
Lord Hobo
area 4’s off-the-beaten- 
path beer destination.
92 Hampshire St., Cambridge,  
617-250-8454, lordhobo.com.

Meadhall
a spacious hangout with plenty 
of afterwork imbibers.
4 Cambridge Center, Cambridge, 617-714-
4372, themeadhall.com.

Cambridge Common
if it were Any more comfortable, 
we’d be wearing slippers.
 1667 Massachusetts Ave., Cambridge, 617-547-
1228, cambridgecommonrestaurant.com.

Jacob Wirth
every day is oktoberfest in this 
historical pub. Prosit!
31–37 Stuart St., Boston, 617-338-8586, 
jacobwirth.com.

Publick House
belgian beer fans, report at once 
to your official headquarters.
 1648 Beacon St., Brookline, 617-277-2880, 
eatgoodfooddrinkbetterbeer.com.

Deep Ellum
an allston beer lover’s  
home base.
477 Cambridge St., Allston, 617-787-2337, 
deepellum-boston.com.

Sunset Grill & Tap
if variety is a spice, this place 
is cayenne pepper.
130 Brighton Ave., Allston, 617-254-1331, 
allstonsfinest.com.
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Shortcomings
Beer smarts  
(on a scale of 1 to 10) VibeStrengths Who Goes There? 

40

100

31

43

36

29

112

28

12

12

31

100+

42

362

$3–$27

$3.50–$20

$2.95–$7.95

$2.75–$13

$4.75–$60

$4–$45

$1.75–$80

Brunch is a great time to 
drink here: fewer tipplers 
means a bartender with 
more time to talk about the 
merits of ordering Sculpin 
IPA on tap versus in the 
bottle.

The smartest menu 
organization we’ve  
ever seen. Also gets  
the gold medal for 
glassware selection.

Frequent beer dinners 
featuring regional brewers. 
The taps include beers 
from domestic brewers 
like Cambridge Brewing 
Company and Bear 
Republic. 

If you’re looking for a 
German-heavy beer 
selection, this is your  
pub—the import list is 
stellar, and the menu  
offers beer pairings.

Belgium is particularly well 
represented here. You’ll 
also find lots of specialty 
bottles and descriptions 
that are actually helpful.

It may be named for a 
Dallas neighborhood, 
but this bar has a thing 
for Belgian-style beers, 
balanced by domestic IPAs 
and a hearty menu.

For sheer variety, no other 
bar comes close: You’ll find 
nearly every type of beer 
here—including pumpkin 
offerings in the winter. The 
menu, updated frequently, 
even has a brewing chart.

The out-of-the-way 
location can complicate 
efforts to become a regular.

The food is pricier than 
beer-friendly fare should 
be ($8 for a bowl of soup!). 
And can we get the website 
up and running already?

You’re less likely to find 
über-rare, exotic brews 
here. And while the typical 
pub food fills the belly, it 
isn’t very memorable. 

Not much room at the 
bar, and the food is 
inconsistent. (Then again, 
almost anything tastes 
better with a Hacker-
Pschorr Dunkelweizen.)

This spot is open only in the 
evening, so if you show up 
late, expect to wait.

A recent study from 
England’s University of 
Portsmouth showed that 
loud music affects your 
taste buds—so can we dial 
down the jarring, generic 
rock music, please?

Even with Sunset’s  
“Line Cleaning Freshness 
Guarantee,” we still  
can’t help but wonder if 
we’re getting the tail  
end of a keg, given the  
huge selection.

Server knowledge 
can be hit-
and-miss—but 

bartenders know that the 
buckwheat in Mikeller’s 
Boogoop adds a nutty 
flavor.

Recommendations 
aren’t always 
spot-on, but you 

can request a sample of 
anything on tap.

We miss former GM 
Suzanne Schlow’s 
expertise, but the 

folks here can still explain 
the difference between 
two pilsners.

Staffers’ beer 
descriptions can be 
a little weak. If you 

don’t get the info you’re 
looking for, ask for a taste.

Beer is a full-time 
job here, and 
the servers and 

bartenders are the Ph.D.s 
of their field. Suds are 
served at the right temp 
and in the right glass.

Our server wasn’t 
a beer drinker—
surprising, but not a  

deal breaker. When  
all else fails, consult  
the bartender.

Not everyone is an 
expert, but staffers 
genuinely enjoy 

drinking beer and will find 
an answer if they don’t  
have one.

Brunch is relaxed, but 
evenings are always 
packed, so show up early 
if you want prime real 
estate. Bonus points for  
a great playlist.

The impressive array of 
taps, lively conversation, 
and circular bar make us 
feel warm and fuzzy. But 
the lackluster décor? Not 
so much.

The key word is “casual”—
generous bar seating, 
music that’s neither too 
loud nor too soft, and 
plenty of customers. It’s a 
comfortable, reliable bet 
any night of the week.

No music, but the din 
speaks for itself. Historical 
charm abounds—opened 
in 1868, the place has 
plank floors and wood 
tables that create a 
perfect pub atmosphere.

Wooden furniture and 
monastic flair (stained 
glass, lancet arches) 
and a blues- and soul-
heavy soundtrack make 
a terrific, if unexpected, 
combination.

Cramped seating is pretty 
much a given, but sipping 
a St. Louis gueuze with 
duck-confit hash is worth 
the lack of elbow room.

Whether you’re pre- or 
post-game, having a 
hair-of-the-dog recovery 
session, or just in the 
neighborhood, easygoing 
is the name of the game.

A grab bag of  
beer fanatics  
and casual 
drinkers alike.

MIT students? 
Check. Young 
professionals? 
Check. Slightly 
dude-heavy? 
Check.

Working 
professionals, 
who, thankfully, 
balance out the 
student crowd 
from Harvard  
and Lesley.

Tourists, for 
sure, but also a 
fair number of 
theater fans and 
thirsty locals.

People from all 
walks of life. 
This is a true 
everyman’s pub.

The average 
customer is 
about 23. But real 
aficionados (the 
30-plus set) can 
be found sitting 
at the bar.

This is the heart 
of Allston, folks, 
so mixed groups 
of college kids 
will always 
outnumber the 
rest of us.
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There are plenty of great places in town to throw 
back a pint. But which one is right for you? 

BY ANNE VICKMAN

Meadhall

Lord Hobo
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