COCKTATILS 16

BARREL OF APPLES
Rum Milk Punch, Cognac,
Coffee, Lime

PEACH DON’T KILL MY VIBE
Tequila, Campari, Peach

JUST A TADMOR
Vodka, Mint, Lime, Saline

DON’T BOG ME DOWN
Barr Hill Gin, Cranberry,
Spiced Honey

DINNER CONVERSATION
Rye, Cacao Nib,

St. George Americano,
Orange Bitters

BEERS&&CTIDETR

NARRAGANSETT LAGER 6
(160z) 5% RI

SHILLING BREWING 9
“ALEXANDR”
Czech-Style Pilsner (16o0z) 5% NH

AMORY’S TOMB BREWING 10
“FARM ROAD”
Table Saison (16o0z) 4.5% MA

DECIDUOUS “EASY OPERATOR” 9
NEIPA (160z) 6.2% RI

FOAM BREWERS “BUILT TO SPILL” 10

DIPA (160z) 8% VT

TWO ROADS HEFEWEIZEN 9
Wheat Beer (160z) 5% RI

HIGH LIMB “CORE” 9
Dry Cider (16o0z) 5% MI

COLLECTIVE ARTS 8
N/A Hazy Pale Ale (12 oz) Canada

WINE

BUBBLY

2021 Cava Brut Reserva,

Alsina & Sarda, Penedes 13
WHITE

2024 Sauvignon Blanc...,

Pajot, Gascony 15

2021 Riesling,Von Kesselstatt,
Mosel, Germany 13

2024 Bellone,
Cincinnato, Lazio 12

2023 Chardonnay, Ancient Peaks,
Paso Robles, CA 15

PINK
2024 “Pinke Pinke”
Schlossmullenhoff, Germany 13

ORANGE
2022 Sémillon “Bel A Ciao”,
Olivier Cazenave, Bordeaux 15

CHILLED RED
2024 Pamid/Merlot, Zagreus

Thracian Valley, Bulgaria 15
RED

2023 Pinot Noir, Scenic Valley,
Willamette Valley, OR 15

2021 Dolcetto, Rocco di Carpeneto,

Monferrato, Piedmont 13

2021 Cotes du Rhone,
Chaume Armand 12

2022 Cabernet “Hidden Horse”,
Two Mountain Winery, WA 15

WASTE NOT WANT NOT 12
Strawberry Top Shrub,
Lemon, Fleurie Bitter N/A

SPILL THE TEA 12
Lapsang Suchong, Mint, Lemon

Ghia n/a Spirit, Amchoor Syrup

DIVINING ROD 12

Prickly Pear, Lime, Citrus Peel,

FEVER TREE GINGER BEER, RI 5

Tonic



APPETTIZETR.S

WOK-FRIED MYCOTERRA MUSHROOMS 18
Salsa Verde, Crushed Hazelnuts

LITTLE LEAF LETTUCES 16
Pickled Onion, Radish, Fennel, Mustard Vinaigrette

WEDGE SALAD 16

Tomatoes, Smoked Beets, Queso Fresco, Green Goddess

NARRAGANSETT CREAMERY HALLOUMI 16
Slow-Roasted Tomatoes, Favas

CRISPY PORK RIBS 16

Peach BBQ, Pickled Peaches, Gunpowder

SMOKED BLUEFISH DIP 16
Sweet Potato Chips, \
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PAN ROASTED MAHI MAHI 32
Smoked Mussels, Grilled Leeks, Pine Butter
HANGER STEAK* 36

Potato Galette, Broccolini, Bearnaise
FRIED CHICKEN 28

(also available grilled)

Honey Glazed Carrots, Collards, Cornbread
CAULIFLOWER CACIO E PEPE 25

Radiatore Pasta, Greens, Crispy Onion

RIGATONI BOLOGNESE 28
Atwell’s Gold Asiago

SEITAN PASTRAMI 22
Cabbage Slaw, Rye Bread, Pumpkin Seed Cheese,
House Pickles + Fries

F&F BURGER* 26
House-Ground Brisket Patty,
Cheese Fondue, Garlic Mayo,
- Add House Bacon + $3

Bacon Jam,
Pickles + Fries

CHARCUTERTIE

SMOKED CHICKEN PATE 12
Camembert Sauce,
Pecan Bread, Pickled Onion

CHICKEN LIVER MOUSSE 12
Rhubarb Preserves,
Local Rye,

Crispy Chicken Skin

MAPLE-CANDIED
HOUSE BACON 6

POUTINE 12
Sausage Gravy,

Cabot Cheddar Curds

LOCAL RADISHES 7
Tarragon Butter

HOUSE GIARDINIERA 9
SPELT FLATBREAD 9
Sunflower Pesto,

Tomato Jam

CORNBREAD 8
Pecan Brittle Butter
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JOIN US FOR:

BRUNCH ON SAT & SUN

WEDNESDAY WINE DINNERS

* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry,

seafood,

shellfish, or eggs may increase your risk of foodborne illness.

Before placing

your order, please inform your server i1f a person in your party has a food allergy.



vegetables word search

1. Write the name of the vegetable in the space provided.
2. Find the word in the word search puzzle.
(Words only run across and down.)

KIDS _MENU

PASTA 10
Marinara

or Butter & Parm

CHICKEN TENDERS 12
With Fries

OIS |3 |0 |60
Q| Q| —=+|Q|T|O0|—+|Q

MAC & CHEESE 10

GRILLED CHEESE 10
With Fries

FLATBREAD PIZZA 10
Marinara & Cheese




