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THE PORT OF CALL IS INSPIRED BY FLAVORS,
RECIPES AND INGREDIENTS FROM STORIED SEAPORT
COMMUNITIES AROUND THE GLOBE.

Harkening back to the days of maritime excursions aboard
a fine and strong “Mystic Built” vessel, we offer a passport to

adventure, exploring international cuisine together, port by port.

Today’s menu has influences from South American street food,
southeast Asia, Puerto Rico, and the Mediterranean.
Wherever possible, we inject locally sourced ingredients

and make appropriate seasonal substitutions.
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FROM THE ENTIRE CREW AT THE PORT OF CALL,

THANK YOU FOR TRAVELLING WITH US!

THE JOSEPH
CONRAD TEAK
DECKING

The floor boards in The
Port of Call are re-used
teak deck wood salvaged
from the Joseph Conrad at
Mystic Seaport
Museum. The planks
were originally about

SCANTO
‘WATCH THE
HISTORY:

Charles W. Morgan

. Documentary
3” thick and had to THE CHARLES W. MORGAN
be re-sawn, milled into & OUR MILLION MILE BAR
flooring, and fastened to
the sub-floor with over The bar top in The Port of Call is made from
4,500 screws and custom the exterior hull planking of the whale ship,
bungs (wooden plugs). Charles W. Morgan (above), from the Mystic Seaport
Museum. Original old-growth yellow pine was
likely about 400 years old when it was harvested
in 1841, then spent an additional 180 years under
water, on the bottom of the vessel, travelling more "The Real McCoy
than one million miles around the world. Documentary

In January 1920, when Prohibition began,
Cpt. Bill McCoy was the first to fill his
boat, Arethusa, with rum in the Caribbean,
sail up the East Coast, and act as a floating
liquor store—legally—as he stayed three
miles offshore in international waters.

A respected shipwright & sailor, McCoy
was a gentleman rumrunner and lived
by a code of honor —never adulterating
his product.

7\

THE REAL
McCOY

&
Other rum runners cut their alcohol with
wicked chemicals to make nasty “Booze”and
“Hooch,” but McCoy'’s cargo was always
uncut & top-quality—becoming known
worldwide as “The Real McCoy.”

Following Bill’s tradition, The Real McCoy
Rum offers a rare, authentic copper-distilled,
barrel aged rum, with no added sweeteners or
flavors which can be sipped neat or explored
in several cocktails on the menu...Cheers!
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THEPORTOFCALLCT.COM @THEPORTOFCALLCT

(860) 980-3648 15 WATER ST., MYSTIC, CT 06355
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SMALL PLATES
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WARM OLIVES & CHEESE
Spanish Olives, Mystic Cheese Co’s Cachalot,
Citrus Rinds, Fresh Herbs

PORT OF CALL: ISLA CRISTINA
PUPUSAS
El Salvadorian Stuffed Corn Cakes, Pork Carnitas, Black Beans,

Cheese, Curtido, Sazon Rojo
* Vegetarian: Farm Spinach, Black Beans & Cheese

PORT OF CALL: LA LIBERTAD
BOQUERONES

Vinegar & Herb Cured Local Smelt,
Garlic, Parsley, Warm Bread

PORT OF CALL: BARCELONA
SEACOAST MUSHROOM SALAD

Singapore-style Grilled Trumpet & Maitake Mushrooms,
Aged Soy Aioli, Daikon, Mint, Sesame, Sake

PORT OF CALL: SINGAPORE
HAM & WARM CRUSTY BREAD

Dry Dured Prosciutto, Cultured Butter,
Truffle Oil, Sea Salt, Sourdough

PORT OF CALL: PALERMO
HAWAIIAN PORK MUSUBI

Leone & Sons Pork Roll, Sticky Rice, Gochugaru,
Tare, Nori, Scallions, Wasabi Foam

PORT OF CALL: HONOLULU
SQUID INK EMPANADAS

Stonington Squid, Green Rice, Peanuts,
Bonito Aioli, Chimichurri

PORT OF CALL: SAN JUAN VIA BANGKOK

BEEF EMPANADAS

Ground Beef, Sofrito, Olives, Cheese, Charred Chili Aioli & Chimichurri
PORT OF CALL: MUELLE VIA TORRINGTON CT

