DRAFT DRINKS

Proclamation Ale Co. x Oberlin capisce' Aperol Spritz 12

ltalian Pilsner Rhode Island 5/10 Gin & Tonic

Grimm 'weisse' Bordiga Occitan Gin, Fever-Tree Tonic 14

Hefeweisen New York 12 Oberlin Negroni

Bimini Gin, C lletti, C Antica 14
Moniker Brewery 'lagered hedonism' iminiain, appelietti, iarpano Antica

Czech Dark Lager Rhode Island 12 Foehn Effect

Peloton Mezcal, Tequila Rejon, Persimmon,

Cocchi Americano, Lime, Habanero 16
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Wines
Saké
Peer

Proclamation Ale Co.

IPA Rhode Island 12 Tea's Knees

Sidreria Gurutzeta Cider Spain 8 Las Californias Navito Gin, Salers Gentian,
Brooklyn Kura 'number fourteen’ Earl Grey, Lavender, Lemon, Egg White 18
Ginjo Nama Sake New York 12 Koi Loch

Tozai Living Jewel Sake, Aberlour 12yr Scotch,
Yuzu Curacao, Honey, Citrus, Soda 16

BOTTLES & CANS Oaxacan Remedy Cd |
Orion Siete Misterios Mezcal, Coffee Infused Amaro | 1aerd
L 8 Montenegro, Vanilla, Mole, Aztec Chocolate 15

ager Japan DHDL{S
Bayerischer Bahnhof 'leipziger’ Beeswax Sazerac

Beeswax Infused Cognac, Benedictine,

Gose Germany 12
Burnt Citrus, Absinthe, Peychaud's 18

Schlenkerla

Helles Lager Germany 14
Lo NO ABV
Shacksbury arlo

Dry Cider Vermont 8 S|ow.Lane
Pathfinder NA Amaro, Cranberry,

Cinnamon, Lemon 15

Eden Specialty Ciders 'trail sider’

Harvest Cider Vermont 12 Celelorating

Casamara Club como'’
Le Pere Jules ‘poiré de normandie’ NA Amaro Soda Michigan 8
Sparkling Cider France 13/52

10 years

Chinampa Passion Fruit Seltzer Mexico 6

Turncoat ‘english tradition’ Einbecker NA Pilsner Germany 5

Semi-Dry Cider (500ml) Rhode Island 38 Muri Drinks ‘passing clouds’

NA Sparkling Wine (750ml) Denmark 58
Assorted Artisanal Sodas (ask!) 6

Enjoy Coffee Regular or Decaf 5

Farmacy Herbs Tea (ask!) 4
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Spicy Marinated Pemaquid Mussels, Chive, Sweet Potato Chips 14
*Raw Scallops, Cherry Blossom Mayo, Sesame, Radish 20
*Raw Fish, Arbequina Olive Qil, Lemon (choose from below) 14 ea
~ Fluke
~ Black Bass
~ Golden Tilefish
~ Weakfish
~ Scup
Combo Platter (all of the above) 100

Wood Roasted Sesame Focaccia, Tuscan Olive Oil 12
Marinated Olives, Herbs, Country Bread 12

New England Cheese Plate, Semolina Crackers, Apple Butter 20
Brandade, Herbs, Grilled Country Bread 15

Kohlrabi Caesar, Boston Mackerel Boquerones, Croutons, Parmigiano 16
Panzanella, Stracciatella, Beets, Basil, Chili Oil 16

Fried Pemaquid Mussels, Green Garlic & Habanada Pepper Vinaigrette 18
Roasted Cabbage, Almonds, Orange, Vegetable XO, Bonito Brown Butter 16
Heirloom Potato Frico, ME Jonah Crab, Créme Fraiche, Hardy Kiwi-Boshi 20

Tonnarelli Cacio e Pepe 20

Spaghetti, Bonchovy, Roasted Red Onions, Oregano, Chili, Breadcrumbs 22
Potato Gnocchi, Rl Lamb & Pork Ragu, Parmigiano 28

Pizzoccheri, Cabbage, Masquerade Potatoes, Scamorza 24

Ricotta & Mortadella Raviolini, Saffron, Parmigiano 28

NY Akita Rice Risotto, Squid, Buttermilk, Chili 30

Whole Wood Roasted Fish (ask!) Potatoes, Turnips, Pickled Onions, Salsa Verde MP

Wood Roasted Basque-Style Cheesecake, Cranberries, Tuscan Olive Oil 16
Warm Apple Tart, Fig Leaf Ice Cream 16

Coffee Granita, Chicory Root Whipped Cream, Sambuca 10

*Not allingredients 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.

SPARKLING
Oyster River Winegrowers ‘morphos’ Cayuga, Seval Warren, ME 14

Domaine de la Céte de Berne Gamay NV Beaujolais, FR 16 rosé!

WHITE
Poderi Cellario ‘lafrea’ Favorita 2024 Langhe, IT 14
Alegre Valganon Viura+ 2023 Rioja, ES 16

ROSE
Isle Saint Pierre Merlot, Cabernet Franc+ 2024 Mediterranée, FR 12

RED

Laurence et Rémi Dufaitre Gamay 2025 Beaujolais, FR 14

G.D. Vajra ‘piemonte’ Barbera, Freisa 2023 Piedmont, IT 15

Quinta de Pedra Alta 'pedra a pedra’ Touriga Nacional+ 2020 Douro, PT 14

SAKE glass/ bottle

Nishide Shuzo ‘'moromi’ Junmai Kaga, |P 13 / 100 (720ml)

Yuho eternal embers' Junmai Ishikawa, |P 15 / 94 (720ml)

Kuheiji ‘eau de desir’ Junmai Ginjo Chubu, |P 16

Kanbara 'bride of the fox' Junmai Ginjo Niigata, JP 15 / 50 (300ml)
Kawatsaru olive’ Junmai Ginjo Kagawa, |P 15 / 115 (720ml)
Senkin ‘snowman’ Junmai Nigori Tochigi, |P 12 / 40 (300ml)
Fukucho ‘seaside sparkling’ Junmai Hiroshima, JP° 72 (500ml)

1 Celebrating Ten Years
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~Please ask your server to see our bottle list!~



