
cx taproom | 110 n first st, cambridge

locally roasted nuts  - $3 (available all day)
sweet roast almonds or rosemary sea salt cashews

pairing suggestion: anything & everything!

before placing your order, please inform your server if a person in your party has a food allergy. this is a small kitchen 
and while we take steps to minimize risk, we cannot prevent all possible cross contamination of ingredients

please order with a bartender

We are committed to supporting farms and 
producers who emphasize sustainable, equitable, 
and humane business practices, and we shop 
small and local whenever possible. We are in 
support of happier and healthier animals, people, 
and communities!

W E  L O V E  L O C A L

I N  M O R E  O F  A  B .Y. O .  M O O D ?
That’s cool too! You’re always welcome to bring 
your own food, or order in from one of your 
favorite local restaurants. Ask our staff for 
recommendations :) 

S N A C K  C A R T  H O U R S
monday closed
tuesday - friday 5 pm to 9 pm
saturday 2 pm to 9 pm
sunday  2 pm to  7pm

local cheese board - $18
two artisanal cheeses, a spread, crackers, & accompaniments

pairing suggestion: saisons or amber ales

local charcuterie board - $20
two locally sourced meats, a cheese, a spread, crackers & accompaniments

pairing suggestion: ipas or porters

hummus board - $13
hummus, pita, seasonal veggies & pickles

pairing suggestion: lagers, wheat ales, & belgian blonds

sweet & savory board - $18
two dessert cheeses, sweets, dried fruit, & crackers

pairing suggestion: imperial stouts or barrel-aged sours


