SOUTH END BUTTERY

Bakery ¢ Caté . Restaurant

SPARKLING WINES
Glass Bottle

N/V  Prosecco, Prima Perla (Veneto, Italy) 10. 38.
N/V  Gruner Veltliner. Punkt Genau (Weinviertal, Austria) 11. 42.
N/V  Champagne, Jean Vesselle Brut Reserve (Champagne, France) 25. 82.
N/V  Champagne, Gaston Chiquet Brut Premier Cru 750 m{ (Champagne, France) 98.
N/V  Champagne, Gaston Chiquet Brut Premier Cru 375 m{ (Champagne, France) 66.

WHITE WINES
Glass Bottle

2010 Pinot Grigio, Colterenzio (Alto Adige, Italy) 11. 42.
2010 Pinot Grigio, Lwio Felluga “Colli Orientali del Friulli” (Cormons, Italy) 72.
2010 Gruner Veltliner, Huber “Obere Steigen™ (Kamptal, Austria) 48.
2010 Gruner Veltliner, Gobelsburger (Kamptal, Austria) 11. 38.
2010 Muscadet, Domaine de La Louvetrie (Loire Valley, France) 42.
2010 Sauvignon Blanc, Henri Bourgeois “Petit Bourgeois” (Chavignol, France) 34.
2010 Sauvignon Blanc, The 75 Wine Co. (Lake County, California) 10. 36.
2011 Torrontés, Crios de Susana Balbo (Mendoza, Argentina) 10. 38.
2009 Treixadura/Godelho/Torrontés Blend, Sanclodio (Galicia, Spain) 46.
2009 Roero Arneis, Vietti (Piedmont, Italy) 54.
2010 Roussane, Donkey & Goat “Stone Crusher” (E1 Dorado, California) 78.
2009 Chablis, Jean-Paul & Benoit Droin (Chablis, France) 48.
2009 Chardonnay, Simon Bize & Fils (Savigny-Les-Beaune, Cote-d’Or, France) 13. 32.
2009 Chardonnay, Boxcar “Red Car” (Sonoma Coast, California) 60.

RED WINES
Glass Bottle

2009 Pinot Noir, Banshee (Sonoma County, California) 13. 52.
2008 Pinot Noir, La Posta “Glorieta Vineyard” (Mendoza, Argentina) 44,
2010 Pinot Noir, Loring Wine Company (Central Coast, California) 48.
2008 Sangiovese, Campt Nuovi (Montecucco, Italy) 48.
2008 Zinfandel, Green & Red “Chiles Canyon Estate” (Napa Valley, California) 48.
2009 Malbec, Belasco de Bagquedano “Llama” (Mendoza, Argentina) 10. 38.
2009 Malbec, La Posta “Pizzella Vineyard” (Mendoza, Argentina) 42.
2008 Nebbiolo, Vietti “Perbacco” (Piedmont, Italy) 38.
2008 Syrah, Box Car “Red Car” (Sonoma Coast, California) 12. 44,
2008 Syrah, Owen Roe “Ex Umbris” (Columbia Valley, Washington) 60.
2009 Syrah Blend, Banshee “Mordecar” (Napa and Sonoma Valleys, California) 13. 32.
2009 Grenache Blend, Owen Roe “Sinister Hand” (Columbia Valley, Washington) 54.
2008 Carinena/Garnacha, Alvaro Palacios “Camins del Priorat” (Priorat, Spain) 48.
2010 Gabernet Sauvignon, Owen Roe “Sharecropper’s” (Columbia Valley, Washington) 12. 45.
2008 Cabernet Blend, The 75 Wine Co.“The Sum” (Napa Valley, California) 56.

