
BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF YOU OR A MEMBER OF YOUR PARTY HAVE ANY FOOD ALLERGIES. 
*CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESS. 

    

NOSH & Nibbles 
 

 

 

Draught beers 
LUNCH | 12 

Maine Beer Company 

Freeport, ME 

IPA, 7% ABV, 12oz 

WHITE ALE | 9 

Allagash Brewery 

Portland, ME 

Witbier, 5.2% ABV, 16oz 
 

ALEXANDR | 9 

Schilling Beer Co. 

Littleton, NH 

Czech-Style Pilsner, 5% ABV, 16oz 

SUBSTANCE | 12 

Bissell Brothers 

Portland, ME 

IPA, 6.6% ABV, 16oz 
 

ZOMBIE DUST | 12 

Three Floyds Brewing Co.  

Munster, IN  

American Pale Ale, 6.5% ABV, 16oz 
 

MILK STOUT NITRO | 12 

Left Hand Brewing Co. 

Longmont, CO 

Nitro Milk Stout, 6% ABV, 16oz 

BITBURGER PILSNER | 9 

Bitburger Brauerei, 

Germany 

Pilsner, 4.8% ABV, 16oz 

MAGNETIC TAPE | 12 

Grimm Artisanal Ales 

Brooklyn, NY 

Indian Pale Ale, 6.4% ABV, 16oz 

 

 

wine not? 
PROSECCO | 12 

brut rosé, famiglia pasqua, veneto, italy  

MALBEC | 16 

nicolas catena, mendoza. argentina 

PINOT GRIGIO | 14 

terra alpina, alto adige, italy 

PINOT NOIR | 16 

benton-lane, willamette, oregon  

SAUVIGNON BLANC | 15 

paddy borthwick, wairarapa, new zealand 

SANGIOVESE | 17 

chianti classico, cafaggio single estate, tuscany, italy 

CHARDONNAY | 16 

nicolas potel, mâcon villages, france 

CABERNET SAUVIGNON | 19 

obsidian, volcanic estate, red hills county, California 

ROSE | 14 

colle bereto, colle é rosé, tuscany, italy 

 

 

Zero proof 
ANOTHER DAY IN PARADISE | 7 

passion fruit, lime juice, vanilla 

simple syrup, soda water 

 

LIMONCELLO SPRITZ | 7 

non-alcoholic limoncello 

soda water 

 

CUCUMBER, MINT, BASIL REFRESHER | 7 

cucumber, mint, basil, honey, simple, lime, 

ginger beer 

 
 

 

 

HOUSE-MADE FOCACCIA | 8 

roasted tomatoes, caramelized 

onions, whipped feta, aleppo pepper 

and chives 

DIPS + SPREADS (V) | 18 

chef’s selection of three unique 

dips and vegetable spreads 

house-made za’atar pita 

CHARCUTERIE NACHOS | 26 

Cured meats, mozzarella, banana 

peppers, olives, house made potato 

chips 

BUFFALO CHICKEN DIP | 16  

house made potato chips 
 

TEQUILA LIME WINGS | 18 

ranch dip 

BACON CHEDDAR & CHIVE 

CROQUETTES | 16 

chipotle ranch lime aïoli    

CATALYST BURGER | 22 

bacon, cheddar, caramelized onions, 

tomato, pickles, brioche  

served with catalyst french fries 

BOLO FRIES | 18 

catalyst french fries covered in 

our house-made bolognese 

 CATALYST FRENCH FRIES | 8 

TRUFFLE PARMESAN FRIES | 10 

garlic aïoli, house-made ketchup 

CHIPOTLE ROSEMARY NUTS (N )| 6 

mixed nuts with our house made 

chipotle rosemary seasoning 

Half Price Nosh & Nibbles Available: 

Monday, Friday, Saturday 2:30 PM-Close 

Tuesday-Thursday 7:00 PM - Close 

BOLD & BERRY | 19 
gin, pimm’s no.1, campari, badenhorst 

caperitif, sweet vermouth, peychaud’s 

 

SILKY LIPS | 19 
pierre ferrand 1840 cognac, caribbean and 

jamaican rums, banana du bresil, coconut, 

cacao butter, simple 

 

CHEF & FRIENDS | 19 
vodka, baijiu, plum, matcha tea, mirin rice 

wine, honey, yuzu, shisho, ginger beer 

 

PLENTY OF GOOD | 17 
reposado tequila, pimm’s no.1, plum, 

orange, jasmine, pineapple  

 

SUNFLOWER MARTINI | 17 
gin, elderflower, lemon juice, cointreau 

 

ITALIAN GOLD | 17 
italian gin, cocchi americano, angostura  

 

SMOKE THE CACTUS FLOWER | 17 
mezcal, reposado tequila, port, coffee, 

agave, mole, angostura 

 

LUNCH BOX LUSH (N) | 17 
peanut butter whiskey, chambord, 

angostura  

 

HOUSE MADE LIMONCELLO | 15 
vodka, sorrento lemons, sugar 

 

BARRELS & BOTANICALS | 17 
bourbon, braulio amaro, cointreau, 

peychaud’s 

 

THE INDICATOR | 17 
raspberry infused gin, lemon, simple 

syrup, topped with prosecco 

 

THE ALCHEMIST | 17 
vodka, elderflower, aperol, simple syrup, 

lemon 
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