" oRAW BARS

4+ EAST OR WEST COAST OYSTERS 3ca
classic mignonette or ponzu dressed

4 SHRIMP COCKTAIL 12
cocktail sauce, lemon
TUNA TARTARE 14

radish, cucumber, truffle-soy vinaigrette

\

NEW ENGLAND CLAM CHOWDER ¢
smoked bacon, potato, celery, chives

S°BITES™

4 DEVILED EGGS & PANCETTA 6
CAPERS, OLIVES, RED ONION without pancetta $4

FRIED OYSTER SLIDERS 12

sesame profiterole buns, cucumber, tartar sauce

CRAB CAKES 12
celery root, dill aioli, frisee

TEMPURA SHRIMP 12
spicy sesame mayo & ponzu dipping sauces

4 CRISPY SMOKED WINGS 12
agave-mustard sauce, chives

LAMB MEATBALLS 14
tzatrziki sauce, salsa verde

FRIES & HERBS 6
ketchup, malt vinegar aioli

A Gluten-Free Options Auvailable
Please Inquire With Server

S°PLATES™

» MIXED GREENS 8
radish, herbs, carrots, cucumber, tomato
sherry vinaigrette

4 BEET & ARUGULA SALAD 12

shy bro’s cheese, cous cous, mint,
smoked almond, aged balsamic

» STEAMED MUSSELS 10sm [ 19lg
wheat beer, shallots, tomato, herbs, baguette

SPINACH, CRAB & ARTICHOKE DIP 14

corn tortilla chips, parmesan cheese
without crab $10

» CHEESE BOARD IS
local & imported cheeses, lavender honey, baguette
4 CHARCUTERIE BOARD 18

cured meats, mustard sauce, baguette

4 CHEESE & CHARCUTERIE BOARD a1

4 THE SCHMIDT BURGER 1/ 14
single or double

onion roll, lettuce, tomato, onion, pickles,

cheddar, mayo, ketchup, fries

FALAFEL BURGER 10
chickpeas, tzatziki sauce, lettuce, tomato, onion roll
STEAMED CLAMS & LINGUINE 19
white wine, Zucchini, parsley, irish cheddar
CRISPY CODFISH & FRIES 19
cucumber-cabbage slaw, tartar sauce, bacon aioli

4 GRILLED STEAK 25

baby heirloom potatoes, wilted greens,
whisky peppercorn sauce
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the consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness



& champagne & sparkling S

CHAMPAGNE, Prrer-Heipseick, Brur, NV, Reius, FR
crisp & bright with hints of toast, hazelnuts and bone dry finish
I9 GL 02 BLT

CAVA, Naveran, Brur, zo10, SP

aromatic & floral with citrus and stone fruits aromas,

mineral finish

IT GL 42 BLT

CHAMPAGNE, Decamorts, Brut, Reserve, NV, CHamracne, FR
notes of green apple, pear, ginger with crisp, mineral finish
1§ BLT

CHAMPAGNE, Dom Perignon, Brur, 2000, CHAMPAGNE, FR
aromatic & floral with hints of white pepper, mango & pear

395 BLT

£ rose %
ROSE, San Marco, “Ononrosa”, PiemonTe, IT, 2012
crisp & dry, notes of ripe cherries, plums and long finish
I2 GL 4§ BLT

—— &2uwhice WMiney ——
PINOT GRIGIO, CorTe peLra Torrg, Venero, IT, zom1

crisp & bright with green apple, pear and mineral notes
Io GL 38 BLT

SAUVIGNON BLANC, La RivierEg, BorpEaux, FR, 2012
crisp & bright with passion fruit, lime & hints of fresh herbs
I2 GL. 45 BLT

ALBARINO, Burgans, Rias Baixas, Seain, 5P, 2012
II GL. 42 BLT

MUSCADET, Domaine LouveTrig, Loire VaLLey, FR, zon
crisp & bright, packed with zesty fruit and grapefruit -
perfect match for our oysters

