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WIFI: Saxxy    PASSWORD: berkshirevibes
it’s only delusional until it works
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Welcome to Doctor Sax House

We built this space in the Berkshires because we  
felt something was missing—a destination made for 
lingering. A place to savor a cocktail by the fire, to 
unwind on a perfect summer afternoon, and to simply 
enjoy being here. At Doctor Sax House, we exist to 
create joy and we are so happy you’re here.

&  O T H E R  N O T E W O R T H Y  S P I R I T S

IRISH WHISKEY
Bushmills	 20.

Powers	 22.

Jameson	 21.

RUM
Berkshire Mountain Distillers 
   Ragged Rum	 18.

Goslings Bermuda	 19.

Coconut Cartel	 20.

Appleton Estate	 20.

Flor de Caña	 22.

COGNAC
Augier	 23.

Rémy Martin	 24.

CORDIALS
La Diablada Pisco	 21.

St. George Absinthe California	 20.

St. George Pear California	 18.

Chartreuse Green	 25.

Chartreuse Yellow	 23.

Five Farms Irish Cream	 16.

Suze  France	 18.

Luxardo Maraschino	 17.

Frangelico	 18.

Ancho Reyes	 17.

Chinola	 17.

St-Germain	 18.

Lillet Blanc	 17.

Cachaça	 17.

Crème de Cassis	 18.

Licor 43	 18.

Carpano Antica Vermouth	 17.

DIGESTIFS
Amaro Averna Sicily, Italy	 17.

Akvauit Aalbory, Denmark	 17.

Sambuca	 18.

Fernet Branca	 18.

Disaronno	 18.

Grand Marnier	 18.

Graham’s 10 yr Port	 17.

Graham’s 30 yr Port	 26.

Graham’s 40 yr Port	 28.

About dulu, Restaurant & Bar

Inspired by being a little delusional and by Kerouac’s 
pen name “Jack Duluoz,” dulu, our restaurant and bar, 
leans into the beauty of the Berkshires, farm-to-table 
ingredients, Persian influences, classic cocktails, and 
house specials. Settle in, sip something good, and make 
yourself at home. Nights here have a way of getting fun.

About Doctor Sax House

Named after one of Jack Kerouac’s lesser-known fables, 
Doctor Sax House was built for great nights. Tucked 
inside a restored 1880s mansion, we’re a nine-room 
boutique hotel where stories unfold over martinis, 
good music, and late-night laughter. We love hosting 
our guests and creating special experiences you can 
only have in the Berkshires.
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ENTRÉES
35

35

29

31

32

Executive Chef ,  Jason Carpenter

Chil led Shrimp ,  cocktai l  + remoulade

Ossetra Caviar ,  served with Nantucket Crisps + accoutrements
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A P E R I T I F S   •  D I G E S T I V E S   •  L I Q U E U R S
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W I N E S  B Y  T H E  S T E M

SPARKLING
N.V.	 Carpené-Malvolti “1868” Prosecco Superiore	 16.	 64. 
	 Veneto, Italy

N.V. 	 Scharffenberger “MT” Brut Rosé	 15.	 60. 
	 Menocino County, California

N.V.	 Vollereaux “Réserve” Brut Champagne	 29.	 116. 
	 Champagne, France

N.V.	 Roederer “Collection 246” Brut Champagne	 375ml  ----	 68. 
	 Champagne, France

WHITE WINES
2023	 Matthais & Emile Roblin “Origine” Sancerre	 21.	 84. 
	 Loire, France

2023	 Sylvanie & Alain Normand Mâcon La Roche-Vineuse	 19.	 76. 
	 Burgundy, France

2024	 Huber “Terrasen” Gruner Veltliner	 15.	 60. 
	 Trainemtal, Austria

2023	 Forjas del Salnes “Leirana” Albarino	 19.	 76. 
	 Galicia, Spain

2024	 Cantine Lunae Bisoni “Grey Label” Vermentino	 16.	 64. 
	 Colli di Luni, Italy

2018	 Trimbach “Reserve” Pinot Gris	 17.	 68. 
	 Alsace, France

2023	 PlumpJack “Reserve” Chardonnay	 24.	 96. 
	 Napa Valley, California

ROSÉ
2024	 Chateau Peyrasol “Cuvée des Commandeurs” Rosé	 17.	 68. 
	 Provence, France

