SQUASH OMELETTE
Cippolini Onion Relish,
Potato Hash

HOUSE SAUSAGE OMELETTE
Ricotta Salatta, Bechamel,
Half-Dried Tomato, Potato Hash

LOCAL MUSHROOM OMELETTE

Fried Onion, Goat Cheese, Potato

EGGS YOUR WAY*
House Bacon, Potato Hash

STEAK & EGGS*
Eggs Your Way,
Hollandaise

Potato Hash,

FRIED CHICKEN & WAFFLE
Cornmeal Waffle, Fried Eggs,
Pecan Brittle Butter

THE SUZANNE BENEDICT*

House Ham, Melted Leeks,
Sourdough English Muffin,
Hollandaise, Potato Hash

FRIED OYSTER BENEDICT*
Sourdough English Muffin,
Hollandaise, Potato Hash,
Marinated Peppers

F&F BREAKFAST SANDWICH
House Sausage, Gouda, Egg,
Tomato Jam, English Muffin, Hash
VEGAN PASTRAMI

House Seitan, Cabbage Slaw,
Pumpkin Seed Cheese,
Fries

FRIED FISH SANDWICH
Slaw, Fries, Aioli

F&F BURGER*

House-Ground Brisket Patty,
Caramelized Onion Jam, Fondue,
Roasted Garlic Aioli,

Pickles + Fries

add egg +3 / bacon +3

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

BEIGNETS

Dulce de Leche, House Jam
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Rye Bread,
House Pickles +
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KIDS

SCRAMBLED EGG PIZZA 12
Bacon, Crispy Potato

CHICKEN TENDERS 12
With Fries

MAC N CHEESE 10
GRILLED CHEESE 10
With Fries

WAFFLE OR PANCAKE 6

Quisset Mill Farm Maple Syrup
Plain or Chocolate Chip

SIDES

ONE EGG ANY STYLE * 3
SLAB BACON 6
BREAKFAST SAUSAGE 5
HOUSE JAM 2
TOAST 2

Rye, English Muffin, Sourdough
Cornbread, Gluten Free Bun
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* These items may be served raw or undercooked.

Consuming raw or undercooked meats,
seafood, shellfish,
risk of foodborne illness.

poultry,
or eggs may increase your



COCKTATILS 16

BLOODY MARY
Vodka, Tomato, Horseradish,
F&F Spice Blend, House Pickles

APPLE-OL SPRITZ
Aperol, Boozy Apple Cider, Bubbly

MIMOSA
Classic

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

JUST A TADMOR
Vodka, Mint, Lime, Saline

FAT WALNUT
Rye, EVOO, Nocino Walnut Liquor

BEERG&CTIDLER

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 (160z) 4.5% MA
BELLEFLOWER “SCRUGSY” 9
NEIPA (160z) 7.1% ME

FOAM
BREWERS “BUILT TO SPILL” 10
DIPA (160z) 8% VT
GRIMM HEFEWEIZEN 9 Wheat
Beer (160z) 5.5% NY
RISING TIDE “WAYPOINT ¢ 9
Coffee Porter (16o0z) 5% ME
HIGH LIMB “CORE” 9
Dry Cider (16o0z) 5% MI
COLLECTIVE ARTS 8

N/A Hazy Pale Ale (12 oz) Canada

BUBBLY

2023 Cava Brut Reserva, Alsina
& Sarda e Sarda 13

WHITE

2024 Sauvignon Blanc..., Pajot,
Gascony 15

2021 Trebbiano “Canta Grillo”,

La Leccia, Tuscany 13

2023 White Malbec,
Artesano de Argento, Mendoza 13

2023 Chardonnay, Ancient Peaks,
Paso Robles, CA 15

PINK
2024 “Pinke Pinke”
Schlossmullenhoff, Germany 13

ORANGE

2024 Kisi, Didebuli Kakheti,

Georgia 15

CHILLED RED

2024 Sangiovese “Freddo” Field

Recordings, CA 15

RED

2024 Pinot Noir, Scenic Valley,

Willamette Valley 15

2021 Dolcetto, Rocco di Carpeneto,

Monferrato, Piedmont 13

2021 Cotes du Rhone, Chaume

Armand 12
2022

Cabernet Sauvignon,

Field Recordings, CA 15

NON-ALCOHOLTIC

OLIVE & LACE 12

Tilden n/a Spirit, Cucumber,

Basil, EVOO, Lemon

SPICED BLOSSOM 12

Ghia Apertif, Orange Juice, Apple,
Thai Bitters, Lemon Peel

LA VIE EN ROSE 12
Fluére Bitter, Pumpkin Seed Milk,
Pomegranate, Lime, Rosemary



