
WINE BY THE GLASS
BUBBLES 
bisol jeio, prosecco, veneto  /  11.00  
scarpetta timido, rosé, fruili  /  10.00  
frico, lambrusco, emilia romagna (250 ml can)  /  8.00  
 
WHITE  
zenato, pinot grigio, veneto  /  10.00  
wither hills, sauvignon blanc, marlborough  /  11.00  
spellbound, chardonnay, california  /  10.50  
mer soleil silver, unoaked chardonnay, monterey county  /  10.50  
sarocco, moscato d’asti, piedmont  /  10.00  
 
ROSE 
gerard bertrand, cote des roses, rosé, provence  /  12.50  
 
RED 
deloach, pinot noir, california  /  10.50  
donna laura, chianti reserva, toscana  /  11.00  
catena, malbec, mendoza  /  11.00  
badiola, super tuscan, tuscany  /  10.00  
illuminati “riparosso,” montepulciano d’abruzzo, abruzzo  /  10.00  
bonanza, cabernet sauvignon, california  /  11.00 
rocco giavanni, dolcetto d’alba, piedmont  /  11.00 
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l house old fashioned  /  13.00 
elijah craig bourbon, demerara, house bitters   
  
Lola’s margarita  /  12.00 
olmeca altos blanco tequila, citrus, orange liqueur, agave  
make it spicy by substituting our jalapeño infused tequila  
  
Federal’s Feelin’ chipper   
“Barrel Aged” Manhattan  /  14.00 
rittenhouse rye, carpano antica, angostura, oak  
  
Posto’s espresso martini  /  12.00 
vanilla and coffee infused vodka, espresso  
make it a cappuccino martini with a splash of bailey’s  + 1.00
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Cheers Big Ears  /  12.50 
flor de cana white rum, spiced guava 
syrup, lime, coconut soda 
 
Qi’ra Spritz  /  11.00 
gin, cardamom, ginger, soda,  
rhubarb foam 
 
Popcorn Sutton  /  13.00 
old overholt rye, nixta corn liqueur,  
popcorn dem, saline 
  
jalapeño lemon drop  /  12.50 
tito’s, jalapeño syrup, lemon 
 
Harvey Wallbanger  /  12.00 
tito’s, galliano, orange juice 
 
Passionfruit Sangria  /  10.00 
passionfruit, peach, orange, pineapple, white wine 

Ch
ar
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il I’ve had enough  

of winter cosmo  /  13.00 
tito’s, elderflower liqueur, orange liqueur,  
lime, white cranberry 
 
posto will donate $1 from every charity cocktail to  
charities working to promote awareness, inclusion,  
and support for those with autism and their families. 
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ls a transformative experience 
Polyjuice Potion  /  7.50 
strawberry, lemon, rhubarb foam, lacewing fly, knotgrass, fluxweed 
 
bitter but not boozy  
phony negroni  /  10.00 
st. agrestis

THESE WINES ARE STORED IN OUR 
STATE-OF-THE-ART WINE PRESERVATION 

AND DISPENSING SYSTEM 
 
portlandia, pinot noir, willamette valley  /  14.00   
la rioja alta viña alberdi, tempranillo, rioja  /  13.00  
falchini “paretaio,” super tuscan, toscana  /  16.00  
intrinsic, red blend, washington  /  15.00  
caparzo, brunello di montalcino, toscana  /  21.00  
violetta, barolo, piedmonte  /  21.00  
justin, cabernet sauvignon, paso robles  /  15.00  
caymus, cabernet sauvignon, napa  /  25.00 

BY THE BOTTLE  
 
BUBBLES 
bisol jeio, prosecco, veneto  /  44.00  
scarpetta timido, rosé, fruili  /  40.00  
 
WHITE  
zenato, pinot grigio, veneto  /  40.00  
santa margherita, pinot grigio, südtirol alto adige  /  53.00  
wither hills, sauvignon blanc, marlborough  /  44.00  
pascal jolivet, sancerre, loire valley  /  89.00 
spellbound, chardonnay, california  /  42.00  
rombaurer, chardonnay, california  /  70.00  
mer soleil silver, unoaked chardonnay, monterey county  /  42.00  
sarocco, moscato d’asti, piedmont  /  40.00  
nik weis “st. urban hof,” reisling, mosel  /  48.00  
allegrini, trebiano, lombardy  /  55.00  
 
ROSE 
gerard bertrand, cote des roses, rosé, provence  /  50.00  
 
RED 
deloach, pinot noir, california  /  42.00  
avanti, pinot noir, veneto  /  42.00  
portlandia, pinot noir, willamette valley  /  56.00  
donna laura, chianti reserva, toscana  /  44.00  
marchesi dè frescobaldi, chianti rùfina nipozzano riserva, toscana  /  45.00  
schola sarmenti, negroamaro, puglia  /  45.00 
falchini “paretaio,” super tuscan, toscana  /  56.00  
ciacci piccolomini, rosso di montalcino  /  44.00  
caparzo, brunello di montalcino, toscana  /  84.00  
pio cesare, barbera d’alba, piedmont  /  87.00  
illuminati “riparosso,” montepulciano d’abruzzo, abruzzo  /  38.00  
marchesi di barolo, maraia barbera del monferrato, piedmonte  /  42.00  
la rioja alta viña alberdi, tempranillo, rioja  /  52.00  
fontanabianca, barbaresco, piedmonte  /  49.00  
violetta, barolo, piedmonte  /  80.00  
catena, malbec, vista flores, mendoza  /  44.00  
badiola, super tuscan, tuscany  /  40.00  
bonanza, cabernet sauvignon, california  /  44.00 
rocco giavanni, dolcetto d’alba, piedmont  /  44.00 
justin, cabernet sauvignon, paso robles  /  60.00  
unshackled by prisoner, red blend, california  /  60.00  
intrinsic, red blend, washington / 60.00 
stag’s leap “artemis,” napa, california  /  120.00  
caymus, cabernet sauvignon, napa valley  /  150.00 (1L)  
speri, amarone, veneto  /  85.00 

DRAFT (16 oz)  
  
Maine Lunch  /  10.00 Peroni  /  7.00  
freepoint, maine, ipa 7% italy, lager, 5.1%  
 
Downeast Seasonal  /  7.00  
boston, massachusetts, unfiltered cider, 5.1%  
  
Allagash White  /  7.00  
portland, maine, belgian style wheat, 5.2%  
  
BBC coffee house porter  /  8.00  
south deerfield, massachusetts, porter, 6.2%  
  
zero gravity little wolf  /  7.00  
burlington, vermont, pale ale, 4.7%  
  
massachusetts ipa  /  mp 
 
out-of-state ipa  /  mp 
 
 
BOTTLES & CANS  
  
BUD light  /  5.50 coors light  /  5.50 
missouri, lager, 5.0% abv colorado, lager, 4.2% abv 
 
BUDWEISER  /  5.50 heineken 0.0  /  6.00 
missouri, lager, 5.0% abv netherlands, non-alcoholic 
 
michelob ultra  /  5.50  
missouri, light lager, 4.2% abv  
  
jack’s abbey /  6.50 
framingham, massachusetts, house lager, 5.2% abv  
 
medusa brewing “laser cat”  /  9.00 
hudson, massachusetts, imperial ipa, 8% abv  
  
artifact long way back  /  8.00 
florence, massachusetts, cider, 5.4% abv  
 
 

pear  
necessities   
(frozen) 
/  11.00  
absolut pear, ginger 
syrup, orange liqueur,  
lemon


