THE FROST BAR" S

SNACKS
AVAILABLE 3:00PM —9:00PM

HuMMUS PLATE 14
PUMPKIN HUMMUS, FRESH VEGETABLES, OLIVES,
PICKLED ONIONS, TOASTED PEPITAS, PITA CHIPS

CRAB RANGOON DIP 16
CREAM CHEESE, LUMP CRAB, WON TON CHIPS

CAST IRON BRUSSELS SPROUTS 14
RANCH AIOLI, SPICED BACON

1/2 DOzZEN OYSTERS* 18
SWEET CHILI MIGNONETTE

KOREAN BBQ RIBS 15
SCALLIONS, SESAME SEEDS

DucK POUTINE 16

HERBED FRIES, DUCK CONFIT, DUCK GRAVY,
CHERRY PORT JAM

NEW ENGLAND CLAM CHOWDER 10

BARBACOA TACOS 16
CORN TORTILLA, SLOW COOKED SHORT RIB, PICKLED RED ONION
AND HABANERO, SALSA, CILANTRO

CHEESE & CHARCUTERIE BOARD 20
VARIETY OF REGIONAL CHEESES AND MEATS, ACCOUTREMENTS,
CROSTINI

SAUSAGE ‘N PRETZEL 14
SOFT PRETZEL BITES, GRILLED GERMAN SAUSAGE, GRUYERE MUSTARD
LOBSTER CORN FRITTERS 19

JALAPENO CILANTRO AIOLI

*CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF A FOOD BORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FOOD
ALLERGY.

DRAFT BEER

FREEBIRD GOLDEN ALE, LORD HOBO, WOBURN 8.5
LITTLE WOLF, ZERO GRAVITY, BURLINGTON, VT 8.5
IPA, HARPOON BREWERY, BOSTON 8.5
HANDLINE “KOLSCH”, DEVIL’'S PURSE, DENNIS 8.5
PALE ALE, “BAYzO’s BREW”, CAPE COD BEER 8.5
RED ALE, CAPE COD BEER, HYANNIS 8.5
OUTERMOST IPA, HOG ISLAND, ORLEANS 8.5

STOUT, GUINNESS, IRELAND 9.5



THE FROST BAR K

“FROST” COCKTAILS

JACK FROST 16
TITO’'S HANDMADE VODKA, BLUE CURACAO, PINEAPPLE, COCONUT
GINGER HOT TODDY 16
BULLEIT BOURBON, MISUNDERSTOOD GINGER WHISKEY, HONEY, LEMON
HoT CocoaA MARTINI 16
STOLI VANIL, COOLED HOT CocoA, KAHLUA

BLOOD ORANGE, SPICY MARGARITA 17
VOLCAN TEQU]LA, COINTREAU, BLOOD ORANGE JUICE, JALAPENO
WINTER SIDECAR 18
HENNESSY V.S.. GRAND MARNIER, CRANBERRY, ORANGE

MAPLE BOURBON OLD FASHIONED 18

KNOB CREEK BOURBON, MAPLE, ORANGE AND CHOCOLATE
BITTERS, FILTHY CHERRY

CAPPUCCINO MARTINI 17
RUMCHATA, ABSOLUT VANILLA, KAHLUA, COLD BREW,
GODIVA CHOCOLATE LIQUEUR

SPECIALTY COCKTAILS
BLUEBERRY LEMONADE 16
CoLD RIVER BLUEBERRY VODKA , LEMONADE, BLUEBERRIES
CAPE CoOD CRANBERRY MoOJITO 16
SMIRNOFF CRANBERRY, MINT, CRANBERRIES, SODA
HARVEST RUM PUNCH 17
TWENTY BOAT RUM APPLE CIDER, CRANBERRY
POINSETTIA 17
MOET IMPERIAL, COINTREAU, CRANBERRY JUICE
AUTUMN APPLE Fi1zz 17
CROWN ROYAL WHISKY, GINGER ALE, CINNAMON SUGAR RIM

WINE LIST
CHAMPAGNE AND SPARKLING WINE
BRUT, OCEAN EDGE, CALIFORNIA 12744
PROSECCO, LA MARCA, TREVIGIANA, ITALY (187ML) 13 /44
PINOT GRIGIO
DI LENARDO, PINOT GRIGIO, ITALY 10/40
SAUVIGNON BLANC
WHITEHAVEN, NEW ZEALAND 12744
EMMOLO, NAPA VALLEY 14/48
DUCKHORN, NAPA VALLEY 16/72
CHARDONNAY
OCEAN EDGE, CALIFORNIA 12744
MACON-VILLAGES, JOSEPH DRUIN, FRANCE 13/46
ROSE
OCEAN EDGE, CARNEROS 12748
MIRAVAL, PROVENCE, FRANCE 15/58
PINOT NOIR
BOEN, RUSSIAN RIVVER 14/56
SOTER VINEYARDS, PLANET OREGON 14/56
RED BLENDS
CONUNDRUM, CALIFORNIA 14/56
DUCKHORN DECOY, SONOMA COUNTY 14/56
CABERNET SAUVIGNON
OCEAN EDGE, CA 12748
FRANCISCAN ESTATE, MONTEREY 14/56

RODNEY STRONG, ESTATE VINEYARDS, KNIGHT'S VALLEY 17/68
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