
 
 
S M A L L   

MUSSELS	   19 	
Vadouvan Curry, Spicy Sausage, 
Potato Skins 

WOK-FRIED MYCOTERRA MUSHROOMS  17 	
Black Garlic Romesco,  
Cured Lemon, Toasted Almond

TORO CRUDO 		  18 
Local Melons, Basil

LITTLE LEAF LETTUCES	   15 
Pickled Onion, Radish, Fennel, 
Mustard Vinaigrette 

WEDGE SALAD	   15
Heirloom Tomatoes, Smoked Beets,	
Queso Fresco, Green Goddess	

CRISPY PORK RIBS               15 	
Peach BBQ, Pickled Peaches, 
Gunpowder

SALT POTATOES	   14 	
Smoked Peanut Salsa, 	  
Pepper Relish

NARRAGANSETT CREAMERY HALLOUMI 14 
Slow-Roasted Tomatoes, Favas

KALE & PARSNIP PHYLLO PIE		  16 	
Apple Relish, Broccolini

EGGPLANT SKILLET		  16 	
Tomato Sauce, Tofu Ricotta, 	
Breadcrumbs

 
 
B I G    

PAN-ROASTED MONKFISH        	30 		
Garlic Black Lentils,  
Lobster-Braised Kale,  
Dilly Beans 
	  
HANGER STEAK*            	 34		
Twice-Baked Potato,  
Frilly Mustard,  
Fried Shallot Creme

FRIED CHICKEN      	 28		
(also available grilled)	  
Costata Squash,  
Collards, Cornbread 				  
	  
CAULIFLOWER CACIO E PEPE    	24  
Cascatelli Pasta, Spigarello,     
Crispy Onion 	

BRAISED PORK & GREENS        28	 
Radiatori Pasta,                   
Herby Breadcrumbs, 		
Atwell’s Gold Cheese			    
 
SEITAN PASTRAMI   	 22 
Cabbage Slaw, Rye Bread, 
Pumpkin Seed Cheese, 
House Pickle + Fries	

F&F BURGER*                  25  
House-Ground Brisket Patty,			 
Bacon Jam, Cheese Fondue, 			 
Garlic Mayo,  
Pickles + Fries 
Add House Bacon + $3 

* 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 if a person in your party has a food allergy.

 
C H A R C U T E R I E

& S N A C K S 
 
CHICKEN LIVER MOUSSE	   12 
Chicken Skin, 
Fermented Green Strawberries

MAPLE-CANDIED HOUSE BACON	   6

FRENCH BREAKFAST RADISHES	   7	
Tarragon Butter

HOUSE PICKLED VEGGIES	   9

POUTINE	   10	
Sausage Gravy,  
Cabot Cheddar Curds

SPELT FLATBREAD	   9 
Pepita Pesto, Tomato Jam

 

 
In an effort to offer equitable pay to all our dedicated staff, we have placed a 3% fee to your check that will exclusively and directly benefit our 

Back of House staff (line cooks, prep cooks, dishwashers), who by Massachusetts law may not be included in the tip pool.	

 
JOIN US FOR

BRUNCH ON SUNDAYS



C O C K T A I L S     16	

		
THIS IS OUR LAST GOODBYE 
Mezcal, Strawberry,  
Creole Shrubb, Lemon			 
			 
 
BLINKER		
Rye, Grapefruit Juice, 	
Raspberry, Grenadine		
	

GHOST RIDER 	
Strawberry-Infused Tequila,  
Pineapple Tepache, Lime, Mint		
	

THE HUMMINGBIRD		
Vodka, Passionfruit, 		
Lemon, Red Currant Syrup 		
	

BLUE NOTE REMIX 	  
Gin, Italicus, 	
Blueberry, Lemon 
	

AIR B+B+B		
Bourbon, Benedictine,  
Cognac, Apricot		
	

ORANGE YOU GLAD?		
Bourbon, Tequila, Banana,  
Green Mango, Lime 

W I N E

BUBBLY			 
NV Prosecco Brut, “Flora” 
Col di Luna, Veneto, IT	 13	

WHITE			 
2024 Sauvignon Blanc..., 		
Pajot, Gascony       	 14

2022 Aligoté, 			 
Ch. de la Maltroye, Burgundy 15

2023 Kisi		
Chelti, Kakheti, Georgia	 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 Farms,  
Willamette Valley, OR 	 15 

2024 Ciliegiolo, “Asla,”	  
Leonardo Bussoletti, Umbria	 13

2022 Trousseau “Marnes Rouges”		
Badoz, Jura	 15	

2022 Cabernet, Upwell,  
Lodi, California 	 15
 
	

N O N - A L C O H O L I C

 
THE DIVINING ROD	 12  
Prickly Pear, Lime,  
Citrus Peel, Tonic

WASTE NOT WANT NOT	 12  
Strawberry Top Shrub,  
Lemon, Fleurie Bitter N/A 
 
COLLECTIVE ARTS 	  8		
N/A Hazy Pale Ale (12 oz) Canada	

BOOT BLACK GINGER BEER	  6		
Cardamom & Lime, (12 oz), RI		
	

B E E R & C I D E R  

NARRAGANSETT LAGER	  6  
(16oz) 5% RI

BAREWOLF BREWING 	  9 
“STRANGER IN THE ALPS”	  	  
Alpine Pilsner (16oz) 4% MA	                                    

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

DECIDUOUS “EASY OPERATOR”	  9	 
NEIPA (16oz) 6.2% RI     

QUEEN CITY HEFEWEIZEN	  7 
Wheat Beer  (12oz) 5.8% VT

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



K I D S  M E N U
PASTA	 10 
Marinara 			 
or Butter & Parm	

CHICKEN TENDERS	 12	
With Fries	

MAC & CHEESE	 10

GRILLED CHEESE	 10	
With Fries

FLATBREAD PIZZA	 10 
Marinara & Cheese 
add sopressata  + $2 