II GL 42 BLT

RIESLING, Anni, Prarz, GerMany, 1L BoTTLE, 2012
aromatic & floral with vibrant lime, grapefruit & crisp
mineral finish

IO GL 38 BLT

CHARDONNAY, 5an Marco, PiemonTs, IT, zo11
lush & full body with citrus & tropical notes
I2 GL 44§ BLT

GRUNER VELTLINER, Schross GOBELSBURG
'‘GoBELsBURGER', KAMPTAL, AUSTRIA 2012

fragrant with whiffs of mirabelle plum & physalis along
with fine fruit notes

II GL 46 BLT

SAUVIGNON BLANC, Sancerrg, “Les BoucaurTs”,
Domaine Pastou, Loire Varrey, FR, zo12

crisp & bright with citrus, floral notes and crisp minerality
4§ BLT

ARNEIS, “Mericeiare”, Lorenzo Avutro, Piemonts, [T, zo10

aromatic & floral, notes of white flowers, melon & apricot
40 BLT

CHARDONNAY, Cuasris, Louts Micuzr, Bursurpy, FR, zon1
crisp & bright with lime and bright stone fruits, dry

mineral finish
$0 BLT

CHARDONNAY, Sonoma-CuTrer, Sonoma Coast, CA 2012

lush & full body with grapefruit, lemon, pear & vanilla bean
60 BLT

£°red Wine%s

PINOT NOIR, Heron, MonTEREY County, CA, 2011
fruit forward, packed with red cherry fruit, earth, smoke, pepper
I4 GL 54 BLT

MERLOT, Barnaro Grirrin, CoLumsia Varrey, WS, 2010
fruit forward with dry fruit aromas, baking spices and plush cherry
IT GL 42 BLT

CABERNET SAUVIGNON, Ramsey, Norntu Coast, CA, 20m1
firm & full body, rich ripe red fruits followed by well balanced tannins
I2Z GL 4§ BLT

BORDEAUX, Cuateau pu Pin, Borpeaux, FR, 2010
firm & full body with dry fruit aromas earthy notes
I3 GL 30 BLT

MALBEC, Tanuan, Ernesto CaTena, Cuvo, AR, 2010
powerful & robust with blackberries, fig jam, plums & spice
IT GL 42 BLT

SHIRAZ, HearTranD, LiMesTone Coast, AU, 2012
powerful & robust, aromas of dark berries, earthy notes & spice
I2 GL. 4§ BLT

RIOJA, MonTeciLLo RESERVA, SPAIN, 2007

deep cherry red with ruby tones, exhibits aromas of
blackberry and raspberry with notes of oak

12 GL 48 BLT

PINOT NOIR, SanTENAY, YiN DE BourGoGNE, FRANCE 2011
70 BLT

PINOT NOIR, Morcan, Twerve Crones, CA, 2011
fruit forward with aromas of plum, dark chocolate and leather
6§ BLT

ROSS0O DI MONTALCINO, Tacenti, Toscana, IT, 2010
light & fresh, this “baby" Brunello is full of red fruit notes

and a meaty, leathery quality
60 BLT

BARBERA D’ASTI, Dante ScacLiong, P1EMONTE, IT, 2000

firm & full body with ripe plum, raspberries and floral notes
7o BLT

CABERNET SAUVIGNON, Bon Anno, CA, 2010

firm & full body, aromas of spice, sage, blueberries & smooth tannins
40 BLT

COTES DU RHONE, Les Cuavux pe FonTeoNAU, FR, 2010

powerful & robust, palette of black fruits, fine spices & refined tannins
4§ BLT

SYRAH BLEND, Le Mas e L'Ecrrtune, “Les Pensees”, FR, 2005
powerful & robust, aromas of stewed berries, spice & herbs
followed by long finish

4§ BLT

SYRAH BLEND, MosYca, Bruwo PraTs, 5P, 2010

firm & full body, luscious favors of dark cherry & brown spices
60 BLT

PRIEUR DE MEYNEY, 5. EsTerHE, FR, 2008

firm & full body, lovely notes of blackcurrant, violet and mineral hints
§5 BLT

CHATEAU CANTEMERLE, Haur-Menoc, FR, 2009

firm & full body, full of mulberry fruit and supple tannins
10§ BELT



& DRAFT &K

8

GUINNESS
SMITHWICKS
GOOSE ISLAND
STELLA

PILSNER URQUELL

PLEASE INQUIRE ABOUT OUR
ROTATING CRAFT BEER...

