
 
 

 

THE AVERY “10”  
A COLLECTION OF 10 VARIATIONS TO THE CLASSIC MARTINI 

$15 

 
NO. 1 

MARTINEZ 
Plymouth Gin, Sweet Vermouth, Maraschino Liqueur, Angostura Bitters 

 
NO. 2 

DRY 
Tanquery 10, Dry Vermouth, Orange Bitters, Lemon Twist 

 
NO. 3 

DIRTY 
Ketel One Vodka, Olive Juice, Blue Cheese Stuffed Olive 

 
NO. 4 

GIBSON 
Bombay Sapphire, Dry Vermouth, Cocktail Onion 

 
NO. 5 

VESPER 
Plymouth Gin, Belvedere Vodka, Lillet Blanc, Lemon Twist 

 
NO. 6 

FIRE 
Botanist Gin , Dry Vermouth, Cherry Pepper 

 
NO. 7 

ALWAYS PERFECT 
Templeton Rye, Antica, Carpano Blanco, Bitters 

 
NO. 8 

SMOKEY 
Titos Vodka, Ardbeg, Orange Bitters 

 
NO. 9 

GIMLET 
Bluecoat Gin, Fresh Lime Juice, Lime Cordial 

 
NO. 10 

BLONDE 
Grey Goose Orange, Cointreau, Lillet Blanc, Lemon 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 
READY OR NOT, SUMMER, HERE WE COME 

Brockmans Gin, Crème de Mùre, Citrus,  
Bitter Lemon, Blackberries 

14 

 
MEXICAN MULE  

Don Julio Reposado, Ginger Beer, Lime, 
Bitters 

15 

 
G&T 

Tanqueray 10, Q Tonic 
15 

 
SOUTHIE ON THE SIDE 

Tanqueray 10, Lime, Simple Syrup, Mint  
16 

 
SANGRIA 

Red or White, Day or Night 
15 

 

 

TEA PARTY  
 

THROW IT INTO THE CARRIBEAN 

Owls Brew Coco-Lada, Papa’s Pilar Rum 
 16 

 
TEA-QUILA TODAY 

Casamigos Reposado, Chamomile Tea,  
Pineapple, Pink Peppercorn Sea Salt  

15 

 
ALEX’S LEMONADE 

Ketel Citron, Rosè Jelly, Lemon, Sugar,  
Bubbles 

15 
 

 

 
 

 
 
 

SPARKLING 
 

CHAMPAGNE COCKTAIL 

Taittinger, Bitters, Sugar, Twist 
18 

 
SEELBACH 

 Bulliet Bourbon, Bitters, Cointreau, 
Sparkling 

16 

 
SOMEWHERE NEAR SEVENTY-FIVE 

Belvedere Citron, Lemon, Simple, 
Sparkling Wine 

16 
 

 
 

MAKE IT NEAT 
 

WHAT’S YOUR NAME 
Bulliet Bourbon, Orgeat (Contains Nuts), 

Lemon, Bitters 
16 

 
AVERY’S ENVY 

Angel’s Envy Avery Single Barrel Bourbon 
16 

 
NEXT TO LAST: THE WORD IS MEZCAL 

Mezcal, Chartreuse, Lime, Agave, Luxardo 
16 

 
FLY AMELIA FLY 

Bluecoat Gin, Luxardo, Lemon, Crème de 
Voilette  

16 

 
 
 
 
 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

LOCAL CRAFT BEER ON 
TAP 

8 

THE LOCAL CRAFTS ON TAP ROTATE 
EACH MONTH, ASK YOUR SERVER FOR 

DETAILS 

 

 

BOTTLED BEER 
 

SAMUEL ADAMS, LAGER  

BOSTON, MA  8 
 

HARPOON, IPA  

BOSTON, MA  8 
 

WACHUSETT BLUEBERRY  
WESTMINSTER, MA  8 

 

CISCO, WHALES TALE PALE ALE 

NANTUCKET, MA  8 
 

STELLA ARTOIS 

BELGIUM  7 
 

PALM, AMBER  

BELGIUM  7 
 

HEINEKEN  

HOLLAND  7 
 

CORONA  

MEXICO  7 
 

BUDWEISER  

USA  6 
 

COOR’S LIGHT  
USA  6 

BANTAM CIDER  

SOMERVILLE, MA   8  
 

 

--- JUICES & BEVERAGES --- 

ORANGE, GRAPEFRUIT, 

CRANBERRY, APPLE, TOMATO,  

V-8 JUICE   6 

 

DECAFFEINATED, HERBAL TEAS   6 

 

REGULAR, DECAFFEINATED 

COFFEE   6 

CHAMPAGNE/SPARKLING           GLASS / BOTTLE  
LA MARCA, PROSECCO,  Italy                      

   12/48 

CHANDON, “ROSÉ” CHANDON, Californiae          15/60 

MOET& CHANDON, “IMPERIAL,” Épernay, France                     
17/135 
TAITTINGER, “LA FRANÇAISE” BRUT,  France                                
   18/80 
TAITTINGER, “COMTES DE CHAMPAGNE” BRUT, France            46/195 

DOM PÉRIGNON, EPERNAY, France        325 

ROSE 

FLEUR DE MER, ROSÈ, Provence, France                                                 
  12/48 

