
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. 

FALL 2026.v1 

NOSH & Nibbles 

 

Draught beers 
LUNCH | 13 

Maine Beer Co., Freeport, ME 

IPA, 7% ABV, 12oz 

WHITE ALE | 12 

Allagash Brewery, Portland, ME 

Witbier, 5.2% ABV, 16oz 

GREEN WIZARD | 13 

Widowmaker Brewing, Brighton, MA 

West Coast IPA, 6.66% ABV, 16oz 

THE SUBSTANCE ALE | 13 

Bissell Brothers, Portland, ME 

Hazy IPA, 6.6% ABV, 16oz 

FARMHOUSE PALE ALE | 12 

Oxbow Brewing Co., Newcastle, ME 

Saison Pale Ale, 6% ABV, 16oz 

MILK STOUT NITRO | 13 

Left Hand Brewing Co., Longmont, CO 

Nitro Milk Stout, 6% ABV, 16oz 

BITBURGER PILSNER | 12 

Bitburger Brauerei Germany 

Pilsner, 4.8% ABV, 16oz 

PALE LAGER | 12 

Carlsberg Group, Copenhagen, Denmark 

Czech-Style Pale Lager, 5% ABV, 16oz 
 

wine not? 
 

PROSECCO | 14 

brut, biancavigna veneto, italy 

ROSÉ PROSECCO | 14 

 brut rosé, famiglia pasqua, veneto, italy 

ALBARIÑO | 15 

familia torres, pazo das bruxas, rías baixas, spain 

PINOT NOIR | 19 

terlato, iconoclast, santa barbara county, california 

SAUVIGNON BLANC | 17 

pascal jolivet, loire valley, france 

CABERNET SAUVIGNON | 19 

loren crossing, napa valley, california 

CHARDONNAY | 16 

valravn, napa valley, california 

TEMPRANILLO | 16 

bodegas arrocal, ribera del duero, spain  

WINE OF THE WEEK 

Ask us what we are pouring this week! 

 

 

Zero proof 
OPPOSITES ATTRACT | 12 

yuzu, grapefruit, honey, soda water 
 

NEWTON’S FORBIDDEN FRUIT | 12 

chai tea, apple cider, vanilla, lemon 

PHONY NEGRONI | 12 

st. agrestis non-alcoholic aperitivo 

 

 

TEMPURA DELICATA (V, DF) | 18 

SQUASH RINGS  

fall furikake, chipotle aïoli   

THREE CHEESE ARANCINI (V) | 16 

fontina, pecorino, parmesan 

pickled peppers   

HOUSE-MADE FOCACCIA | 10 

sun-dried tomatoes, thyme, olive oil 

whipped feta 

CHICKEN LIVER MOUSSE 2.0 | 20 

red onion jam, honey, baguette 

ARTISANAL CHEESE (V, N) | 26 

assorted trio of cheeses, blueberry 

balsamic jam, marcona almonds 

honeycomb, toast 

DIPS + SPREADS (V) | 18 

chef’s selection of assorted dips 

and spreads, house-made za’atar 

pita 

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 

 

CATALYST BURGER | 22 

bacon, cheddar, caramelized onions 

tomato, pickles, brioche  

served with catalyst french fries 

 ½ PRICE NOSH & NIBBLES AVAILABLE: 

Monday, Friday, Saturday 2:30 PM-Close 

Tuesday-Thursday 7:00 PM - Close 

 

THE INDICATOR | 17 
raspberry-infused gin, lemon  

simple syrup, topped with prosecco 

 

THE ALCHEMIST | 17 
vodka, elderflower, aperol 

simple syrup, lemon, bitters 

 

FALLEN LEAVES  | 17 
rye, applejack brandy, pear liqueur 

demerara, orange, transatlantic bitters 

 

DARK MATTER | 19 
gin, coffee-infused campari  

sweet vermouth, coffee vermouth 

 

YUZU GOLD RUSH | 19 
japanese whisky, yuzu, honey, lemon 

yuzu foam 

(*contains dairy) 

 

THE COLLINS CATALYST 17 
vodka, italicus rosolio di bergamotto 

rosemary, lemon, soda water 

 

EGGSPERIMENT GONE AWRY (N) | 17 
blanco tequila, mezcal, orgeat 

soda water, allspice, angostura 

egg white 

 

SWEATER WEATHER* | 19 

light rum, dark rum, bourbon, chai tea 

lemon, demerara 

(*contains dairy) 
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