SHRIMP MOFONGO

Stonington Red Shrimp, Coconut Lemongrass Broth,
Curry Spices, Aji Amarillo, Tuna Chorizo XO

PORT OF CALL: PONCE VIA PHUKET

THE PORT or CALL
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LARGE PLATES
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SMOKED HOT DOG
Bonito Aioli, Spicy Kimchi, Shallot & Kelp Crunch,
Double-fermented House Steamed Bao Bun

PORT OF CALL: MANHATTAN VIA BUSAN
BEEF TONGUE GYRO

Cucumber Tzatziki, Tomato Vinegar Pickled Squash, Red Onion, Dill,
Crispy Potato, Garlic Msemen Pita

PORT OF CALL: MANHATTAN
GNOCCO FRITTO

Warm Puffed Crispy Bread, Arugula, Roasted Red Peppers, Fresh Herbs
Sundried Tomatoes, Koji Balsamic, Narragansett Creamery Feta Cheese

PORT OF CALL: TRIESTE
DUMPLING SOUP

Five Spiced Organic Tofu, Shiitake Mushrooms & Kohlrabi Dumplings,
Green Onion, Hoisin Sauce, Fried Shallots

PORT OF CALL: MACAO

BUTTERMILK FRIED HALF CHICKEN
Koji Hot Honey & Nola Style Chow-chow

PORT OF CALL: NEW ORLEANS

SMOKING KOFTA

Sepe Farm Ground Lamb Kebab, Herbed Couscous, Red Pepper Hummus,
Cranberry Chermoula Sauce, Sous Vide Egg Yolk

PORT OF CALL: CASABLANCA
FISH OF THE DAY

Locally Sourced Fresh Fish, Black Rice, Cilantro, Pickled Black Beans,
Green Apple Chimichurri, Fermented Chili Caviar

PORT OF CALL: ISLA HOLBOX

CARNE ASADA

Grilled 8 oz NY Strip, Crispy Sweet Potato, Mojo Rojo, Lime
PORT OF CALL: MANZANILLO

SWEETS

CARAMEL FLAN
Real McCoy Rum 5yr, Custard

PORT OF CALL: ROMA

HAUPIA PIE
Hawaiian Coconut Chocolate Cream Pie, Macadamia, Sweet Potato

PORT OF CALL: KAHULUI

THE PORT ofr CALL
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COCKTAILS

CURRY BARBADOS*

GINGERY & APPRCACHABLE
(AKA DON'T I KNOW YOU?)

The Real McCoy 3 Year Aged Rum,
Curry, Ginger, Lime, Bitter
Chocolate, Fennel Bitters.

16.

PORT OF CALL: BRIDGETOWN

Small Plate Pairings
PUPUSAS

BUTTERMILK FRIED HALF CHICKEN

ALPINE ODYSSEY
HERBACEUS & TRCPICAL

Herbes de Provence-Infused Gin,
Haitian Clairin, Genepy, Lime,

“Super Pineapple”, Angostura

Bitters.

16.

PORT OF CALL: ___
Small Plate Pairings

MUAUBI

HAM & WARM BREAD

*SPIRIT CPTICNAL
CAN BE CRAFTED SANS ALCCHCL

/\

APPLE DRINK.
SHARP & CCMPLEX

Menuad Vodka, Almond Apple
Shrub, Matcha, Carbonation.

18.

PORT OF CALL; QUEBEC CITY

Small Plate Pairings
WARM OLIVES AND CHEESE

BOQUERONES

BAYSIDE BOIL

BRINY & REFRESHING

YOUR OWN PERSONAL CLAM BOIL,
SERVED CHILLED. IF YOU LIKE
BLOODY MARY'S, TRY THIS.

Drawn Butter-Washed
Aguardiente, Nixta Corn Liqueur,
Narragansett-Bay Leaf Syrup,
Lemon, Worcestershire Sauce, Old
Bay.

16.