2024	 Lucien Crochet Sancerre Rosé	 22.	 88. 
	 Loire Valley, France

RED WINES
2023	 Planeta “Vittoria” Frappato	 16.	 64. 
	 Sicily, Italy

2023	 LIOCO, Pinot Noir	 17.	 68. 
	 Mendocino County, California

2024	 De Forville Langhe Nebbiolo	 18.	 72. 
	 Piedmont, Italy

2022	 Emilio Moro, Tempranillo	 19.	 76. 
	 Ribera del Duero, Spain

2023	 BonAnno, Cabernet Sauvignon	 21.	 84. 
	 Napa Valley, California

2021	 Unang “Ventoux” Cotes du Rhone	 15.	 60. 
	 Rhone, France

VODKA
Ice Glen	 18.

Grey Goose	 23.

Meili  Montana	 22.

Ketel One	 22.

GIN
Greylock	 18.

Ethereal	 19.

Bombay Sapphire	 21.

Hendricks	 23.

Gunpowder Irish Ireland	 23.

Tanqueray	 21.

Empress 1908	 23.

135 East Hiōgo Japan	 24.

TEQUILA & MEZCAL
Libélula	 18.

Don Fulano Blanco	 23.

Don Fulano Reposado	 24.

Don Fulano Añejo	 27.

Siete Leguas	 27.

Ocho Plata	 22.

Ocho Resposado	 24.

Pelotón de la Muerte	 24.

Clase Azul Plata	 38.

Clase Azul Reposado	 45.

BOURBON & WHISKEY
Berkshire Mountain Distillers 
   Bourbon	 18.

Berkshire Mountain Distillers 
   Maple 	 18.

Eagle Rare 10 yrs	 26.

Woodford Reserve	 23.

Maker’s Mark	 22.

Buffalo Trace	 23.

Hillrock Distillery New York	 22.

Michter’s	 24.

Kyoto Purple Label Japan	 25.

RYE
Berkshire Mountain Distillers 
   Racebrook Rye	 18.

Bullet	 19.

Uncle Nearest Rye	 23.

WhistlePig 10 Year Vermont	 29.

Michter’s	 24.

SCOTCH
Johnnie Walker 
  Blue Label	 45.

Macallan 12 Year 
  Double Cask	 25.

Balvenie 12 Year  
  Single Cask	 24.

Glenfiddich 12 Year 
  Double Cask	 24.

Glenfiddich 12 Year	 24.