— e@boccles u
BUDWEISER s PILSNER URQUELL6
BUD LIGHT s MAGIC HAT #o 6
CORONA 6 ARROGANT BASTARD
(LARGE FORMAT) I0
CHIMAY BLUE 10
DUVEL 8
CHIMAY RED 9
SCHNEIDER WEISS 8
LEFT HAND NITRO
MILK STOUT 7 AMSTEL LIGHT 6
HEINEKEN 6 BECKS 6
DELIRIUM TREMINS 1 BECKS NA 6
SAM SMITH LAMBIC FRAMBOISE 11
OATMEAL STOUT 8
LEFFE BLOND ; BLUEMOON 6
CRISPIN HONEY MAGNERS 6
CIDER (LARGE FORMAT) 9
e2canssy
BACK IN BLACK 6
SHINER BOCK 6
ST FRUILLIEN ALE 8
OLD SPECKLED HEN 8
BODDINGTONS 3

2rst AMENDMENT 6



§”Cockcails o Grace“e
12

BELCLARE
Created by FRANKY MARSHALL
louis royer “force 53 vsop cognac, combier créme de
pamplemousse grapefruit 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 LY NNETTE M 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 WIINITIER
tullamore dew irish whiskey, galliano ristretto,
cinnamon syrup, angostura bitter, iced coffee

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

GRACE'S WINTER CLASSICS 10
IRISH COFFEE
HOT APPLE CIDER

THE CLASSICS 12

TuEe Sazarac
THE GRACE MANHATTAN
Our OLp FAsHIONED
WHISKEY SOUR
NEGRONI
Researcuep By DEREK BROWN




8
HOT FUDGE SUNDAE BANANA & CHOCOLATE CHIP
vanilla & chocolate BREAD PUDDING
ice cream, brownies, cinnmamen, nutmeg,
glazed maraschino cherry marcona almond ice cream
CHOCOLATE CAKE BLUE MARBLE % %
salted caramel ICE CREAMS
chocolate, vanifla,

ice cream, caramel sauce,

pretzel, peanut brittle marcona almond, salted caramel, v

lemon-honey sorbet
43 per scoop

CHEESE BOARD s

local & imported selections,
smoked almonds, lavander honey

&2 DEeSSenc wine & porce ——s2cockrailsseg
Moscaro D’AsTi, San Marco, IT, zon BLIND ABBOT
12 GL 4j BLT 12
aromatic & Floral, slightly sparkling with notes of tllameore dew irish whiskey, galliano ristrerto, ioed coffec,
honey suckle, peaches & cims cinnamen syrup, angostura bitte
Fowseca Bin 27, Ruey PorT, PT WESTPORT
198 o BT buslmﬁlhbhd{hush“l:zhis]m hi di tori
1 i 1 1 AT150 W Vs COCC TOTInD
e fm{:u‘:;?mya:aﬁ%::i m&lund vermouth, cgg, demerara syrup, ruby port, graved nutmeg
WARRES, “OTiMA”, NEGRONI
2z

1o YEAR otDp Tawwny PorT, PT
I4 GL 54 BELT
rich tawny color with nose of dried fruits,
nuts and caramed

gin, sweet vermouth, campari, orange

PLEASE INQUIRE ABOUT OUR FULL SFIRITS MENU

g corree & TteaA%

COFFEE 3 Barry's Inisu
Carruccivo 4 Eanr GrEY
EsrrEsso 3 DBL § Decar Eanr Grey
AMERICANO 4 CHAMOMILE

LATTE 4 3
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