
Martinis

Ginger Bite

Muddled ginger, Grey Goose, Ginger Liqueur 10
Tokyo Manhattan 

Plum Wine and Elko Fuji Ban Ryu Sake shaken 9
Spicy Dirty Martini

Spud Red Hot Chili Pepper Vodka, Olive Juice, Sriracha 8
Asian Pear

Grey Goose La Poire, Ginger liqeueur, fresh pear 10
FRESH!tini

A refreshing mix of mango, St. Germaine, Mandarin Vodka. 8
Lycheepolitan

Lychee shaken with Absolut 9
Apple Martini

Surprisingly sophisticated with Stoli Gala Apple 7.5
Sake-tini 

Square 1 Cucumber vodka, sake, muddled cucumbers 8.5
Hendricks Heaven

Nothing pairs more perfectly with Hendricks then fresh cucumber 10
Ginger Lemon Drop

Refreshing & Light.... made with Grey Goose Citron 10
Lavender Bliss 

A cocktail made with Grey Goose Citron, Chambord and Lavender 9

Sparkling Cocktails
GX Capriccio

Kings Ginger Liqueur and mango topped with Prosecco 8.5
Bellissima!

Pomegranate Liqueur, Oj, and Cranberry topped with Prosecco 8.5

Beethoven No. 9
Hendricks, Ginger Liqueur, and lemon topped with Prosecco 8.5

Exchange Cocktails
Dark & Stormy

Ginger beer topped with Goslings Black Rum 6.5
New Old Fashioned 

Different twist on the classic drink with Jack Daniels and Grand Marnier 9
Exchange Iced Tea

Our version of the classic with a twist 8
Mai Tai

A classic rum cocktail 6
Jalapeno Margarita 

Tanteo infused Jalapeno Tequila with agave nectar 8.5
Ecto-Cooler

The classic Hi-C drink - spiked! 6
Elderflower Margarita

Herradura Blanco Tequila shaken with St. Germaine 9
Sake COOLada

Cambridge’s new FAVORITE!  Coconut lemongrass sake, rum, pineapple 7
Sake Bomb 

Bottle of Sapporo with Ozeki dry sake 8
Moonshine 

Maker’s Mark shaken with bitters and lemon juice 8
Gin Ginger

Hendricks, Domaine de Canton, fresh lime 8
Suffering Bastard 

Old time cocktail with gin and bourbon 8
Raspberry Lemonade

Absolut Citron, Chambord, lemonade 7.5
Cucumber Lemonade

Muddled cucumbers and Hendricks shaken with lemonade 9
Honey Nectar 

Muddled basil with Jack Honey and ginger beer 7.5
Red Pomegranate Sangria

Red wine, pomegrante + cranberry juices, sweet splash of summer 7.5

Big Two Drinks
$18 (2 ppl min)

Scorpion Bowl

Mai Tai

Ectocooler

Sake COOLada

Raspberry Lemonade

Exchange Buckets  

$25 (3 ppl min) 

Scorpion Bowl

Mai Tai

Ectocooler

Sake COOLada

Raspberry Lemonade



Drafts
Ask server about OUR seasonal DRAFTS

					     16 oz	 22 oz	 Tower 

Yuengling (Pottsville, PA) 4.4%			   4	 5.5	 18

Wachusett Blueberry (Westminster, MA) 4.4%	 5.5	 8	 25 

Rapscallion Honey Ale (Holyoke, MA) 4.5%		  5.5	 8	 25 

Pabst Blue Ribbon (Woodridge, IL) 4.7%	     	 2	 3	 11 

Sapporo (Tokyo, Japan) 5%			   4.5	 7	 20 

Downeast (Waterville, ME) 5.1%	   	     	 6	 8.5	 27 

Allagash (Portland, ME) 5.2%    		      	 6	 8.5	 27	

Sierra Nevada (Chico, CA) 5.6%	     	 5.5	 8	 25

Lagunitas IPA (Petaluma, CA) 6.2%		  5.5	 8	 25

Smuttynose Robust Porter (Portsmouth, NH) 6.2% 	 5.5	 8	 25

Southern Tier Unearthly (Lakewood, NY) 9.5%	 7.5 (12 oz)
 

