
DRINKS
Aperol Spritz   12
Gin & Tonic    
Bordiga Occitan Gin, Fever-Tree Tonic   14
Oberlin Negroni    
Bimini Gin, Cappelletti, Carpano Antica   14
The Red Eye 
Old Forester Bourbon, St Agrestis Paradiso, 
Amaro Nonino, Elderflower, Cranberry   15
Pomme d'Or    
Daron Calvados, Smith & Cross Rum, 
Becherovka, Cinnamon, Lemon   14
Tea's Knees   
Las Californias Navitos Gin, Salers Gentian, 
Earl Grey, Lavender, Lemon, Egg White   18
Fall Punch!    
Amaro Montenegro, Dolin Dry Vermouth, 
Apricot Liqueur, Chamomile, Honey, Lime   14
Oaxacan Remedy   
Siete Misterios Mezcal, Coffee Infused Amaro 
Montenegro, Vanilla, Mole, Aztec Chocolate   15
Beeswax Sazerac    
Beeswax Infused Cognac Park, Benedictine, 
Burnt Citrus, Absinthe, Peychaud's   18

NO ABV
Oberlin Citrus Cordial 
Preserved Lemon & Lime, Fever-Tree Soda   7
Slow Lane 
Pathfinder NA Amaro, Cranberry, Cinnamon, 
Lemon   15
Silk City 
Oberlin Chai, Salted Orange, Cardamon, 
Ginger, Egg White   12
Muri Drinks ‘passing clouds’ 
N/A Sparkling Wine (750ml)  Denmark   58
Einbecker  N/A Pilsner  Germany   5
Assorted Artisanal Sodas (ask!)   6
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DRAFT
Proclamation Ale Co. x Oberlin 'capisce' 
Italian Pilsner Rhode Island   5/10
Grimm 'weisse' 
Hefeweisen  New York   12
Moniker Brewery 'lagered hedonism' 
Czech Dark Lager  Rhode Island   12
Proclamtion Ale Co. 'proc ipa'  
IPA  Rhode Island   12
Sidrería Gurutzeta  Cider  Spain   8
Brooklyn Kura 'number fourteen' 
Ginjo Nama Sake  New York   12

BOTTLES & CANS 
Orion  Lager  Japan   8
Bayerischer Bahnhof 'leipziger'   
Gose  Germany   12
Schlenkerla  
Helles Lager  Germany   14
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
Domaine Lelievre 'leucquois'  Gamay  NV  Côtes de Toul, FR   15

WHITE
Poderi Cellario ‘lafrea’  Favorita  2024  Langhe, IT   14
Hermann J Wiemer 'field'  Riesling+  2024  Finger Lakes NY   13
Julien Pilon 'les bruit des vagues'  Marsanne+  2024  Rhône, FR   17

ROSÉ
Aoton Winery  'lola'  Mandilaria+  2020  Retsina, GR   12

RED  
Laurence et Rémi Dufaitre  Gamay  2025  Beaujolais, FR   14
G.D. Vajra  Dolcetto  2023  Piedmont, IT   14
Thevenet & Fils 'les clos'  Pinot Noir  2024  Bourgogne, FR   16

SAKÉ   glass / bottle (720ml)
Nishide Shuzo 'moromi'  Junmai  Kaga, JP   13 / 100
Yuho 'eternal embers'  Junmai  Ishikawa, JP   15
Kuheiji 'eau de desir'  Junmai Ginjo  Chubu, JP   16
Kawatsaru 'olive'  Junmai Ginjo  Kagawa, JP   15 / 115 
Senkin ‘snowman’  Junmai Nigori   Tochigi, JP   12 / 40
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
	 ~ Golden Tilefish
	 ~Tautog
	 ~ Kingfish
	 ~ Weakfish
	 ~ Scup
	 ~ Bonito
Combo Platter (all of the above)   126

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, Apple Butter   20
Brandade, Herbs, Grilled Country Bread   15

Kohlrabi Caesar, Boston Mackerel Boquerones, Croutons, Parmigiano   16
Puntarelle, Fiore Sardo, Pine Nut, ME Eel Garum, Mint   20
Roasted Heirloom Squash, Stracciatella, Oberlin Guanciale, Fig Leaf Brown Butter  18
Sprouting Cauliflower Tempura, Parmigiano, Mint, Bonito Bagna Cauda   18
Fried Pemaquid Mussels, Green Garlic & Habanada Pepper Vinaigrette   18

Tonnarelli Cacio e Pepe   20
Pasta e Fagioli, Smoked Tuna, Red Onion, Urfa Chili, Basil   26
Squash Agnolotti, Sugar Kelp, Fresh Bay Leaf, Parmigiano   28
Fazzoletti, Matsutake & Maitake Mushrooms, Saba   45
Paccheri di Grano Arso, ME Jonah Crab, Preserved Peppers, Oberlin 'Nduja   35
Lasagna al Forno, Radicchio, Gorgonzola Piccante, Plum Mostarda, Walnuts   38

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, Buttermilk Ice Cream   16
Coffee Granita, Chicory Root Whipped Cream, Sambuca   10


