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Bar Bices

FRIED OYSTER SLIDERS 12

sesame profiterole buns, cucumber, tartar sauce

DEVILED EGGS & PANCETTA ¢

capers; olives; red onion

CRISPY LAMB MEATBALLS 14

tzatziki sauce, salsa verde

CHEESE BOARD 15

local & imported selections

CHARCUTERIE PLATTER 18

prosciutto, soppressata, capicola
CHEESE & CHARCUTERIE BOARD 21

STEAMED MUSSELS 10 sm o 19 Ig
wheat beer, shallots, herbs, baguette

HOUSE SMOKED SALMON 14
frisee, cucumbers, crostini, horseradish cream,
dill vinaigrette

BEET & ARUGULA SALAD 12

shy brother's cheese, cous cous, mint, almond

CRISPY SMOKED CHICKEN WINGS 12

agave-mustard sauce, chive

SPINACH, CRAB & ARTICHOKE DIP 14
corn torilla chips, parmesan cheese

CRISPY COD & FRIES 19

cucumber-cabbage slaw, tartar sauce, bacon aioli

THE SCHMIDT BURGER single or double 11014
onion roll, lettuce, tomato, onion, pickles, cheddar,
mayo, ketchup, fries

The Raww BAr
EAST COAST OYSTERS 3a.
SHRIMP COCKTAIL 12

SALMON TARTARE 14
fennel, onion, egg, citrus, herbs, potato chips

RAW BAR PLATTER "
OYSTERS e SHRIMP o CLAMS i
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¢  GUINNESS CAPTAIN LAWERENCE
SMITHWICKS PILSNER URQUELL
GOOSE ISLAND I
STELLA
LAGANITAS ALLAGASH WHITE
PEAK ORGANIC SIX POINT
PLEASE INQUIRE ABOUT OUR ROTATING CRAFT BEER...
Boccles
BUDWEISER s PILSNER URQUELLs
BUD LIGHT s MAGIC HAT #o 6
CORONA 6 ARROGANT BASTARD
(LARGE FORMAT) ) (o]
CHIMAY BLUE 10
DUVEL 8
CHIMAY RED 3
SCHNEIDER WEISS 8
LEFT HAND NITRO
MILK STOUT 7 AMSTELLIGHT &
HEINEKEN 6 BECKS 6
DELIRIUM TREMINS 1 BECKS NA 6
SAM SMITH LAMBIC FRAMBOISE 11

OATMEAL STOUT 38
NUT BROWN ALE s LAMBIC PECHE I

LEFFE BLOND ,  BLUE MOON 6

CRISPIN HONEY MAGNERS 6
CIDER (LARGE FORMAT) 9

Cans
BACK IN BLACK
SHINER BOCK

OLD SPECKLED HEN
BODDINGTONS

6
6
ST FRUILLIEN ALE 8
8
8
21ST AMENDMENT 6




CHAMPAGNE, Preer-Hrmnseick, Brut, NV, REeius, FR !
crisp & bright with hints of toast, hazelnuts and bone dry finish ,
]

I9 GL 92 BLT

CAVA, Naveran, Brur, zo10, SP
aromatic & floral with citrus and stone fruits aromas, mineral finish
II GL 42 BLT

Rose-

ROSE, San Marco, “Ororosa”, Piemontt, IT, 2012
crisp & dry, notes of ripe cherries, plums and long finish
I2 GL 4§ BLT

—————White- WiNne-———

PINOT GRIGIO, CorTE pELLA ToORRE, VENETO, IT, 2011
crisp & bright with green apple, pear and mineral notes
10 GL. 38 BLT

SAUVIGNON BLANC, La Rivierg, Borpraux, FR, 2012
crisp & bright with passion fruit, lime & hints of fresh herbs
12 GL 45 BLT

MUSCADET, Domaine LouveTrig, LoiRe VaLLEy, FR, 201
crisp & bright, packed with zesty fruit and grapefruit -
perfect match for our oysters
II GL 42 BLT

RIESLING, Anni, PraLz, GERMANY, IL BOTTLE, 2012
aromatic & floral with vibrant lime, grapefruit & crisp
mineral finish
10 GL 38 BLT

CHARDONNAY, San Marco, Piemonts, IT, 2011
lush & full body with citrus & tropical notes
12 GL 45§ BLT

GRUNER VELTLINER, ScHLoss GOBELSBURG
'GoBELSBURGER', KAMPTAL, AUSTRIA 2012
fragrant with whiffs of mirabelle plum & physalis along
with fine fruit notes

II GL 46 BL

Red Wipne

PINOT NOIR, Heron, MonTEREY CoUNnTY, CA, 2011
fruit forward, packed with red cherry fruit, earth, smoke, pepper
14 GL 54 BLT

MERLOT, Barnarp Grirrin, Corumsia VarrLey, WS, 2010
fruit forward with dry fruit aromas, baking spices and plush cherry
II GL 42 BLT

CABERNET SAUVIGNON, Ramsey, NorTH Coast, CA, zo1r
firm & full body, rich ripe red fruits followed by well balanced tannins
12 GL 45 BLT

BORDEAUX, Cuateau pu Pin, Borpeaux, FR, 2010
firm & full body with dry fruit aromas earthy notes
I3 GL $0 BLT

MALBEC, Taunvan, ErnesTo CaTena, Cuyo, AR, 2010
powerful & robust with blackberries, fig jam, plums & spice
II GL 42 BLT

SHIRAZ, HearTLAND, LiMEsToNE CoasT, AU, 2012
powerful & robust, aromas of dark berries, earthy notes & spice
12 GL 45 BLT

RIOJA, MonTEeciLLo RESERVA, SpaIN, 2007 i
deep cherry red with ruby tones, exhibits aromas of Bk
blackberry and raspberry with notes of oak i

12 GL 48 BLT k
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BELCLARE

Created by FRANKY M ARSHALL
louis royer “force $3” vsop cognac, combier créme de
pamplemousse grapefTuit liqueur, brizard white créme de cacao,
pernod absinthe, fresh squeezed lemon juice

WESTPORT

Created by JANE ELKINS
bushmills black bush irish whiskey, cocchi di torino vermouth, egg,

demerara syrup, ruby port, grated nutmeg, fresh squeezed lemon juice
CLARE ISLAND

Created by LUCINDA STERLING
santa teresa “‘r796”” solera aged rum, punt y mes, merlet
pear liqueur, brooklyn black mission fig bitters

BLACK TOM

Created by LT NNETTE 2 ARRERO
rum, oloroso sherry, kings ginger liqueur,
date molasses, fresh squeezed lime juice

Tue GALLOW GLASS

Created by MEAGHAN DORMAN
black grouse, cherry heering liqueur, campari,
punt y mes, peychaud’s bitters

THE BLIND ABBOT

Created by PAMEL A WIINIT{ER
tullamore dew irish whiskey, galliano ristretto,

cinnamon syrup, angostura bitter, iced coffee

GREENWICH PALACE

Created by IV MIX
beefeater 24, fresh lime juice, pineapple juice, green chartreuse,
simple syrup, sage leaves

Grace’s WiNTer. Classics 1o

IRISH COFFEE
HOT APPLE CIDER

The- ClIASSicS 12
THE SAazarAcC
THE GRACE MANHATTAN
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WHISKEY SOUR
NEGRONI
Researcuep By DEREK BROWN
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