Chil led Shrimp ,  cocktai l  + remoulade

Ossetra Caviar ,  served with Nantucket Crisps + accoutrements

FROM THE SEA

26

135

Lobster Bisque,  fresh lobster,  tarragon oi l

Chicken Skewers ,  chermoula,  harissa yogurt

Shrimp Skewers ,  baharat and s 'chug

Roasted Mushroom Board,  caramelized onion,  truff le,  parm

Charcuterie + Cheese ,  chef selections

Mezze Plate,  whipped feta,  hummus, pita,  chef selections

HORS D'OEUVRES

25

19

19

23

27

26

Caesar,  sourdough croutons,  parmesan

Shaved Brussels Salad,  manchego, pears,  pomegranate seeds,

pistachios,  preserved lemon vinaigrette

SALADS

17

23

Chicken Confit ,  warm grain salad,  ol ive salsa verde,  vegetables 

Petite Tender,  smashed potatoes,  vegetables,  chimichurri

Faroe Islands Salmon, quinoa ,  vegetables,  preserved lemon 

Persian Crispy Rice,  eggplant,  currants,  smoked tomato

Gnocchi,  koginut squash,  veal  ital ian sausage,  rosemary,  crispy kale  

ENTRÉES
35

35

29

31

32

Executive Chef ,  Jason Carpenter

Chilled Shrimp, cocktail + remoulade

Ossetra Caviar, served with Nantucket Crisps + accoutrements

FROM THE SEA

26

135

Lobster Bisque, fresh lobster, tarragon oil

Chicken Skewers, chermoula, harissa yogurt

Shrimp Skewers, baharat and s'chug

Roasted Mushroom Board, caramelized onion, truffle, parm

Charcuterie + Cheese, chef selections

Mezze Plate, whipped feta, hummus, pita, chef selections

HORS D'OEUVRES

25

19

19

23

27

26

Caesar, sourdough croutons, parmesan

Shaved Brussels Salad, manchego, pears, pomegranate seeds,

pistachios, preserved lemon vinaigrette

SALADS

17

23

Chicken Confit, warm grain salad, olive salsa verde, vegetables 

Petite Tender, smashed potatoes, vegetables, chimichurri

Faroe Islands Salmon, quinoa, vegetables, preserved lemon 

Persian Crispy Rice, eggplant, currants, smoked tomato

Gnocchi, koginut squash, veal italian sausage, rosemary, crispy kale  

ENTRÉES
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35

29

31

32

Executive Chef, Jason Carpenter
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FROM THE SEA

26

135

Lobster Bisque,  fresh lobster,  tarragon oi l

Chicken Skewers ,  chermoula,  harissa yogurt

Shrimp Skewers ,  baharat and s 'chug
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35

35
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31
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Executive Chef ,  Jason Carpenter

H A L F  B O T T L E S

SPARKLING
N.V.	 Bailly Lapierre, Crémant de Bourgogne Brut Reserve	 45. 
	 Burgundy, France

N.V.	 Louis Roederer “Collection 246” MV Brut Champagne	 68. 
	 Champagne, France

N.V.	 Guy Larmandier “Grand Cru” Blanc de Blancs Brut	 88. 
	 Champagne, France

WHITE WINES
2024	 Domaine Fournier “Les Belles Vignes” Sancerre	 48. 
	 Loire Valley, France

2023	 Domaine de la Mandeliére, Chablis	 48. 
	 Burgundy, France

2022	 Domaine Rémi Jobard, Bourgogne Blanc	 68. 
	 Burgundy, France

2017	 Trimbach “Frederic Emile” Grand Cru Dry Riesling	 88. 
	 Alsace, France

2023	 Domaine du Vieux Lazaret, Chateauneuf-du-Pape Blanc	 52. 
	 Rhone, France

RED WINES
2018	 Domaine Lucien Crochet 
	 “La Croix du Roy” Sancerre Rouge	 52. 
	 Loire Valley, France

2022	 Bethel Heights “Eola-Amity Hills” Pinot Noir	 48. 
	 Willamette Valley, Oregon

2020	 Col d’Orcia, Brunello di Montalcino	 72. 
	 Tuscany, Italy

2022	 Domaine du Vieux Lazaret, Chateauneuf-du-Pape Rouge	 52. 
	 Rhone, France

2018	 Cain Vineyard “Cain Five” Bordeaux Blend	 120. 
	 Spring Mountain, Napa, California

2020	 Groth “Oakville” Cabernet Sauvignon	 78. 
	 Napa, California

2022	 PlumpJack, Cabernet Sauvignon 	 195. 
	 Napa, California

B E E R

Maine Beer Company	 12.
LUNCH IPA, 7%

Maine Beer Company	 12.
PEEPER, American Pale Ale 5.5%

Guinness	 12.
Irish Stout, 4.1%

Cisco Beer	 8.
Shark Tracker American Lager, 4.2%

Cisco Beer	 8.
Whale’s Tale Pale Ale, 5.6%

New England Cider Co	 10.
Pumpkin Hard Cider 5.2%

Down East	 8.
Unfiltered Cider, 6.5%

Hot Plate	 8.
Chamomile Blonde Ale, 5.1%

D E S S E R T  C O C K T A I L S
For those who like their sugar with a splash of spirit – $19.

