
DRINKS

Aperol Spritz   10 

Gin & Tonic    
Bordiga Occitan Gin, Fever-Tree Tonic   12

Negroni    
Roku Gin, Cappelletti, Carpano Antica   13

Sonora Sour 
Bacanora, Tequila, Combier, Garden Herbs, 
Egg White, Sangiovese  17

Our Old Pal 
Rittenhouse Rye, Broadbent Rainwater 
Madeira, Contratto Bitter   15

NO ABV

Garden Julep 
Farmacy Herbs English Breakfast Tea, 
Lavender-Thyme Cordial   10

Oberlin Citrus Cordial 
Preserved Lemon & Lime, Fever-Tree Soda   7

Einbecker  N/A Pilsner  Germany   5

Assorted Artisinal Sodas (Ask!)   6

Muri Drinks ‘passing clouds’   
N/A Sparkling Wine (750ml) Denmark   58

Enjoy Coffee Regular or Decaf   5

Farmacy Herbs Tea (Ask!)  4 

Food&
Wine&
Saké&
Beer&
Cider&
Drinks

DRAFT

Brooklyn Kura ‘blue door’  
Junmai Sake New York   12

Proclamation Ale Co. x Oberlin ‘capisce’ 
Italian Pilsner Rhode Island   5 / 10

Eredità ‘pragmatisim’  
Pale Ale  Connecticut    10

Oxbow ‘farmhouse pale ale’  
Saison  Maine   12

Foam Brewers ‘dead flowers’  
IPA  Vermont    10

Anxo  Dry Cider  Washington, DC   6

BEER 

Twelve Percent Brewing ‘snappy’  
Lager  Connecticut  6

Aeronaut 'citra glaxy’  
IPA  Massachussetts 12

De Dolle Brouwers ‘oerbier’  
Belgian Strong Ale  Belgium  14

Plan Bee Farm Brewery ‘dandeliaison’  
Wild Ale (375ml)  New York  30

CIDER

Shacksbury 'Arlo' Dry Cider Vermont   8

Oyster River Winegrowers  
Dry Cider (500ml) Maine   16

Dom. Dupont  'Cydon' 
Quince Cider (375ml) France   18

Turncoat ‘english tradition’  
Semi-Dry Cider (500ml) Rhode Island   42



SPARKLING
Hild 'sekt'  Elbling  NV  Mosel, DE   13

Fondo Bozzole ‘incantabiss'  Lambrusco Ruberti  NV  Mantovano, IT   13

WHITE
Mantlerhof  Grüner Veltliner  2022  Kamptal, AT   14

Giovanni Almondo ‘bricco delle ciliegie’ Arneis 2022 Piedmont, IT   16

Château St. Jacques d'Alban 'petit st. jacques'   Vermentino, Viognier+   2021  Pays d'Oc, FR   12

ROSÉ & ORANGE
Birichino 'vin gris'  Cinsault, Grenache  2022  Santa Cruz, CA   14

Dorcha 'oranža'   Gelber Muskateller, Traminer  2022  Štajerska, SL   13 orange!

RED  

Oyster River Winegrowers 'american red  Merlot  2022  Warren, ME   15

Montemelino 'malpasso'  Sangiovese  2023  Umbria, IT   13

SAKÉ   glass / bottle

Kubota ‘senjyu’  Ginjo  Niigata, JP   12 / 90

Suigei Tokobetsu Junmai  Kochi, JP   11 

Rihaku ‘dreamy clouds’  Nigori  Shimane, JP   14 / 42

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 Hollander Mussels, Chive, Sweet Potato Chips   12 
*Raw RI Scallops, Cherry Blossom Mayo, Sesame, Radish   12
*Raw Fish, Arbequina Olive Oil, Lemon  (Choose from below)   12 ea
 ~ Fluke
 ~ Black Bass
 ~ John Dory
 ~ Scup
Combo Platter (All of the above)   68

Wood Roasted Sourdough Focaccia, Umbrian Olive Oil   12
Marinated Olives, Herbs, Country Bread   10 
New England Cheese Plate, Semolina Crackers, Apple Butter   20
Fried Mussels, Green Garlic & Habanada Pepper Vinaigrette   16
Brandade, Herbs, Grilled Country Bread   14

Kohlrabi Caesar, Bluefish Boquerones, Croutons, Parmigiano   14
Watercress, Colatura, Pecorino, Pine Nut, Mint   18
Escarole, Marinated Beets, Oberlin Lonza, Toasted Seeds, Mustard, Buttermilk   18
Tempura Skate Cheeks, Ranch   18
Squid Oreganata, Calamondin Kosho, Breadcrumbs   18
Oberlin Mortadella, Baguette, Pistachio, Dried Fruit Agrodolce, Rosemary   24

Tonnarelli Cacio e Pepe   20
*Linguine con Pesce Crudo, Pesto Genovese, Aji Dulce   28
Pappardelle, Rhode Island Chicken, Sweet Carrot, Chervil   28
Agnolotti, Rutabega, Cabbage, Apple, Perigord Truffle   38
Lasagna al Forno, Rhode Island Beef & Pork Ragu, Ricotta   32
VT Haiga Mai Rice Risotto, Shellfish, Parmigiano, Chili   32

Whole Wood Roasted Fish, Nicola Potatoes, Salmoriglio   MP
Wood Roasted RI Rack of Lamb, Cous Cous, Charred Bel Fiore Radicchio, Matsutake Butter   MP

Wood Roasted Basque-Style Cheesecake, Preserved Asian Pear, Sicilian Olive Oil   16
Warm Caramelized Apple & Ginger Tart, Rose Geranium Ice Cream   16
Maritozzo, Sour Cherry, Vanilla Whipped Cream, Candied Lemon   8
Coffee Granita, Sambucca, Whipped Chicory Cream   8


