
COCKTAILS
Signature Cocktails

S&B G&T 17
The Gardener French Riviera Gin + Fever Tree Mediterranean Tonic + 
Juniper + Rosemary + Orange

LAVENDER `75 15
Stratusphere Gin + Lavender Syrup + Lemon + Bubbles

WHAT’S UP, DOC?      16
Broken Shed Vodka + Carrot Ginger Juice + Lime + Coconut

GET HIM TO THE GREEK   17
Skinos Mastiha + Madre Mezcal + Rosemary + Lemon
Angostura + Fever Tree Ginger Beer

THE APIARY      17
Barr Hill Gin + Thai Basil + Honey + Lemon

CLASSIC MOJITO      14
Cruzan Aged White Rum + Lime + Mint

SANGRIA, RED OR WHITE     12
Cruzan “Shell and Bones” Single Barrel Rum + Brinley Mango Rum
Orange Liqueur + Citrus Fruit

TRAVELING WITHOUT MOVING    16
Lapostolle Pisco + Aperol + Grapefruit + Lime + 
Rosemary + Smoked Sea Salt

GERONIMO MARGARITA    15
Hornitos Plata + Cointreau + Agave + Cold Pressed Lime Juice

A QUESTIONABLE DECISION     14
Ilegal Joven Mezcal + Mexican Campari + Vermouth Rojo

1933        14
Old Forester Bourbon + Brown Sugar + Fee’s Bitters

SMOKIN’ IN THE BOARD ROOM    17
Proof and Wood “The Representative,” Barrel Proof Bourbon + 
Yzaguirre Vermouth + Tobacco Bitters + Swagger

DUCK! ...AND COVER   18
Duckfat-washed Whistle Pig “Piggyback” Bourbon + 
Barrel Aged Maple Syrup + Fee’s Bitters + Glacial Ice Cube

SHELL & BONES ESPRESSO MARTINI   16
Kimbo Espresso + Vanilla Vodka + Kahlua + Cocoa

Temperance Cocktails
served without alcohol

JUST A SPRITZ      12
Lucano Amaro Zero + Fever Tree Mediterranean Tonic + Orange

DESERT RAVEN      13
Seedlip “Notas de Agave” Distilled Non-Alcoholic Spirit + 
Lime Juice + Agave + Mango + Tajin

STEVIE RAY       8
Lemon + Pineapple + Ginger + Maple + Angostura + Soda Water

EL PILLUELO      8
Lime + Grapefruit + Rosemary + Soda Water

THE RALEIGH      8
Cucumber + Lime Juice + Mint + Soda Water

Juice Bar
served on ice

CARROT GINGER      6
Freshly Juiced + Minimally Processed

NATALIE’S ORCHID ISLAND ORANGE JUICE 6
Freshly Squeezed + Minimally Processed

NATALIE’S ORCHID ISLAND GRAPEFRUIT JUICE 6
Freshly Squeezed + Minimally Processed
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BY THE GLASS
Sparkling  ·  Sake gls/btl

SUMARROCA, Brut Nature Gran Reserva, Cava    14/52
LUCIEN ALBRECHT, Crémant d’Alsace Brut Rosé 12/45
MOËT & CHANDON, “Imperial,” Champagne Brut, NV  187ml - - /35
MONSIGNORE, Moscato d’Asti                11/42
SŌTŌ, Junmai Sake  180ml - - /16

White 3oz/6oz/btl

ANGELINI, Pinot Grigio, Veneto           7/13/48
LES DUCS, Aligoté, Burgundy 7/14/52
MOUNT FISHTAIL, “Sur Lie,” Sauvignon Blanc, Marlborough 8/16/60
GRGICH HILLS, “Fumé Blanc,” Sauvignon Blanc, Napa 12/23/86
SANTO WINES, Assyrtiko, Santorini 10/19/72
SANDHI, Chardonnay, Central Coast 8/16/60
DOMAINE LAROCHE, Chardonnay, Chablis  10/20/75
CAKEBREAD, Chardonnay, Napa 14/29/108

Rosé
PEYRASSOL, “Commandeurs,” Rosé, Provence 16/60
MARTIN RAY, Pinot Noir Rosé, Sonoma 14/52

Red 3oz/6oz/btl
EZY TGR, Pinot Noir, Willamette 9/17/64
BEN MARCO, Malbec, Uco Valley 8/15/56
FAMILIA TORRES, “Altos Ibéricos,” Rioja 7/13/49
CANTINA MESA, “Primo Scuro,” Cannonau di Sardegna 7/14/52
JUSTIN, Cabernet Sauvignon, Paso Robles 9/18/68
PETERSON WINERY, Cabernet Sauvignon, Dry Creek 12/23/86 
CLOS DU VAL, Cabernet Sauvignon, Napa 18/36/135

HALF BOTTLES
approximately two glasses of wine per bottle 

GASTON CHIQUET, “Tradition,” 1er Cru Champagne Brut, NV 375ml  79
RUINART, Blanc de Blancs, Champagne Brut, NV 375ml 135
LOUIS JADOT, Meursault, `20 375ml 86
PRIDE, Cabernet Sauvignon, Napa, `19 375ml 110
MOCALI, Brunello di Montalcino, `18 375ml 60

BEER
Draft

ALLAGASH, White Ale, Portland, ME  9
EAST ROCK x SHELL & BONES, “Patio Pilsner,” New Haven, CT 9
CISCO BREWING, “Whale’s Tale,” Pale Ale, Nantucket, MA 7
COUNTERWEIGHT, “Headway,” IPA 8
TWO ROADS, “Road 2 Ruin,” Double IPA, Stratford, CT 8
BLACK HOG BREWING, “Granola Brown,” Oxford, CT  8

Bottles and Cans
CORONA, Mexican Lager  8
NARRAGANSETT, Lager  6
TWO ROADS, Passionfruit Gose, Stratford, CT * 12
STOWE, “High and Dry,” Dry Cider Stratford, CT * 12
HIGH NOON, Black Cherry Hard Seltzer  10
ATHLETIC BREWING, “Free Wave,” Hazy IPA (N/A), Stratford, CT 8

* indicates 16oz can 
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