JOLIE-PITT CHATEAU MIRAVAL, Provence, France         

 18/75 

CRISP WHITES 
LOIS, GRUNER VELTLINER, Kamptal, Austria          12/48 

TORRES, ALBARINO, Rias Baixis, Spain          

 13/55 

TERLATO FRIULI COLLI, PINOT GRIGIO, Friuli, Italy         15/60 

DOMAINE DE LA PERRIÈRE, SANCERRE, France          16/65 

NAUTILUS ESTATE, SAUVIGNON BLANC, Marlborough, NZ             
12/48 

FULL BODY WHITES 
PAULY-BERGWEILER NOBLE HOUSE, RIESLING, Mosel, Germany 12/48 

BASTIANICH, ADRIATICO, Friulano, Italy           

 16/65 

SONOMA-CUTRER, CHARDONNAY, Russian River, CA            15/60 

ST. CLEMENT, CHARDONNAY, Napa Valley, CA         17/70 

JOSEPH PHELPS, CHARDONNAY, Sonoma Coast, CA        18/75 

ZIND-HUNBRECHT, GEWURZTRAMINER, Alsace, France     

 21/95  

RED FRUIT AND EARTH 

PROPHECY, SYRAH BLEND, Washington, WA       12/48 

MACMURRAY RANCH, PINOT NOIR, Russian River, CA  15/60 

PAITIN DI PASQUERO, NEBBIOLO, Langhe, Italy                   15/60 

MELLVILLE VERNAS ESTATE, PINOT NOIR, Santa Barbara, CA          18/72 

OCCHIPINTI, SP 68, Sicily, Italy                                  
23/105 

BERGSTROM, PINOT NOIR, Willamette, Oregon                         
15/60 

FULL BODY REDS AND BLENDS 

TORRES, CRIANZA, Ribera del Duero, Spain       
    15/60 
FINCA DECERO, MALBEC, Mendoza, Ar                  15/60 

https://www.google.com/search?biw=1347&bih=924&q=epernay+france&stick=H4sIAAAAAAAAAOPgE-LUz9U3MM6oMitUgjDzTMyKtLSyk63084vSE_MyqxJLMvPzUDhWGamJKYWliUUlqUXFAMm2F0JEAAAA&sa=X&ved=0ahUKEwiR5tTs24PKAhWGonIKHV2LAHIQmxMI5AEoATAa
https://www.google.com/search?biw=1347&bih=924&q=epernay+france&stick=H4sIAAAAAAAAAOPgE-LUz9U3MM6oMitUgjDzTMyKtLSyk63084vSE_MyqxJLMvPzUDhWGamJKYWliUUlqUXFAMm2F0JEAAAA&sa=X&ved=0ahUKEwiR5tTs24PKAhWGonIKHV2LAHIQmxMI5AEoATAa


 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

AVERY BITES 
 
 

TASTE & SHARE 
 
 

 
 

Roasted Elephant Garlic 9 
Sea Salt, Cracked Pepper  

Olive Oil Toast 
 

Warm Olives 9 
Lemon & Orange Zest, Thyme, Fennel 

 
Sliders* 17 

Wagyu Beef, Aged Cheddar, Onion Jam,  
Brioche Bun  

 
St. Alban Cheese 20 

Vermont Creamery’s 100% Cow’s Milk 
Pickled Onions, Sweet Peppers, Mustard, Paprika, 

Grilled Sourdough 
 

Chicken Dim Sum 20 
Ginger Soy 

 
Duck Rillette 16 

House -Made Pickles, Mustard, Toast 
 

Crispy Pork Belly 14 
Aged Chili Vinegar 

 
Lobster Tacos 20 

Mango Sweet Chili, Guacamole  
 

Pomegranate Chicken Wings 18 
Dried Lime, Toasted Walnuts, Warm Spices 

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

a food allergy. 

 
*These items contain raw or undercooked ingredients and will be cooked to your specifications. 

Please be informed that the consumption of raw or undercooked foods may pose certain health risks. 

 



 

  

AVERY BITES 
 

 

TASTE & SHARE 
 

 

 

C H A R C U T E R I E   11 

fennel salami, prosciutto, chorizo, coppa di testa  

 

 

 

C H E E S E   11 

Maplebrook Ricotta-MA, Moses Sleeper-VT, Smith 12mo Gouda-MA, Fourme d’ Ambert,-France   

 

 

 

W A G Y U  B E E F  S L I D E R S *  15 

aged cheddar, onion jam, brioche bun  

 

 

 

S M O K E D  B L U E F I S H  &  S A L M O N  13 

grilled sour dough 

 

 

 

K A L E  C A E S A R  9 

Candied Walnuts, Parmesan, White Anchovy 

 

 

 

L O B S T E R  T A C O S   17 

Mango Sweet Chili, Guacamole 

 

 

 

L E M O N  B E R R Y  T A R T   8 

Lemon Cream, Local Berries, Shortbread 

 

 

 
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 

*THESE ITEMS CONTAIN RAW OR UNDERCOOKED INGREDIENTS AND WILL BE COOKED TO YOUR SPECIFICATIONS. 

PLEASE BE INFORMED THAT THE CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY POSE CERTAIN HEALTH RISKS. 

 