PORT OF CALL: PROVIDENCE, RI

Small Plate Pairings
SHRIMP MOFONGO

BOQUERONES

THE PORT ofF CALL

LA JARDINERX®*
VEGETAL & SPICY

E.V.0.0 Washed Luna Azul
reposado, Raicilla, Fluffy
Pineapple, Greenhouse Cordial
(Almond Orgeat Cilantro, Mint,
Jalapefo, Thai Green Chili, Lime
/agave).

15.
PORT OF CALL: MANZANILLO
Small Plate Pairings

WARM OLIVES & CHEESE

FISH OF THE DAY

SOCKS AND SANDALS

MANGC RYE BREAD

IT'S WINTER ON VACATION. BACKBONE
OF CARAWAY & CORRIANDER WITH A
POP OF TROPICAL FRUITS.

Aquavit, Gin, Adjusted Mango,
Orgeat.

14.
DETROIT

VIA VERACRUZ
PORT OF CALL:

Small Plate Pairings
BEEF TONGUE GYRO

SMOKING KOFTA

*SPIRIT CPTICNAL
CAN BE CRAFTED SANS ALCCHCL

A QUIET TOWN IN
TOKYO

BRINY, BRIGHT, NUTTY

The Real McCoy 3yr, Nori,
Sesame, Honey, Lemon, Falernum
Bitters.

17.

PORT OF CALL: DULUTH

Small Plate Pairings
MUSHROOM SALAD

HAWAIIAN PORK MUSUBI

DO PINEAPPLES DREAM
OF TROPICAL DRINKS?
EXCTICALLY FAMILIAR

(WHEN AN OLD FASHIONED AND A
PINEAPPLE WALK INTO A BAR...)

Pineapple-Probitas Rum, Cocchi
Americano, White Port, Allspice Dram.

15.
LOS ANGELES

PORT OF CALL: 2019

Small Plate Pairings
SMOKING KOFTA

FISH OF THE DAY

THE PORT orfr CALL



1. CURRY BARBADOS
The Real McCoy 3 Year Aged Rum,
Curry, Ginger, Lime, Bitter Chocolate,
Fennel Bitters.

2. ALPINE ODYSSEY
Herbes de Provence-Infused Gin,
Haitian Clairin, Genepy, Lime, “Super
Pineapple”, Angostura Bitters.

3. APPLE DRINK
Menuad Vodka, Almond Apple Shrub,
Matcha, Carbonation.

4. BAYSIDE BOIL

Drawn Butter-Washed Aguardiente, Nixta
Corn Liqueur, Narragansett - Bay Leaf
Syrup, Lemon, Worcestershire Sauce, Old
Bay.

5. LA JARDINERX

E.V.0.0 Washed Luna Azul reposado,
Raicilla, Fluffy Pineapple, Greenhouse
Cordial (Almond Orgeat Cilantro, Mint,
Jalapeno, Thai Green Chili, Lime
/agave).

6. SOCKS AND SANDALS
Aquavit, Gin, Adjusted Mango, Orgeat.

7. A QUIET

TOWN IN TOKYO
The Real McCoy 3yr, Nori, Sesame,
Honey, Lemon, Falernum Bitters.

8. DO PINEAPPLES DREAM

OF TROPICAL DRINKS
Pineapple-Probitas Rum, Cocchi
Americano, White Port, Allspice Dram.

THE PORT or CALL

TASTE LEGEND

BITTER

THE PORT

or CALL

9. VINCERO!
Barsol Pisco, Cynar, Forthave Nocino,
Aperol, Lemon, Wildflower Honey.

10. NIGHT AT THE OASIS
Hayman'’s Royal Dock & Southwick’s Gin,
House Caramelized-Whey Liqueur,
Chareau, Extra Dry Vermouth, Dukkah
Spices, Pomegranate.

11. [WORKING TITLE]

Arrette Blanco, Uruapan Charanda,
Campari Dolin Blanc, Grapefruit, Lime,
honey, Clarified Milk.

12. KIWI AND FERNET

Fernet-Branca, Adjusted Kiwi, Lemon,
Carbonation.

13. FANCY FRENCH

COLOGNE

Madre Mezcal Espadin, Salers Appertivo,
Suze, Falernum, Lime, Eggwhite, Palo
Santo.

