced pear | Aperol |
Hibiscus Demerara | Orgeat
Lemon Juice | Acid Phosphate

HANSEL & NETTLE
The Botanist Gin Infused with Earl Grey & Nettle
House-Made Grenadine | Maurin Quina | Tonic

GOOD, NYOU?

Santa Teresa 1796 Rum | Lime Juice
Honey Syrup | Prosecco

HENNY THING GOES

Hennessy V.S. Cognac | Rhubarb Liqueur
White Peach Pureé | Lemon Juice | Simple Syrup

EMPEROR’S NEW CLOTHES
Tehuila Ocho Blanco | Nonino | Aperol

Benedictine | lemon | Agave

LIBERTY SANGRIA
Berry and Citrus Infused Red and White Wine



BEER AND CIDER
LAGUNITAS IPA, CA, Draft

9
BLUE MOON, CO, Draft 9
SAM ADAMS BOSTON LAGER, MA, Draft 9
SAM ADAMS SEASONAL ALE, MA, Draft 9
MODELO ESPECIAL, Mexico, Draft 9
SANTILLI IPA, MA, Draft 9
BUD LIGHT, MO, Draft 8
STRONGBOW CIDER, United Kingdom, Bottled 8
ATHLETIC BREWING CO., RUN WILD IPA, non-alcoholic, canned 7
~
NON-ALCOHOLIC COCKTAILS ... 12
NICK OF THYME LEAF PEEPER
Seedlip Garden 108 Seedlip Spice 94
Lemon Juice | Simple Syrup Caramelized Grapefruit Demerara
Blackberry-Thyme Puree Housemade Grenadine
/
WINES BY THE GLASS
SPARKLING WINES Glass Bottle
Villa Sandi “ll Fresco”, Veneto, ltaly 17 80
Decoy Brut Cuvee, CA 18 85
Gloria Ferrer Blanc de Noir Rosé, Sonoma, CA 18 85
Veuve Cliquot, Reims, Champagne, France 30 150

WHITE WINES & ROSES

GLASS BOTTLE

Talbott “Kali Hart"Monterey, CA 19 74
Louis Jadot Steel, Chardonnay, Burgundy, France 22 86
Cakebread, Chardonnay, Napa, CA 28 150
Borghi Ad Est, Pinot Grigio, Friuli, Italy 15 58
La Crema, Sauvignon Blanc, Sonoma, CA 17 66
Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand 17 66
August Kesseler “R”, Riesling, Rheingau, Germany 16 62
Whispering Angel, Rosé, Provence, France 16 62
RED WINES
GLASS BOTTLE

Greenwing, Cabernet, Columbia Valley, WA 19 74
Rodney Strong Estate, Cabernet, Sonoma, CA 20 78
Intercept, Red Blend, Paso Robles, CA 16 62
Vina Cobos “Felino”, Malbec, Mendoza, Argentina 17 66
Seven Hills, Merlot, Walla Walla, WA 16 62
Argyle, Pinot Noir, Willamette, OR 18 62

Cambria “Julia’s Vineyard”, Pinot Noir, Santa Barbara, CA 20 78




RARE SPIRITS

singular sips for the aficionado

12 Ounce 1 Ounce 1& % Ounce
Louis XIll Cognac by Remy Martin 125 250 360
The Reserve Gin by Nolet’s 30 60 85

ELEVATED SPIRITS

VODKA* TEQUILA*
Absolut 16 Casa Del Sol Blanco 17
Absolut Citron 16 Casa Nobles Reposado 18
Belvedere 17 Casamigos Blanco 17
Belvedere Organics Clase Azul Reposado 35
Blackberry & Lemongrass 17 Clase Azul Plata 29
Grey Goose 17 Don Julio 1942 45
Grey Goose Essences Don Julio Anejo 22
Watermelon & Basil 16 Don Julio Reposado 20
Ketel One 16 Don Julio Silver 17
Ketel One Botanicals Espolon Blanco 16
9Peach & Orange Blossom 16 Fortaleza Blanco 17
Tito’s Handmade Vodka 17 Herradura Blanco 17
Wheatley 15 Milagro Silver 16
Patron Anejo 22
RUM* Patron Reposado 20
Appleton Estate Rare Blend 16 Patron Silver 17
Bacardi 8 17 Siete Leguas Blanco 18
Bacardi Select (Dark) 17 Volcan De Mi Tierra Blanco 17
Captain Morgan
Original Spice 16 MEZCAL*
Malibu 16 Dos Hombres Mezcal 17
Plantation 3 Stars Rum 16
Plantation BOURBON/WHISKEY*
5 Year Barbados Rum 17 Angel’s Envy Bourbon 19
Santa Teresa 1796 17 Basil Hayden 17
Ten To One Buffalo Trace 16
Caribbean Dark Rum 19 Bulleit Bourbon 16
Crown Royal 12 Year 16
GIN* High West Bourbon 19
Aviation 16 Hudson Bright Lights
Bombay Sapphire 16 Big Bourbon 19
Botanist 17 Jack Daniel's
Hendrick's 17 Tennessee Whiskey 16
Monkey 47 20 Jameson Irish Whiskey 16
Sipsmith 17 Knob Creek Bourbon 9 Year 17
St. George Terroir 16 Maker’s Mark 16
Michter’s Bourbon 16
Suntory “Toki” 16
Woodford Reserve 16
Uncle Nearest 1884 19

