
Salads & SoupsSalads & Soups

simple salad ... 7
organic greens, shaved vegetables,

house vinaigrette

green bean salad ... 10
Benton’s country ham, greens,

green goddess dressing

spinach salad ... 10
Baffoni’s fried egg, house cured bacon, radish,

Westfield Farm capri chevre,
red wine vinaigrette

heirloom tomato
& cucumber gazpacho ... 10

mozzarella, smoked balsamic

new england
artisan cheese

platter
1 ... 6 / 3 ... 15 / 5 ... 21

A selection of  New England’s
finest artisan cheeses.

Served with crostini & membrillio.

tastings’
harvest board

24

Designed for sharing, our Harvest 
Board consists of  a tasting of  pâtés 
and terrines and the finest air dried 
and cooked sausages using classic 
techniques and recipes. Served with 

traditional accompaniments.

chef’s tasting menu
Available every night.

Experience the pleasure of  a wide variety of  tastes personally selected and hand-
crafted by our chefs, using local ingredients from sustainable resources.

Also, savor the best wines professionally paired
by Wine Director Scott Shoer to complement the dishes.

5 courses ... 59    with wine pairings ... 79

Small PlatesSmall Plates

native rhode island
popcorn ... 3
duck fat, lemon thyme

warm marinated
picholine olives ... 5

  
island creek

oysters ... 2.50 each
bloody mary gelee, fennel pollen

tastings’ award winning
black truffle

mac & cheese ... 12
  

point judith
calamari ... 10

romesco sauce, herbs, kalamata olives,
Basque pepper

hill farm
pork meatballs ... 10

sofrito, Wisconsin parmesan 

blue hill bay
mussels ... 12

swiss chard, grain mustard, charred lemon,
Arbequina oil

wild mushroom
flatbread ... 12

  carmelized onion, ricotta, arugula,
lemon thyme dressing

* Consuming raw or undercooked meat, seafood, poultry or eggs may increase the risk of  foodborne illnesses.

BE SURE
TO CHECK
OUT OUR

 BLACKBOARD
FEATURES

W I N E   B A R   &   B I S T R O

EntreesEntrees
  

ocean fresh
seafood of the day

 ... market price
 

roasted 1/2 chicken ... 21
whipped potatoes, carrots, jus

northeast family farms
crispy pork belly ... 22  

warm black chickpea salad, preserved lemon,
flavors of  hummus

wild striped bass ... 28
summer vegetable hash, tomato, dill oil,

Benton’s country ham froth

painted hills
 sirloin ... 28

crispy potato pave, green beans,
glazed shallots

oake knoll ayshires
veal meatloaf ... 24
  cheesy polenta, poached farm egg,

succotash

ricotta stuffed
squash blossoms ... 18

housemade spaghetti, 
slow roasted tomatoes, fennel & pollen

braised pel freez
rabbit ... 26

semolina gnocchi, Bright Lights chard,
shaved radish, hints of  citrus,

nasturtium

blackbird farms
burger ... 15

  English muffin, red onion jam, pickle,
Great Hill Blue Cheese dressing,

rosemary chips