14. UVA DE ABUELITA
The Lab Rum Raisin, Coco Mix.

15. ORGANIC
WOODLAND MATTER

Rittenhouse Rye, Carpano Antica
Seacost Mushrooms, Bitters.

16. BOOZY AND
HONEST

Mezcal, Ypriéca Cachaca Reserva,
Bavarian Mondino Aperitivo, House
Made Banana Justino.



VINCERO!
CITRUSY & WCCDY

Barsol Pisco, Cynar, Forthave
Nocino, Aperol, Lemon,
Wildflower Honey.

17.

PORT OF CALL; VENICE

Small Plate Pairings
SEACOAST MUSHROOM SALAD

GNOCCO FRITTO

NIGHT AT THE OASIS
SAVCRY & DRY

THE HOUSE MARTINI OF YOUR
FAVORITE, FICTITIOUS HOTEL &
CASINO.

Hayman’s Royal Dock &
Southwick’s Gin, House
Caramelized-Whey Liqueur,
Chareau, Extra Dry Vermouth,
Dukkah Spices, Pomegranate.

17.

PORT OF CALL: MONACO

Small Plate Pairings
SMOKING KOFTA

HAM & WARM CRUSTY BREAD

*SPIRIT CPTICNAL
CAN BE CRAFTED SANS ALCCHCL

THE PORT

[WORKING TITLE]
SMCOTH & BITTER
LETS FACE IT, ITS A PALOMA.

Arrette Blanco, Uruapan
Charanda, Campari Dolin Blanc,
Grapefruit, Lime, honey, Clarified
milk.

16.

PORT OF CALL: VERACRUZ

Small Plate Pairings
BEEF EMPANADAS

WARM OLIVES AND CHEESE

KIWI AND FERNET
SWEET & SCUR

AN UNLIKELY DUO SAVING THE
WORLD; ONE TRADITIONALIST AT A
TIME. TROPICAL AND MINTY FRESH.

Fernet-Branca, Adjusted Kiwi,
Lemon, carbonation.

15.

PORT OF CALL: AKAROA

Small Plate Pairings
SMOKED HOT DOG

SQUID INK EMPANADAS

or CALL

FANCY FRENCH
COLOGNE

FRCTHY & DRY

THE SONGBIRD OF A GENERATION, AN
ELOQUENT AND SENSUAL SOUR FOR
THE POETIC SAVANT.

Madre Mezcal Espadin, Salers
Appertivo, Suze, Falernum, Lime,
Eggwhite, Palo Santo.

17.

PORT OF CALL: LE HARVE

Small Plate Pairings
BEEF EMPANADAS

SHRIMP MOFONGO

UVAS DE ABUELITA
CREAMY & TART RAISINS
YOUR INVITAION TO A SLEEPOVER
WHERE WE'RE COZY BY A FIRE
DRINKING THIS RIFF ON COQUITO.

The Lab Rum Raisin, Coco Mix.
15.

PORT OF CALL: SANTO DOMINGO

Small Plate Pairings
CARAMEL FLAN

TIRAMISU

*SPIRIT CPTICNAL
CAN BE CRAFTED SANS ALCCHCL

ORGANIC
WOODLAND MATTER
UMAMI & SAVCRY MANHATTAN

Rittenhouse Rye, Carpano Antica
Seacost Mushrooms, Bitters.

14.

TTLE
PORT OF CALL: SEA

Small Plate Pairings
SEACOAST MUSHROOM SALAD

HAM & WARM CRUSTY BREAD

BOOZY & HONEST
SMCCTH & SPIRIT-
FORWARD

Mezcal, Ypriéca Cachaca
Reserva, Bavarian Mondino
Aperitivo, House Made Banana
Justino.

15.

PORTO DE
PORT OF CALL: SANTOS
Small Plate Pairings

BEEF TONGUE GYRO

CARNE ASADA

DANNY K
HOMETCWN FAMILIAR

Jack Daniels with a Bud back. 8.
MYSTIC
PORT OF CALL: VIA MANCHESTER

Small Plate Pairings
BUTTERMILK FRIED CHICKEN

SMOKED HOT DOG
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WINE

BEER

A SMALL BUT MIGHTY SELECTION OF WINES

FOCUSED ON GRAPES THAT HAVE BEEN CULTIVATED

EITHER ORGANICALLY OR BIODYNAMICALLY WITH

AN EMPHASIS ON NATURAL WINES.

