
ALL TIME CLASSICS

Guava Blossoms - Gin, lemon, guava, st-germain -
- Refreshing, �oral, and tropical -

Mango Mojito - White rum, kleos, mango, ginger, mint -
- Mojito meets mule meets mango -

Spicy Celery - Gin, lime, celery, bay leaf, tobasco -
- Savory and a little spicy -

Westerly Wind - Mezcal, papaya, lime, red pepper, chili liqueur -
- Smoke and spice mexican drift into the islands -

Lost Island - Fino sherry, white rum, pineapple, orgeat, chartreuse -
- Once you go ashore, you'll never want to leave -

Brazilian Saoco - Cachaca, lime, maraschino, coconut, soda water -
- A cuban classic shipped o� to brazil -

Banana for Prez -  Aged  rum,  lime infused dry vermouth, banana  liqueur, cumin and paprika -  
- On the campaign trail, this slow sipper wins my vote

Cuban Cigar - Cohiba cigar infused aged rum, scotch, amaro, oloroso sherry, tobacco bitters -
- This old fashioned is loaded with all the goods of the best cuban cigar. A real treat not to be missed -

Rumba Rye - Aged rum, rye whiskey, amontillado sherry, walnut, chocolate, olive oil -  
- A little savory, while still being luxurious and decadent -

Co�eeCha - Aged rum, cold brew co�ee, cinnamon, cream -
- If only we were open for breakfast -

- COCKTAILS -
GUSTAZO ORIGINALS
 (Created by award winning mixologist Sam Treadway*)

*Bar Program:  
Sam Treadway  -  Backbar Union Square, Somerville.

                                           

  

Hemingway Daiquiri - White rum, lime, grapefruit, maraschino -
- Nicknamed Papa Double, it  was created  for “Papa” Ernest Hemingway at El Floridita bar in Havana - 

Mojito - White rum, lime, mint, soda -
- Another Hemingway favorite. One of the oldest and best known cuban cocktail -

Gimlet - Gin, lime, sugar -
- British sailors were trying to fend o� scurvy, what's your excuse? -

Margarita - Tequila, lime, curacao -
- The original tequila daisy. (Try the cuban version with Caribbean native fruit guanabana!) - 

Hotel Nacional - Aged rum, pineapple, apricot, lime -
- One of the signature drinks at Havana's Hotel Nacional de Cuba -

Trinidad Sour - Angostura bitters, orgeat, lemon, rye whiskey -
- A little young for a classic. Dry and refreshing. One of the �rst cocktails to use bitters as a base spirit -

El Presidente - Aged rum, dry vermouth, curacao, grenadine -
- Known as “The Aristocrat” cocktail. Prohibition era drinkers sailed south to enjoy this martini ri� -

Old Fashioned - Rye whiskey, bitters, sugar, water -
- Try our house variation with rum, orgeat and molasses bitters -

Palmetto - Aged rum, sweet vermouth, orange bitters -
- A rum manhattan from the 1930's -

ZERO PROOF ZONE
Strawberry Jus 
Verjus, lemon, strawberry, basil, soda
Refreshing and tart 

Coconut MarTEAni
Coconut cream, green tea, lemongrass 
Surprising �avors that play nice together

Piñapple
Apple cider, piña, lemon, cucumber, ginger

Juicy and healthy

Smokey Cuban
Lapsang souchong tea, cinnamon, salted caramel,

1821 havana & hide bitters, tobacco spray
Zero proof version of our howling cuban cigar original...Auuu!!

$13

$9

SANGRIA OF THE DAY: White and red sangria daily inspiration. Ask your server! 



BY THE GLASS
WHITE
Vila Nova Vino Verde - PORTUGAL - $9
Domain Celestin Blondeau Sauvignon Blanc 2016 - FRANCE - $9 
Valeavn Sonoma Chardonnay – CALIFORNIA - $10
Ponzi, Pinot Gris 2016 - OREGON -  $10
Nina Mayu, PX Huanta Vineyard del Elqui, 2017 - CHILE - $9
Von Winning Estate Riesling BTG 2014 - GERMANY - $12
Palacios Godello - SPAIN - $11

RED
Zuccardi Malbec - ARGENTINA -  $10
Bouchard Pere & Fils Bourgogne Pinot Noir Reserve 2016 - FRANCE - $12 
Od�ell Damase, Valle del Maipo Cabernet Sauvignon 2013 - CHILE - $10
La Gerla Poggio di Angeli Sangiovese 2016 - ITALY - $10 
Rioja Alta Alberdi - SPAIN - $10
Priorat Black Slate Porrera - SPAIN - $12