BOTTLED BEER & WATER * 220z * Gluten Free w4k Non-Alcoholic

Allagash Whate Portland, ME 6. Delirium Tremens Melle, BE 11.
Magic Hat No. 9 Burlington, VT 6. Sankatay Light Nantucket, MA 6.
Brooklyn Lager Brooklyn, NY 6. Flying Dog in Heat Wheat Frederick, MD 6.
Pabst Blue Ribbon Milwukee, WI 3. Clausthaler Frankfurt, DE 5.
Brooklyn Brown Ale Brooklyn, NY 6. Guiness Extra Stout Dublin, IRE 6.
Pretty Things Jack d’Or Westport, MA 11.* Lagumitas IPA Petaluma, CA 6.
Chimay Blue Baileux, BE 8. Acqua Panna Natural Spring Water d.
St. Peter’s Sorgham Beer Bungay, ENG 10. ** San Pellegrino Sparkling Water d.
314 Shawmut Avenue * Boston, MA 02118 | (617) 482-1015 www.southendbuttery.com
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SOUTH END BUTTERY

Bakery ¢ Caté . Restaurant

BUTTERY HOUSE COCKTAILS

Pear Sidecar
Belle de Brillet, Rothman & Winter Orchard Pear
Liqueur, fresh lemon juice, sugar rim, lemon peel

Ruby Slipper
Absolut Ruby Red Vodka, Campari, splash fresh
pink grapefruit juice, grapefruit bitters

Gone Fishing

Milagro Silver Tequila, Jack Daniel’s Tennessee
Whiskey, Southern Comfort, Rose’s Lime Juice,
triple sec, fresh basil

Concussion
Lunazul Tequila, agave, fresh lime juice, dash
Peychaud’s bitters, Prima Perla Prosecco float

Root Beer Float
Three Olives Root Beer Vodka, soda water,
vanilla ice cream, root beer

Saint-Germain-des-Prés
St-Germain Elderflower Liqueur, Prima Perla
Prosecco, soda water, lemon

Wild Hibiscus Royale

Prima Perla Prosecco, natural hibiscus flower
in its syrup, rose water

Lavender Lady

Citadelle Gin, fresh lemon juice, splash lavender
Sonoma Syrup, splash Rothman & Winter Créme
de Violette, lavender-sugar rim

Cucumber Press
Hendrick’s Gin, muddled cucumber, soda water,
fresh lime juice

Espresso Martini
Stoli Vanil, Kahlaa, Bailey’s Irish Cream, Equator
espresso

SCOTCH & IRISH WHISKEY

The Balvenie 12 Year Doublewood
The Balvenie 21 Year

Glenfiddich 12 Year

Glenfiddich 15 Year

Glenrothes Speyside Select Reserve
Isle of Jura Superstition

Laphroig 10 Year

Johnnie Walker Black Label
McCallan 12 Year

Old Pultney

Jameson Irish Whiskey

Kilbeggan Irish Whisky

The Tyrconnell Irish Whisky
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CLASSIC COCKTAILS

Manhattan
Maker’s Mark Bourbon, Dolin sweet vermouth.
dash Angostura bitters, maraschino cherry

Hemingway
Ron Rico Rum, Luxardo Maraschino Liqueur,
fresh grapefruit juice, fresh lime juice

Aviation

Citadelle Gin, Rothman & Winter Créeme de
Violette, Luxardo Maraschino Liqueur, fresh
lemon juice

Negroni
Citadelle Gin, Campari, Dolin sweet vermouth,
orange twist

Sazerac
Old Overholt Rye Whiskey, Pernod Absinthe,
Peychaud’s bitters, simple syrup, lemon peel

Dark & Stormy
Gosling’s Black Seal Rum, Barritt’s Ginger Beer,
lime wedge

Ward 8

Old Fitzgerald Bourbon, fresh lemon juice,
fresh orange juice, grenadine, dash sugar,
maraschino cherry

Horse’s Neck with a Kick

Diabolique Bourbon, Barritt’s Ginger Beer,
Angostura bitters, whole lemon rind

Vesper
Death’s Door Gin, Grey Goose Vodka, Lillet
Blanc, lemon peel

Pisco Sour
Barsol Pisco, fresh lime juice, pasteurized egg
whites, dash sugar

BOURBON

Basil Hayden’s

Baker’s

Eagle Rare

Elijah Craig

Evan Williams Single Barrell
Diabolique

Knob Creek

Maker’s Mark

Old Fitzgerald

(617) 482-1015 www.southendbuttery.com
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