SPARKLING

CREMANT DE
BOURGOGNE

Fichet - Burgundy, France NV
13. glass 52. bottle

BAGA
Luis Pato
Bairrada, Portugal

17. glass  68. bottle

DEBIT

Pomalo Wine CO. ‘Petillant’
Dalmatia, Croatia 2022

68. bottle
CAVA

Alta Alella ‘Bruant’
Catalonia, Spain 2021
95. bottle

PINK

MONFERRATO,

BARBERA, DOLCETTO

Ercole ‘rosato’ Piedmont, Italy

13. glass  65. bottle (L.)

WHITE

PINOT GRIGIO
Pullus ‘romato’
Tortona, Italy 2021

13. glass  52. bottle

SAUVIGNON BLANC

Kobal 2020
Holoze Hills, Slovenia

14. glass  57. bottle

GROS MANSENG

Domaine Bellegarde ‘Energique’

Jurancon, France 2022

17. glass  68. bottle

PINOT BIANCO
Ciello 2021’ Sicily, Italy
52. bottle

THE PORT or CALL

RIESLING

Christophe Lindenlaub ‘En
Equilibre’ 2019 Alsace, France

74. bottle

CHARDONNAY
Enfield Wine Co. ‘Citrine’ 2021

Santa Rosa, California

80. bottle

ZINFANDEL
Ehren Jordan 2018

Sonoma County, CA
80. bottle

TEROLDEGO

Foradori, 2021 Trentino, Italy
85. bottle

PINOT NOIR
Sanctum ‘Lisica’ 2021
Stajerska, Slovenia

13. glass  52. bottle

RED BLEND

Mateus Nicolau ‘The Perfect Red’

2022 Portual
14. glass 68. bottle

PRIMATIVO
Masseria Li Veli ‘Orion’ 2022

San Marco, Italy
15. g/ass 58. bottle

BARBERA

luli ‘Rossore’ 2020 Monferrato,
Piedmont, Italy

70. bottle

BEER

LOCAL CRAFT BEER

Ask your server or bartender about

our rotating local draft

beers.

A special thanks to our

amazing Connecticut brewers!

Fox Farm Brewery (Salem, CT)

Tribus Beer Co (Milford, CT)

Beer'd Brewing Co (Stonington, CT)
New Park Brewery (West Hartford, CT)

Thimble Island (Branford, CT)
the LAB (Stonington, CT)

New England Brewing Co (Woodbridge, CT)

Alvarium Brewing (New Britain, CT)

& Many More!

THE PORT or CALL
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SPIRIT LIST SPIRIT LIST (CONTINUED)

W ES

RUM & CANE SPIRITS

The Real McCoy 3 Year - Rum, Barbados 13$

The Real McCoy 5 Year - Rum , Barbados 133
The Real McCoy 12 Year - Rum, Barbados 21$
Mount Gay Eclipse - Rum, Barbados 13%
Hampden Estate Overproof “Rumfire’, Jamaica 15$
Hampden Estate 8 Year - Rum, Barbados 18
Worthy Park Single Estate - Rum, Jamaica 183
Worthy Park Madeira Cask - Rum, Jamaica 19$
Worthy Park 109 - Rum, Jamaica 15$

Appleton Estate Rare 12 Year - Rum, Jamaica 17$
Wray & Nephew Overproof - Rum, Jamaica 163
Smith & Cross - Rum, Jamaica 15$

JM Blanc - Rhum, Martinique 163

Clement Blanc - Rhum, Martinique 15$

Clement Select Barrel - Rhum, Martinique 17$
Clairin Milot - Rum, Haiti 17$

Batavia Arrack - Cane & Rice, Indonesia 16$
Ypioca Reserve Carvalho - Cachaga, Brazil 15$

TEQUILA & MEZCAL

Cazadores Blanco - Tequila, Mexico 15$
Cazadores Reposado - Tequila, Mexico 16$
Arette Blanco - Tequila, Mexico 15$

