
wines 
	 G	 B
Sparkling Champagne
Mumm Napa Brut “Prestige Chefs de Caves”, Napa, CA 187ml	 13.5
Moët & Chandon Brut “Impérial” , Champagne, FR, 187ml		  25.

Sweet White Blush
Beringer White Zinfandel, CA	 6.5	 22.
Conundrum CA	 12.5	 46.
	
Whites Dry, Light Intensity to Full Intensity
Pighin Pinot Grigio Friuli, Grave Friuli‑Venezia, Giulia, IT	 10.	 36.
Chateau Ste. Michelle Riesling-Dry, Columbia Valley, WA	 8.	 28.
Meridian Vineyards Pinot Grigio, CA	 8.	 28.
Provenance Vineyards Sauvignon Blanc, Rutherford, CA	 11.5	 42.
Clos du Bois Chardonnay, North Coast, CA	 9.	 32.
Sonoma Cutrer Chardonnay “Russian River Ranches,” 	 14.	 52.
  Sonoma Coast, CA
			 	  
 
Reds Dry, Light Intensity to Full Intensity
Mark West Pinot Noir, CA	 9.5	 34.
Avalon Cabernet Sauvignon, CA	 8.5	 30.
Acacia Pinot Noir, Napa Valley Carneros, CA	 15.5	 58.
Clos du Bois Merlot, North Coast, CA	 10.5	 38.
Ravenswood Zinfandel “Vintner’s Blend,” CA	 9.	 32.
Rutherford Hill Merlot, Napa Valley, CA	 13.5	 50.
Greg Norman Estates Shiraz, Limestone Coast, AU	 10.	 36.
Ferrari‑Carano Cabernet Sauvignon, Alexander Valley, CA	 18.5	 70.

cocktails (alcoholic)  
made with fresh squeezed juices 

Boston Tea Party  Premium Spirits plus Cointreau, Amaretto,   
   Kahlua, Pepsi  11.
Strawberry Mojito   Bacardi Superior Rum  9.
Sideline Cooler   Ketel One Vodka, cucumber, lime  10.
Peach Margarita   Jose Cuervo Especial Tequila  9.
Royal Flush  Crown Royal, Peach Schnapps, Cranberry  9.
Watermelon Jolly Rancher Pop Bacardi Grand Melon,  
   Apple Pucker, Cranberry   8.
Long Island Iced Tea  Premium spirits  10.
Pomegranate Sidecar   Grand Marnier, Courvoisier VS  10.
Champions Bloody Mary   Absolut Peppar, chipotle  8.

SWEETS

 .

something cool  (NA)
Strawberry Lemonade  5.

Peach Palmer  5.
Mercury Soda Pop  5.

Root Beer, Cream Soda, Black Cherry, Lemon Lime
Reed’s Original Ginger Brew…Jamaican homemade ginger ale  5.

Triple play sundae, our signature, rich chocolate brownie,  
strawberry and hot fudge sundaes   12.

Smores Cheesecake, with marshmallow, chocolate  
and graham crackers   8.

Apple cobbler, brown sugar and walnut crust, vanilla ice cream   8.                                 

Chocolate bread pudding, warm with vanilla ice cream,  
caramel bourbon sauce    7.

Boston Cream Pie   7.

Beverages 
Coffee  3.5	 Water – 500 ml
Tea  3.5	   Fiji® (still)  4.
Hot chocolate  3.	   Evian® (still)  4.
Espresso  3.5	   San Pelligrino® (sparkling)  4.

Cappuccino  4.
Caffe latte  4.
Irish coffee   Classically prepared with Jameson’s Irish 
   whisky and light whipped cream  9.
Hot hot chocolate   Laced with Rumpleminze and topped  
   with whipped cream  8.

beer

36 Beers on draft, Domestic – Import – Crafted  
Small & Large Countless Bottles, Seasonal Selections…. 

Check out our beer menu! 
Allagash.Amstel.Bard’s.AnchorSteam.Bass.Becks.Berkshire 
Brewing.BlueHil l .BlueMoon.ChampionsAmberAle.Chimay.
Coors.CoronaDogfish.Duvel.GuinnessHarp.Harpoon.Heineken 
Hoegaarden.Ipswich.Labatt.LongTrailMagicHat.Mayflower. 
Mil ler.NegraModelo.Newcastle.PBR.Pacifico.PilsnerUrquell 
Samue lAdams .Samue lSm i t h ’s . Sh ipya rd .S i e r raNevada .
S m i t h w i c k s . S t e l l a A r t o i s . T r e m o n t . W a c h u s e t t .

eat.drink.party
Let us host your next event. From holiday gatherings to after work events, from meetings 
to alumni gatherings, we have everything you need for a fun-filled event. 10’ viewing 
screens, 42” HDTVs, custom menus and 3 private dining areas set to your needs. So 
whether you invite 10 or 150 friends, we can make it an event to remember.

To book your private party, call 617-927-5304 or visit championsboston.com 
TWITTER US @championsboston or LIKE US on Facebook