NIGHT NIGHTS
Blackberries, Five Farms, Ice Glen Vodka, Chambord

CHOC IT UP
Maison Routin chocolate, Frangelico, Ice Glen Vodka, 

Giffard Cacao Liqueur, Half & Half 

MAPLE OF MY EYE
Goslings Dark Rum, Lemon Juice, Cinnamon Syrup

PLAY YOUR CARDS RIGHT 
Ethereal Gin, Chai, Five Farms, Dissarono

D E S S E R T  W I N E

Falchini, Vin Santo del Chianti	 17.	 68.

Graham’s Tawny Porto, 10 Yr	 18.

Graham’s Tawny Porto, 30 Yr	 26.

Graham’s, Tawny Porto 40 Yr	 30.

Graham’s Reserve Porto	 30.
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S P I R I T  F R E E  C O C K T A I L S

Our mocktails are crafted with the same intention as our cocktails 
 – complex and satisfying. If you’re feeling daring, let us know 

your taste profile and we will create one with you – $15.

CAUTIOUSLY OPTIMISTIC 
Grapefruit, Agave, Fresh Lime Juice, Club Soda

TOO MUCH 
Muddled Blackberries, Thyme, Simple Syrup, Fresh Lemon, 

Lime Juice, Splash of Club Soda & Ginger Beer

THE TOWN’S GOSSIP 
White Cranberry, Rosemary, Lime Juice, Club Soda

WHY NOT 
Pear Puree, Sage Syrup, 
Lemon Juice, Club Soda

ACES 
Cranberry Juice, Honey Syrup, 

Lemon Juice, Club Soda

C E L L A R  S E L E C T I O N S

SPARKLING
2014	 Bailly Lapierre “Vive-la-Joie” Crémant de Bourgogne Brut	 64. 
	 Burgundy, France

2013	 Pares Balta “Blanca Cusine” Vintage Cava Penedes, Spain	 88.
2019	 Gusbourne “Traditional Method” Blanc de Blancs Brut	 138. 
	 Kent, England

N.V.	 Pierre Moncuit “Grand Cru” Brut Rosé Champagne, France	 126.

WHITE WINES
2022	 Domaine Thomas “Ultimus” Sancerre Loire Valley, France	 120.
2022	 “R de Rieussec” Sauvignon Blanc Blend Bordeaux, France	 98.
2023 	Planeta “Cometa” Fiano Sicily, Italy	 86.
2023	 Domaine Remi Jobard “Sous la Velle” Meursault	 198. 
	 Burgundy, France

2021	 Hanzell Vineyards “Estate” Chardonnay	 142. 
	 Sonoma Valley, California

2024	 Ken Forrester “FMC” Chenin Blanc Stellenbosch, South Africa	 116.

ROSÉ
2024	 Domaine du Bagnol, Cassis Rosé Provence, France	 76.
2024	 Chateau Peyrassol “Le Clos” Provence Rosé Provence, France	 118.

RED WINES
2022	 Domaine George Lignier et Fils, Bourgogne Rouge	 76. 
	 Burgundy, France

2022	 Price Family Estates “Three Sticks” Pinot Noir	 92. 
	 Sonoma Coast, California

2016	 Faustino “I” Gran Reserva Rioja Rioja, Spain	 98.
2018	 Chateau Musar, Grand Vin Rouge Bakaa Valley, Lebanon	 144.
2020	 Massolino “Parafada” Cru Barolo Piedmont, Italy	 198.
2019	 Chateau Moulin de Duhart, Grand Cru Clasée Pauillac	 128. 
	 Bordeaux, France

2020	 “Il Borro” Super Tuscan by Salvatore Ferragamo	 146. 
	 Tuscany, Italy

2021	 “Napanook” by Dominus, Bordeaux Blend	 196. 
	 Napa Valley, California

2021	 Odette Estate “Stags Leap District” Cabernet Sauvignon	 282. 
	 Napa, California

N O N - A L C O H O L I C  W I N E  &  B E E R

Töst, Wine	 12.

