
DRINKS
Aperol Spritz   10 

Gin & Tonic    
Bordiga Occitan Gin, Fever-Tree Tonic   12

Oberlin Negroni    
Bimini Gin, Cappelletti, Carpano Antica   14

The Red Eye  
Old Forester Bourbon, St Agrestis Paradiso, 
Amaro Nonino, Elderflower, Cranberry, Lemon   15

Fall Punch!    
Amaro Montenegro, Dolin Dry Vermouth, Apricot 
Liqueur, Chamomile, Honey, Lime   14

Shoulder Season    
Sfumato Rabarbaro, Orange, Cherry,  
Fever Tree Soda   12

Double Pear Ya   
Las Californias Navitos Gin, Suze, Prosecco, 
Spiced Pear, Ginger, Thyme, Lemon   18

Ash & Elixir   
Siete Misterios Mezcal, Lillet Blanc, Luxardo, 
Compass Box Orchard House, Grapefruit   16

NO ABV
Oberlin Citrus Cordial 
Preserved Lemon & Lime, Fever-Tree Soda   7
Dom. Dupont 'jus de pomme pétillant'
N/A Sparkling Cider 2022  France   12
Chinampa Passion Fruit Seltzer  Mexico   6
Muri Drinks ‘passing clouds’ 
N/A Sparkling Wine (750ml)  Denmark   58
Einbecker  N/A Pilsner  Germany   5
Assorted Artisanal Sodas (ask!)   6
Enjoy Coffee  Regular or Decaf   5
Farmacy Herbs Tea (ask!)  4 

Food&
Wine&
Saké&
Beer&
Cider&
Drinks

DRAFT
Proclamation Ale Co. 'flummox' 
Pilsner  Rhode Island   10

Moniker Brewery 'festbier' 
Lager  Rhode Island   12

Grimm 'helles' 
Heffeweisen   New York   12

Sidrería Gurutzeta  Cider  Spain   6

Brooklyn Kura  'number fourteen' 
Ginjo Nama Sake  New York   12

BOTTLES & CANS 
Orion  Lager  Japan   6

Bayerischer Bahnhof 'leipziger'   
Gose  Germany   12

OEC Brewing 'testarossa'   
IPA  Connecticut   12

Plan Bee Farm Brewery ‘barn beer’  
Wild Ale (375ml)  New York   28

Shacksbury 'arlo' Dry Cider  Vermont   8

Turncoat ‘english tradition’  
Semi-Dry Cider (500ml) Rhode Island   38



SPARKLING
Caneva da Nani ‘el vin col fondo'  Glera  NV  Veneto, IT   13

Julie Hoch 'elderflower #1'  Gruner Veltliner+  NV  Kremstal, AT   15  low ABV!

Domaine Glinavos ‘paleokerisio’  Debina+  2022  Ioannina, GR   14  orange !

WHITE
Quinta de Curvos  Loureiro+  2024  Vinho Verde, PT   13

Gunderloch 'jean baptiste'  Riesling  2023  Rheinhessen, DE   15

Hild  'weisser burgunder'  Pinot Blanc  2021  Mosel, DE   14
 
ROSÉ
Paul & Rémy 'le rosé'  Moristel, Garnacha  2024  Aragon, ES   12

RED  

G.D. Vajra  Dolcetto  2023  Piedmont, IT   12

Domaine de Clovallon  Pinot Noir  2023  Languedoc, FR   17

SAKÉ   glass / bottle (720ml)

Nishide Shuzo 'moromi'  Junmai  Kaga, JP   13 / 100

Suigei ‘drunken whale'  Tokubetsu Junmai  Kochi, JP   11

Kubota ‘senjyu’  Ginjo  Niigata, JP   12 / 90

Kuheiji 'eau de desir'  Junmai Ginjo  Chubu, JP   16

Kawatsaru 'olive'  Junmai Ginjo  Kagawa, JP   15 / 115 

Senkin ‘snowman’  Junmai Nigori   Tochigi, JP   12 / 90

Fukucho ‘seaside sparkling’ Junmai (500ml) Hiroshima, JP   72

*Not all ingredients listed. Please notify staff of any allergies or dietary restrictions. Consumption of raw or undercooked foods may be harmful to your health  
Parties of 6 or more will include an automatic 20% gratuity. 

~Please ask your server to see our bottle list!~    

Spicy Marinated Pemaquid Mussels, Chive, Sweet Potato Chips   14 
*Raw Scallops, Cherry Blossom Mayo, Sesame, Radish   18
*Raw Fish, Arbequina Olive Oil, Lemon (choose from below)   14 ea
	 ~ Black Bass
	 ~ Fluke
	 ~ Golden Tilefish
	 ~ Triggerfish
	 ~ Cobia
	 ~ Weakfish
	 ~ Sea Robin
	 ~ Albacore Tuna
	 ~ Bonito
	 ~ Bigeye Tuna
	 ~ Bluefin Tuna Toro
Combo Platter (all of the above)   182
Tuna Combo   56

Wood Roasted Sesame Focaccia, Ligurian Olive Oil   12
Marinated Olives, Herbs, Country Bread   12
Oberlin Mortadella, Pistachio, Stracchino, Fried Squash Bread   24
New England Cheese Plate, Semolina Crackers, Plum & Quince Jam   20
Brandade, Herbs, Grilled Country Bread   15

Kohlrabi Caesar, Boston Mackerel Boquerones, Croutons, Parmigiano   16
Radicchio, Winter Squash, Gorgonzola Dolce, Pepitas, Plum Mostarda   16
Fresh Cranberry & Pole Beans, Cucumbers, Soft Egg, Fiore Sardo, Tonnato   18
Puntarelle, Pecorino di Fosse, Pine Nut, ME Eel Garum, Mint   20
Zucchini Scapece, Parmigiano, Herbs, Bonito Bagna Cauda   16
Fried Pemaquid Mussels, Green Garlic & Habanada Pepper Vinaigrette   18

Tonnarelli Cacio e Pepe   20
Fazzoletti, Pomodoro, Parmigiano   26
Busiate Puttanesca, Confit Tuna, Breadcrumbs   28
Squash Agnolotti, Sugar Kelp, Fresh Bay Leaf, Parmigiano   28
Potato Gnocchi, Matsutake & Maitake Mushrooms, Saba   50
Paccheri di Grano Arso, ME Jonah Crab, Preserved Peppers, Oberlin 'Nduja    35
Lasagna al Forno, Eggplant, Roasted Tomato, Scamorza Affumicata, Ricotta   38

Whole Wood Roasted Fish (ask!) Heirloom Tomatoes, Cucumbers, Herb Vinaigrette   MP

Wood Roasted Basque-Style Cheesecake, Peaches, Sardinian Olive Oil   16
Warm Peach Tart, Beeswax Ice Cream   16
Coffee Granita, Chicory Root Whipped Cream, Sambuca   10


