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BUILD YOUR OWN BLOODY MARY

Whatever you're looking for—hair of the dog, a kick without the caffeine or an extra dose of veggies—the Bloody Mary
reigns supreme at the brunch table. Some Boston spots give you a little more leeway with an array of spices, sauces and
things to stick in to customuze your cocktail. With tableside carts and DIY bars, you can concoct your own morning

restorative. .. for whatever it 1s that ails you.

CLINK.

Clink

215 Charles Street
Boston, MA 02114
617-224-4004

Let your tastebuds run wild with Clink’s make-vour-own Bloody Mary bar. The Hotel’s
head bartender provides the base mix (with a secret ingredient) to which vou can add
over 30 kinds of hot sauce, artisanal salts and all manner of garnishes — like pickles,
cheeses and more.

Availability: Saturday & Sunday, 10:00am-3:00pm



