MEZZE PLATTER
Carrot Salad,
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Cheese Dip,

Bean Dip, Marinated Mozzarella,
Charred Red Peppers, Crackers
LOCAL BURRATA 15
Celery Root, Dill, Arugula,
Mustard Vin, Herb 0il

FALL CROSTINI 16

Squash, Feta,
Sherry Vinegar

Local Greens,

STEAMED MUSSELS 19
Thyme, Fennel, White Wine,
Grilled Bread

ROAST HONEYNUT SQUASH 16

Melted Dutch Farmstead Cheese,
Raspberry & Crabapple Jelly,
Arugula

FRIED CAULIFLOWER 14
Thorne Sauce

ROASTED BEETS 14
Yogurt, Mint, Orange,

Black Pepper Crumb

LOCAL GREENS SALAD 15

Fennel,
Feta,

Apples,
Croutons,

Sunflower Seeds,
House Vinaigrette

JALAPENO & CHEDDAR FRITTERS

Jalapeno Ranch 14
MUSHROOM TOAST 19
Roasted Mushrooms, Mushroom
Sausage, Parsley Salad, Grilled
Bread, Toum

LOCAL CHEESE PLATE 25

CATO CORNER CREAMERY, CT

Black Ledge + Celeste +

Dutch Farmstead served with

house made jam, pickles + crackers

BIG

KIDS
PAN SEARED SALMON 28
Rice & Lentils, Roasted Turnips, NOODLES 10
Turnip Greens, Coconut Curry Sauce Marinara or Butter & Parm
HANGER STEAK* 38 CHICKEN TENDERS 10
Fried Smashed Potatoes, Greens,
Chimichurri MAC & CHEESE 12
HERB RUBBED CHICKEN 28 GRILLED CHEESE 6

Brussels Sprouts,
Fingerling Potatoes,

Broccoli Rabe,
Herb Butter

AUTUMN PASTA

Seven Hills Creste Pasta,
Turnip Greens, Squash Puree,
Brussels Sprouts,

Brown Butter Bread Crumbs,
Parmesan
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BRAISED PORK PASTA
Seven Hills Gigli Pasta,
Tomato Sauce, Parmesan,
Herby Breadcrumbs

28
Greens,

FRIED CHICKEN SANDWICH
Chicken Thigh, Brioche Bun,
Spicy Maple Glaze, Miso Mayo,
Slaw + Side Pickle + Fries

20

F&F BURGER 20
Double 40z Smashburger, Brioche Bun,
Cabot Cheddar, Caramelized Onions,
Special Sauce, Pickles + Fries

HOUSE PICKLES 9
Seasonal Local Veggies

ROASTED OLIVES 8

IGGY’S FRANCESE ROLLS 6
Herby Butter

Thank you for joining us.
We hope you enjoy your meal.

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.

* These items may be served raw
or undercooked. Consuming raw
or undercooked meats, poultry,
shellfish, or eggs may
increase your risk of foodborne

seafood,

illness.
Before placing your order, please
inform your server if a person

in your party has a food allergy.



COCKTATILS 16

ICHABOD’S ELEGY
Mezcal, Bergamot, Squash Honey,
Lime, Orange Bitters

TITLE FIGHT
Cachaca, Ancho Reyes, Tarragon,
Cinnamon, Lime, Spicy Thai Bitters

LOST IN TRANSFUSION
Tequila, Ginger Demerara,
Lemon, Concord Grape Juice

ON THE FENCE
Rum, Falernum, Basil,
Fennel, Lime

HI-FI HIGHBALL
Gin, Creme de Violette,
Rosemary, Grapefruit, Soda

STICKS & STONE FRUIT
Bourbon, Peach Pit Syrup,
Apricot, Egg White

Lemon,

SPA DAY
Vodka,
Lemon,

Chareau Aloe Liquer,
Honey

FIGMENTISM

Bourbon, Meletti, Fig, Allspice Dram
IN FASHION
Rye, Linden, Chamomile,

Orange Bitters

SANGUINETTE

Black Raspberry & Grains of Paradise,

N/A Aperitif, Lime Juice, Soda
DJINN & JUICE
Blueberry, Thyme, N/A Aperitif,

Bissell Bubbles Hop Water

NOTCH N/A PILSNER
Non-Alcoholic Pilsner (120z) MA

BEERG&CIDETR

BANDED BREWING “NORWEALD”
Classic Stout (160z) 6.5% ME

FOAM BREWERS “HOLD FAST”

Dry Hopped Golden Ale (160z) 5.5% VT

HONEST WEIGHT “ACCIDENTAL WILDERNESS”

American IPA (160z) 5.6% MA

SCHILLING “JAKOBUS”

German Pilsner (16o0z) 5% NH

PROCLAMATION “SILENT SUN”
Hazy IPA (160z) 7.2% RI

HUDSON NORTH STANDARD CIDER
Dry Hazy Cider (120z) 5% NY

NARRAGANSETT LAGER
(160z) 5% RI

TWO ROADS “NO LIMITS”
Heffeweizen (160z) 5% CT

10

10

9

9

BUBBLY

2021 Cava Brut Reserva,

Alsina & Sarda, Penedes 13
WHITE

2022 Sauvignon Blanc...“4 Cepages”,
Pajot, Gascony 12
2023 Rkatsiteli...“Santimenti”,
Zagreus, Bulgaria 15
2022 Chenin Blanc,

Sol Summit, Clarksburg, CA 13
2022 Chardonnay,

Kara Tara, South Africa 16
PINK

2022 Ciliegiolo, “Narnia”
Bussoletti, Umbria 13
ORANGE

2022 Zibibbo, Gewurtztraminer...
Unico Zelo, Australia 14
CHILLED RED

2023 Sangiovese “Freddo”

Field Recordings, Paso Robles 14
RED

2022 Pinot Noir

Franck Peillot, Bugey 18
2020 “Liatiko”

Lyrarakis, Crete, Greece 14
2020 Nero d’Avola, “Tracce”
Terrasol, Sicily 15
2022 Cabernet “Doris”

Gail Wines, Sonoma 16