Bottles
Ask server about OUR seasonal bottles

Angry Orchard Crisp Apple (Cincinatti, OH) 5.5% 		  5

Asahi Super Dry (Tokyo, Japan) 5% 				    4.5

Blue Moon White Ale (Golden, CO) 4.2% 			   5

Brooklyn Lager (Brooklyn, NY) 5.2% (16oz can)			   5.5

Bud Light (St. Louis, MO) 4.2% 				    4

Budweiser (St. Louis, MO) 5% 				    4

Coors Light (Golden, CO) 4.2% 				    4

Corona (Mexico City, Mexico) 4.6% 				    4.5 

Dale’s Pale Ale (Longmont, CO) 6.5% (12oz can) 			  5.5

Heineken (Zoeterwoude, Netherlands) 5% 			   4.5

Hitachino Nest Real Ginger (Naka, Japan) 7% 		  8

Kaliber Non-Alcoholic (Dublin, Ireland) .5% 			   4.5

Kirin Ichiban (Tokyo, Japan) 5% 				    4.5 

Kirin Light (Tokyo, Japan) 3.3% 				    4.5

Lagunitas Pils (Petaluma, CA) 6.2%				    5

Magners Irish Cider (Clonmel, Ireland) 4.5% 			   6

Mojo IPA (Boulder, CO) 7.2% 				    6

Old Rasputin Imperial Stout (Fort Bragg, CA) 9% 		  8

Ommegang Farmhouse Ale (Cooperstown, NY) 7.7% 		  7.5

Rogue Dead Guy Ale (Newport, OR) 6.5% 			   7

Sam Adams Lager (Boston, MA) 4.8% 			   5.5 

Sam Light (Boston, MA) 4.1% 				    5

Sapporo Silver (Tokyo, Japan) 5% (22oz can) 			   8 

Singha (Bangkok, Thailand) 5% (22 oz)			   5 

Smuttynose IPA (Portsmouth, NH) 6.9% 			   5 

Stella Artois (Leuven, Belgium) 5.2% 				   5

Taj Mahal (Bangalore, India) 4.5% (22 oz)			   7.5 

Tiger (Alexandra, Point) Singapore 5% 				   5 

Tsingtao (Qingdao, China) 4.8% 				    5

Yuengling Black & Tan (Pottsvilee, PA) 4.7% (12 oz can)		  4 

Yuengling Light (Pottsvilee, PA) 3.7% (16 oz can)			   4

Non-Alcoholic 

Beverages
Aloe Lemonade 3.5

Vietnamese Coffee 

Hot 2.75 / Iced 3.5

Iced Green Tea w/Ginseng 2.75

Saratoga Sparkling Water 2.95

Fresh Brewed Iced Tea 2.75

Thai Iced Tea 3.50

Honey Ginger Tea 2.75 

Hot Tea (Green, Jasmine, Ooling) 
Cup 1.95 / Pot 3.50

Orange, Pineapple, Mango, Cranberry juice 2.95

Soda 2.25



White Wine
Glass	 Bottle

Pinot Grigio, Salvalai (Veneto, Italy)		        7	        24

Plum Wine, La Choya 500ml		        9	        32

Prosecco, Carpene Malvolti (split)		        9	        N/A

Pinot Gris, Villa Wolf (Pfalz, Germany)	       9	        32

Sauvignon Blanc, Haymaker		        7	        24

Chardonnay, Oak Vineyards (California)	       6	        N/A

Moscato, Besitos (Valencia, Spain)		        7	        24

Riesling, Firestone (California)		        7	        24

Red Wine
Glass	 Bottle

Grenacha,  Navarro Lopez “Rojo” (Spain)	       7	        24

Pinot Noir, Red Truck (California)		        8	        28

Merlot, Oak Vineyards (California)		        6	        N/A

Malbec, Valentin Bianchi (Mendoza, Argentina)	       8	        28

Shiraz, Paringa (South Australia)		        7	        24

Cabernet Sauvignon, Lost Angel (California)	       7	        24

Sake
Ozeki Junmai 

Dry, delicate on palate, full-bodied flavor with well-balanced aroma.  
10/carafe (8oz) - Served hot.

Honjozo, Funaguchi

A truly fresh sake which is not subjected to pasteurization or blending. Rich yet 
light in taste.  10/can (200ml)

Aged Sake, Kikusui Jukesei

Same as the Funaguchi, but aged at low temperatures for over a year for a 
deeper, richer taste.  13/can (200ml)

Honjozo, Elko Fuji Ban Ryu

“Ten thousand ways” - enjoy chilled, warmed, or hot, with light or heavy food, 
sweet or spicy food. 20/bottle (300ml) - Served hot or cold.

Honjozo-Dry, Ozeki Karatamba

A superb, dry, crisp sake.  A full-bodied, rich taste that’s smooth on the palate.  
18/bottle (300ml)

Nigori, Murai Family Genshu

A strong, unique sipping sake - creamy with super bold hints of coconut  
and vanilla. 17/bottle (300ml)

Draft Sake, Hakushika

Fresh & Light. 12/bottle (180ml)

Sparkling  Sake, Poochi Poochi

Drier than most sparking sake with a hint of honeydew sweetness.
14/bottle (300ml)

Sparking Sake, Hou Hou Shu

Start a meal or celebrate with this quintessential, delightful, sparkling sake. 
A great balance of sweetness and acidity! 14/bottle (300ml)

Infused Sake, Momokawa Moonstone Coconut Lemongrass

Exotic, rich, creamy with a boldly complex blend of coconut and citrusy 
lemongrass. 6/glass (4oz)

Infused Sake, Momokawa Moonstone Asian Pear 

Bright, fresh, ripe pear flavor and aromas - simply sweet and clean. 
12/bottle (300ml)

Happy Hour Food Specials
 

Weekdays (5PM-7pm) 
Monday-Saturday (9:30PM-close)

Available at the bar & high tops only.  No take-out or doggy bags.
$6 drink minimum per person.

Join Our E-mail List
by scanning the QR Code or 
Text GINGEREXCHANGE to 22828
Message and data rates may apply.


