
Libations and Beverage Menu greenpigbistro.com 

We reserve the right to refuse service | 20% gratuity rights for 6 or more reserved per management | menu prices and selections are subject to change 

 

 
 

craft cocktails  bottles and bubbles 

elderflower elixir - $14  sam adams, boston lager - $8 

St. Germain | simple syrup | prosecco  blue moon , pale ale - $8 

  bud light - $8 

the PPP - $13  miller light - $8 

bourbon | Amaro Nonino | passionfruit |  guinness stout - $8 

  angry orchard, hard cider - $8 

pig in pink - $14 

lo-fi Gentian Amaro | grapefruit juice | prosecco beverages without the buzz 

 coke, diet coke, sprite - $3 

good vibes - $14 hibiscus & ginger fizz - $6 

tequila | Cointreau | agave | mango purée fever tree ginger beer - $5 

 sweet & unsweetened iced tea - $4 

white sangria - $14 hot tea or coffee - $3 

vodka | white wine | apple juice | Liqueur 43 samuel adams non-alcoholic beer - $8 

 

maple & rosemary old fashioned - $14 

bourbon | charred rosemary | maple syrup 

 

wines by the glass   

ramon canals | brut rosé | spain - $12   

poggio costa | brut prosecco | italy - $13   

   

the Ned | sauvignon blanc | new zealand - $13    

cantina colterenzio | pinot grigio | Italy - $11                        

bravium | chardonnay | california - $13                              

el enemigo | chardonnay | argentina - $17                           

chateau ste michelle | riesling | columbia valley - $16  

whispering angel | rosé | France - $15  

  

the prisoner wine company | merlot | california - $25 

jezebel | cabernet sauvignon | oregon - $15 

familia montaña | tempranillo | spain - $13 

catena vistas flores | malbec | argentina - $12  

il baccanale | super tuscan | italy - $15 

the juggernaut |cabernet sauvignon | california - $19  

 

after dinner… 

gf chocolate torte – $12 

chef ’s seasonal pie (ask your server) – $11 

two-layer cheesecake - $12  

pot de crème – $12 

tiramisu - $11 


