
rooftop@revere

cocktails
APEROL SPRITZ | 15APEROL SPRITZ | 15
aperol. prosecco. soda water 

LAVENDER MARRIAGE | 15 / 55LAVENDER MARRIAGE | 15 / 55
bombay sapphire gin. lavender. lemon. agave syrup

BAD JUJU | 15BAD JUJU | 15
ketel one botanical vodka. st-germain. aperol. grapefruit. sparkling wine

COLD WAR | 15COLD WAR | 15
chai-spiced rum. coffee liqueur. milk

TIGERTAIL | 15TIGERTAIL | 15
santa teresa 1796 rum. banana. cinnamon. pineapple. lime

BLOODY MARY | 15BLOODY MARY | 15
tito’s handmade vodka. house-made bloody mary mix 

ROSROSÉÉ SANGRIA | 10 / 40 SANGRIA | 10 / 40
vodka, rosé wine, peach, citrus 

MIMOSA | 13MIMOSA | 13
sparkling wine. orange juice

Sixth Floor, Revere Hotel Boston Common   •   200 Stuart Street, Boston, MA 02116.   •   617.482.1800

brunch menu

bottles & cans
DRAFT | 8  ROTATING SELECTION - ask server for details

BUDWEISER | 7 adjunct lager 5.0%

CORONA EXTRA | 7 mexican lager 4.6%  

GUINNESS | 10 stout (16 oz) 4.2% 

HEINEKEN | 7 pale lager 5.0% 

LORD HOBO BOOMSAUCE | 11 new england ipa (16 oz) 7.8% 

MICHELOB ULTRA | 7 light lager 4.2%  

NIGHT SHIFT NITE LITE | 11 american light lager (16 oz) 4.3% 

MIGHTY SQUIRREL BREWING CO. CLOUD CANDY | 11
IPA (16 oz) 6.5%

JACKS ABBY HOUSE LAGER | 11 (16 oz) 5.2%

NOTCH LEFT OF THE DIAL | 8 american ipa 4.3% 

SAM ADAMS BOSTON LAGER | 8 vienna lager 5.0% 

SAM ADAMS SEASONAL | 8 rotating 5.3% 

STELLA ARTOIS | 7 european pale lager 5.0% 

STRONGBOW | 10 cider 5.0%

TRULY | 8 hard seltzer 5.0%

HEINEKEN 0.0 | 8 non-alcoholic 0.0% 

Zero Proof | 10
REFRESH
pomegranate. lime. 
mint. q ginger beer

ROSEBUD
rosewater syrup. 
lemon. agave.
seltzer

Coffee & Tea
COFFEE   5
DECAF COFFEE   5
COLD BREW   6
ESPRESSO   5

CAPPUCCINO   6
LATTE   6
TEA   6

Brunch Mimosa Kit | 60
A bottle of Caposaldo Prosecco with three juices of your choice:  
orange, grapefruit, pineapple, cranberry, pomegranate 

Signature Brunch
YOGURT & GRANOLA BOWL | 9
house granola. seasonal berries. mint 

FRESH CUT FRUIT BOWL | 10  

MANGO AVOCADO TOAST | 13
orange honey. jalapeño. mint 

CLASSIC CAESAR SALAD | 10
romaine. sourdough crisp. 
grana padano 

EGGS BENEDICT* | 16
canadian bacon. chive hollandaise. 
english muffin. home fries 
+ lobster | $9  

ALL AMERICAN BREAKFAST 
SANDWICH* | 12
croissant. sausage. egg. cheddar 

CROQUE MADAME* | 15
brioche. ham. cheese sauce. fried egg 

DULCE DE LECHE WAFFLES | 11
chantilly. maple butter 

REVERE BURGER* | 17
sweet n spicy bacon. fried egg. cholula 
mayo. lettuce. tomato, brioche 
NEW ENGLAND LOBSTER ROLL | 28
traditional lobster roll w/ fries or 
cape cod potato chips 

SIDES 
Sweet and Spicy Bacon | 4 

Breakfast Sausage | 4 

Two Eggs* | 5 

Truffle Tots | 6  

Home Fries | 4 

House Selection of 
Breakfast Breads | 7 

SATURDAY * SUNDAY | 11AM - 3PM

All wine is served in 375mL bottles

Bubbles
LA MARCA PROSECCO. Veneto. Italy......................................................... 24

VEUVE CLICQUOT YELLOW LABEL BRUT. Champagne. France.................. 60
Champagne. France

WHITE/SKIN CONTACT
FLEUR DE MER ROSÉ. Côtes de Provence. France..................................... 28

SANTA MARGHERITA PINOT GRIGIO. Valdadige, Italy................................ 32  

WHITEHAVEN SAUVIGNON BLANC. Marlborough. New Zealand................. 26

IMAGERY CHARDONNAY, California........................................................... 26

red
J PINOT NOIR. Sonoma Valley. CA............................................................. 30 

SEGHESIO ZINFANDEL. Sonoma County, California................................... 32 

ALAMOS MALBEC. Mendoza, Argentina..................................................... 26

IMAGERY CABERNET SAUVIGNON. California........................................... 28

DECOY CABERNET SAUVIGNON. California............................................... 30 

Before placing your order, please inform your server if a person in your party has a food allergy.  *Denotes food items are cook to order or are served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.