ROSE/SPARKLING
Txomin Etaniz, GetariakO Txakolina 2018 - SPAIN -  $12 
Nomadica Sparkling Rose - CALIFORNIA - $10
Wol�er Finca Rose - ARGENTINA -  $10
Alma Negra Sparkling Rose - ARGENTINA - $10 
Merieau Method Traditional Bulles - FRANCE - $10 

DESSERT, SHERRY & PORT

BY THE BOTTLE

BEERS & CIDERS
CAN
Anderson Valley Blood Orange Gose -  $7
Dark Horse Crooked Tree IPA  - $8
Down The Road Hot Chocolate Porter -  $10
Alagash Belgian White - $9
Notch Session Pilsner (MA) - $6
Miller Highlife - $5
Newburyport Green Head IPA (MA) - $7
Imperial (Costa Rica) - $6
Modelo Special (Mexico) - $6
Paci�co (Mexico) - $6
Cristal (Peru) - $6
Far From The Tree (MA cider) - $9
Bantam Cider Wunderkind (MA) - $7
Guinness - $8
Guayabera  Cigar City 

- WINES -

Dona Antonia Reserve Tawny - PORTUGAL - $13
   Orleans, Manzanilla Fino Sherry - SPAIN - $6
      Blandy’s 5 Year Malmsey - PORTUGAL -  $12
       Lustau Dry Amontillado - SPAIN - $10
         Lustau Manzanilla - SPAIN -  $10   

Quinta do Noval Porto Noval Black - PORTUGAL - $10 
Bodegas Dios Baco Elite Oloroso Sherry - SPAIN - $13 
Bodegas Dios Baco, Elite Amontillado Sherry - SPAIN - $13
Bodegas Dios Baco, Pedro Ximenez Sherry Oxford - SPAIN - $13
Susana Balbo, Late Harvest Malbec, 2013 -  ARGENTINA - $12

RED
Zuccardi Emma Bonarda, 2014 - ARGENTINA - $75

Dautel Spatburgunder 2017 - GERMANY - $ 51
Raul Perez Ulteria St Jacques 2016 - SPAIN - $42

The Owl & The Dust Devel Agrelo  2015 - ARGENTINA - $55
Parada de Atauta ribera del Duero  2013 -  SPAIN - $56

Tenuta di Ghizzano, 11 Rosso  2016 -  ITALY - $40
Quinta do Vallado, Douro Reserva, 2015 - PORTUGAL - $90

De Martino Gallardia, Cinsault, 2016 - CHILE - $39
Condado de Haze Crianza, 2015 - SPAIN - $45

El Nido Clio, 2016 - SPAIN - $80
Dona Maria Amantis Reserva Red, 2015 - PORTUGAL - $50

Novy Zinfande,l 2016 - CALIFORNIA - $70
Torres Mas La Plana, Penendes, Cabernet, 2011 - SPAIN - $125

Salmos Priorat Blend, 2015 - SPAIN - $75
Susana Balbo, Malbec, 2015 - ARGENTINA - $45

WHITE
Casa Ferreirinha - PORTUGAL - $30

Selbach Saar Kabinett 2015 - GERMANY - $33
Dautel Weissburgunder 2017 - GERMANY - $45

Matetic Vinyards, Eq Coastal Sauvignon Blanc 2016 - CHILE - $38
Pazo de Monterrey, Godello 2016 - SPAIN - $32

Domaine William Ferve Chablis 2017 Chardonnay - FRANCE - $50
Gagliardo Fallergo, 2017 - ITALY - $30

De Martino Legardo Chadonnay 2016 - CHILE - $39
Jolivet Sancerre Sauvignon Blanc 2017 - FRANCE - $39

Adelsheim Pinot Gris - OREGON - $44
Au Bon Climat Los Alamos, Chardonnay - CALIFORNIA - $55

DRAFT
Jacks Abby House Larger (MA) - $8
Zero Gravity Little Wolf Pale Ale (MA) - $9
Greater Good Pulp Daddy (MA) - $10
Peak Organic Fresh Cut Pilsner (ME) - $8
Cysco Shark Traker Light Lager (MA) - $8
Maduro Brown Ale, Cigar City (FL) - $8