Arette Reposado - Tequila, Mexico 16$
Arette Artisanal Afiejo - Tequila, Mexico 21$
Chamucos Blanco - Tequila, Mexico r7$

La Gritona Blanco - Tequila, Mexico 17$
Siete Leguas Blanco - Tequila, Mexico 18
Siete Leguas Reposado - Tequila, Mexico 208
Amatitefia Blanco - Tequila, Mexico 20$
Lalo Blanco - Tequila, Mexico 17$

Bahnez Joven - Mezcal, Mexico 17$

Del Maguey Vida - Mezcal, Mexico 138
Madre Espadin - Mezcal, Mexico 16$
Madre Ensemble - Mezcal, Mexico 17$
Madre Ancestral - Mezcal, Mexico 30$/0z

WHISK((E)Y
Ship’s Bell - Bourbon, USA 133
Four Roses - Bourbon, USA 13
Maker’s Mark - Bourbon, USA 11$
Buffalo Trace - Bourbon, USA 143
Eagle Rare - Bourbon, USA 158
Blanton’s - Bourbon, USA 208
Basil Hayden - Bourbon, USA 143
A Midwinter Night’s Dram - Bourbon, USA 22$/0z
Angels Envy - Bourbon, USA 148
Angels Envy - Rye, USA 26$/0z
High West “Double” - Rye, USA 123
Sazerac - Rye, USA 133
Rittenhouse - Rye, USA 113
Old Overholt - Rye, USA 11$
Jameson, Ireland 13$
Akashi - Japan 16%
Suntory Toki - Japan 16$
Suntory Hibiki Harmony - Japan 20$/oz
Oban 14 Year - Highland, Scotland 18$/0z
The Macallan 12 Year - Highland, Scotland 19$/0z
The Dalmore 12 Year - Highland, Scotland 19$/0z
Glenmorangie “A Tale of the Forest”

- Highland, Scotland 22$/0z
Laphroaig 10 Year - Islay, Scotland 148/ 0z
Lagavulin 16 Year - Islay, Scotland 20$/0z

BRANDY

Park Carte Blanche VS - Cognac, France 17$
Park VSOP - Cognac, France 218

Park Mizunara Cask VSOP - Cognac, France 25$
La Pommiere - Calvados, France 17$

Domaine Séailles 2003 - Armagnac, France 20$
Domaine Séailles 1989- Armagnac, France 22$
Domaine Séailles 1988 - Armagnac, France 23$
CRG&F Reserva Extra - Aguardente, Portugal 18¢
Barsol - Pisco, Peru 158

Suyo - Pisco, Peru 17$

Laird’s “Jersey Lightning!” - Apple Brandy, USA 14
Laird’s Bottled in Bond - Apple Brandy, USA 153

THE PORT orfr CALL

GIN

Southwick’s - Connecticut, USA 13$

Menaud - Quebec City, Canada 18

Monkey 47 - Schwarzwald, Germany 19$
Barr Hill - Vermont, USA 183

Tanquerey - London, England 15$

Bombay Sapphire - London, England 15$
Hayman’s London Dry - London, England 15$
Hayman’s Royal Dock - London, England 15$
Hendricks - Scotland 15$

Suntory Roku - Japan 15$

VODKA

Tito’s - Austin, Texas 13$

Ketel One - Schiedam, Holland 13s
Grey Goose - France 1538

Menaud - Quebec City, Canada - 183

AMARO & CORDIALS
Montenegro - Bologna, Italy 143

Averna - Caltanissetta, Italy 14

Pasubio - Trentino, Italy 133

Cynar - Venice, Italy 138

Cynar 7o Venice, Italy 13$

Cardamaro Canelli, Italy 13$

Campari - Milan, Italy 12

Aperol Padua, Italy - 128

Fernet Branca - Milan, Italy ros

Eda Rhyne - Asheville, NC 123

Nonino - Fruili, Italy 163

Green Chartreuse - Aiguenoire, France 153
Yellow Chartreuse - Aiguenoire, France 15$
Faccia Brutto Aperitivo - Brooklyn, N'Y 13$
Veritable Limoncello - Stonington, CT 10$
Veritable Coffee - Stonington, CT 1o0$
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