Athletic Beer, Lite	 6.

Athletic Beer, IPA	 6.

N O N - A L C O H O L I C  D R I N K S
Proof that even soda can have main character energy.

SELECTION OF SOFT DRINKS	 7.
  Coke, Diet Coke, Sprite, 
  Thomas Henry – Mystic Mango, 
  Cherry Blossom Tonic, Pink Grapefruit, 
  or Club Soda

SELECTION OF JUICES	 7.
  Orange, Grapefruit, Cranberry, 
  White Cranberry
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C O C K T A I L S  O F  T H E  M O M E N T

Our specialty cocktails celebrate the seasons and the spirit 
of adventure, introducing fresh twists on cocktails using 

botanicals, unique blends, and technique – $19.

ALL SYRUPS ARE HOUSE-MADE

DELULU MARTINI 
Greylock Gin, Ice Glen Vodka, Lillet Blanc, 

Giffard Triple Sec, Lime

ALL IN 
Berkshire Mountain Distillers Bourbon, 
Pumpkin Spiced Puree, Orange Bitters

HAVING A MOMENT 
Ice Glen Vodka, Giffard Lychee Liqueur, 

Blackberry Jam, Lime

SAM’S PRESSO 
Ice Glen Vodka, Espresso Shot, Bepi Tosolini Coffee Liqueur, 

Giffard Cacao Liqueur, Tonka Bean (Brazil)

SAX IN THE CITY 
Ice Glen Vodka, Rosemary Syrup, Cointreau, 

White Cranberry Juice, Lime

NEXT QUESTION 
Pelotón de la Muerte Mezcal, Aperol, Ancho Reyes Liqueur, 

Green Chartreuse, Lime, Chili Powder

DON’T QUOTE ME 
Libélula Jalapeño-Infused Tequila, Cointreau, 

Blood Orange, Lime, Agave

THE WILD CARD 
Calvados Boulard V.S.O.P, Local Apple Cider, 

Lime Juice, Orgeat, Egg White, Bitters

CALLING SPADES 
Ice Glen Vodka, Pear Purée, St. George Pear Cordial, 

Lime Juice, Spiced Syrup

THIS & YAP 
Maple Bourbon, Ginger Infused Molasses, 

Hot Water, Lemon Juice

C L A S S I C  C O C K T A I L S

At Doctor Sax House, as you settle into the dulu Cafe & Lounge, 
you may feel transported – where the historic glamour 

of the Gilded Age meets the contemporary soul 
of new energy. Our classic cocktails are a curated 

collection of your timeless favorites – $18.

MARTINI 
Your choice of Gin or Vodka, Dry Vermouth, 

Olives or Lemon Twist

VESPER 
Gin, Vodka, Lillet Blanc

NEGRONI 
Gin, Campari, Sweet Vermouth

WHITE NEGRONI 
Gin, Suze, Carpano Bianco, Bitters

MANHATTAN 
Whiskey, Sweet Vermouth, Bitters

OLD FASHIONED 
Bourbon, Bitters, Sugar, Orange Twist

COSMOPOLITAN 
Vodka, Cointreau, Cranberry Juice, Lime

MARGARITA 
Tequila, Lime, Agave

PAPER PLANE 
Rye, Amaro Averna, Aperol, Lemon Juice

PISCO SOUR 
Pisco, Lemon, Egg White, Bitters

CORPSE REVIVER #2 
Greylock Gin, Lillet, Lemon Juice, Absinthe

SIDECAR 
Augier Cognac, Grand Marnier, 

Lemon Juice, Sugar Rim