*Prices based on a 1.5 ounce ‘Neat’ pour.
‘Rocks’ pours are 2 ounces overice. Add 3
2" Glacier Hand Imprinted “Oculus” Ice Cube for ... Add 6
‘Up’ pours are 3 ounces chilled and strained. Add 5
These will incur additional charges. Inquire with your server or bartender for details.



RYE*

Piggyback Rye 6 Year

By WhistlePig 18
Rittenhouse Rye 16
Templeton 19

CORDIAL/LIQUEUR*

Aperol 16
Bailey’s Irish Cream 16
Caffé Borghetti

Espresso Liqueur 16
Campari 16
Chambord 16
Cointreau 16
Disaronno 16
Fernet Branca 16
Fireball Cinnamon 15
Grand Marnier 17
Kahlua 16
Romana Sambuca 15
Southern Comfort 15

COGNAC*

Courvoisier VSOP 21
Pierre Ferrand Anges 55
Remy Martin 1738

Accord Royal 25

BLENDED SCOTCH*
Johnnie Walker Black Label
Johnnie Walker Red Label
Monkey Shoulder

SINGLE MALT*
Balvenie 12 Year
Balvenie 14 Year
Balvenie 17 Year
Bruichladdich

The Classic Laddie
Dalmore 15 Year
Glenfiddich 12 Year
Glenlivet 12 Year
Glenlivet 18 Year
Johnnie Walker Blue Label
Laphroaig 10 Year
Macallan 12 Year
Macallan 18 Year

COFFEE, TEA, SOFT DRINKS

Jim’ (endless) Coffee 12
llly Café Espresso  8\12
Latte/Cappuccino 8

Extra Shot 4
Personal Tea Pot 10
Hot Chocolate 5

18
16
18

20
23
55

21
28
18
18
30

18
18
55

Bottled Still or Sparkling Water 10

Assorted Sodas
Red Bull | Sugar Free Red Bull

[ced Tea | Lemonade

Milks

*Prices based on a 1.5 ounce ‘Neat’ pour.

‘Rocks’ pours are 2 ounces overice. Add 3
2" Glacier Hand Imprinted “Oculus” Ice Cube for ... add 6
‘Up’ pours are 3 ounces chilled and strained. Add 5

5

6
5
7

These will incur additional charges. Inquire with your server or bartender for details.



Late Night Menu

Sun-Thur | 10pm - 11pm
Fri & Sat | 10pm -1am

SNACKS

Hand Rolled Pork & Ginger Dumplings ... 21
Soy Garlic Dipping Sauce & Spicy Japanese Mayo
Free Range Chicken Wings ... 21
Choice of: Naked | Korean Chili with Kimchi
Buffalo with Blue Cheese | Memphis BBQ

Skinny Fries or Sweet Potato Fries ... 12

BURGERS

The Liberty Burger & Fries* ... 28
Arugula | Tomato | Pickled Red Onion
Choice of: Vermont Cheddar | Local Goat Cheese | Great Hill Blue Cheese

Vegetable & Grain Burger & Fries ... 20
Spicy Aioli | Arugula | Tomato | Pickled Red Onion
Choice of: Vermont Cheddar | Local Goat Cheese | Great Hill Blue Cheese

OVEN ROASTED PIZZA

Vine-Ripe Tomato Margherita Pizza ... 27
Roma Tomato Sauce | Fresh Mozzarella
Sourdough Crust | Garden Basil
Shaved Grana Padano

Mexican Street Corn Pizza ... 28
Cilantro | Cotija Cheese | Tajine | Jalapenos

South Shore Bar Style Pepperoni Pizza ... 28
“Simply a Cheese Pizza” ... 24

Mozzarella | Parmesan | Roma Tomatoes Sauce
Sourdough Crust

Local Goat Cheese, Fig, and Prosciutto Pizza ... 31
Caramelized Onion | Shaved Parmesan | Baby Arugula

SUMTHIN’ SWEET
Just Baked Chocolate Chip Cookies ... 10

@eatdrinkclink on instagram
*Cooked to order; consumption of raw animal and/or undercooked proteins may increase your risk of food borne illness
Before placing your order, please inform your server if a person in your party has a food allergy
Gratuity of 18% is added to parties of 6 or more for Dine In.
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