
wild blueberry |  lovage emulsion |  roasted kohlrabi  
LAVENDER & BLACK PEPPER BEEF RIB |  22

LOUKANIKO SAUSAGE |  18
yogurt & honey| fresh and pickled accoutrement  |  pita bread

SHICHIMI ROASTED CHICKEN |  34
heritage bone-in half  chicken |  summer vegetable succotash 

 nasturtium |  red berries 

sour plum |  lemon balm vanil la  oi l  |  castelvetrano relish |  beluga lenti ls  

ORA KING SALMON CRUDO |  18

herb braised bok choy |   f ish sauce ginger vinaigrette 
 bermuda onion |  roasted purple radish

MISO GLAZED PORGY |  28

ROASTED PEACH & SPIGARELLO KALE |  16
 charred scall ion vinaigrette |  cashews

goat cheese mousse |  chil i  chutney |  chamomile honey 
 

smoked eggplant mousse |  sprouted caulif lower 
 slow roasted tomato |  ci lantro yogurt

 

RED FIRE FARM ROASTED EGGPLANT|  26

L A N D

ORECCHIETTE & CLAMS |  24
handmade orecchiette |  l itt le neck clams |  samphire |  summer savory 

 corn broth |  locally foraged mushrooms

S E A

G A R D E N

baby beets  |  summer squash |   local  lettuces |  di l ly  ranch 

BEET GREEN FRITTERS |  20

S W E E T S

B U T T E R M I L K
B I S C U I T S  

$ 4 / E A

olive oil  pistachio f inancier |  creme frâiche
cumin praline 

RASPBERRY SUMAC SORBET |  12  MOLÉ S 'MÁS |  12
dark chocolate molé fudge 

coconut sablé |  pineapple peach coulis
cornhusk marshmallow 



Bully Boy bourbon |  sake |  l imoncello 
fermented blueberry |  shiso|  lemon |  egg white
 

PURPLE RAIN •  $14

DOWN UNDER• $14
Del Maguey mezcal  |  dark rum |  campari
Benedictine |  l ime |  mint 

C O C K T A I L S

W I N E  B Y  T H E  G L A S S  

C R A F T  B E E R  &  C I D E R

WOLFFER ROSE CIDER |  8
 Cider• the Hamptons,  NY
6.9% |  clean |  white f lowers |  strawberry

DIBON BRUT CAVA |  10 
Cataluña,  Spain
macabeo |  crisp |  stone fruit  |  oyster shell

GNEISS WEISS  |  7
Hefeweizen • Limerick,  ME 
4.8% |  refreshing,  f loral ,  banana,  clove

IDLE HANDS FARMHOUSE ALE |  8

Belgian Saison • Malden,  MA
5.6% |  smooth,  stone fruit ,  bubblegum, pepper

IDLE HANDS FOUR SEAM |  8
New England IPA • Malden,  MA
6.6% |  juicy |   citrus |  mango |  guava

ROSÉ

RED

WHITE

LOST NATION GOSE |  7
German Style Gose • Morrisvil le,  VT 
4.5%  |  s l ightly tart  |  coriander |  sea salt  |  citrus leaves

OMMEGANG ABBEY ALE |  9
Dubbel  Belgian • Cooperstown,  NY
8.2% |  r ich,  aromatic,  f ig,  currant,  spice

BUBBLES

MAINE BEER CO.  PEEPER |  12  
New England IPA • Freeport,  ME • $12
5.5%  |  l ight citrus |  raspberries |  pine |  bread

GRAFT FARM FLOR |  7  
Dry table cider • Newburgh,  NY
6.9% |  dry |  tart  |  earthy |  oak barrel  aged

TAKE ON ME •  $14
Bar Hil l  gin |  Li l let  blanc |  green pepper
lime leaf|  ci lantro |  Kampot long pepper 

TIME AFTER TIME •  $12 
Braulio amaro |  elderflower |  vermouth |  Cava 

B E V E R A G E S
SINGLE SPARKLING H2O  |  3
LARGE SPARKLING H20  |  6
SPINDRIFT SELTZER  |  4  

GUS COLA  |  4
FEVER TREE GINGER BEER  |  4

FORLORN HOPE QN SIERRA |  16
2020 •  Sierra Foothil ls ,  CA 
zin, grenache | electric | cranberry | rose hips | limestone

FRANCK BALTHAZAR CÔTES-DU-RHÔNE |  16
2018 •  Rhône,  France
syrah, grenache | elegant | plum | violet | savory herbs

LAMPLIGHTER GIANTS UNDER THE SUN |  8
Helles lager • Cambridge,  MA 
4.3%  |  smooth |  f lower & herb garden |  wheat cracker

DOMAINE MÉNARD-GABORIT MUSCADET |  16
2020 •  Loire ,  France 
melon de bourgogne | fresh | white peach | green apple | oyster shell

CANTINA RIBELÁ |  18
 2019•  Lazio,  Italy
trebbiano,malvasia|  mango |  white f lowers |  sal ine

BUNKER BREWING MACHINE |  7  
Czech pilsner • Portland,  ME
5.2% |  crisp |  biscuit  |  stone |  spice

LAMPLIGHTER RABBIT RABBIT |  8
Double NE IPA • Cambridge,  MA 
8.5%  |  hop candy |  passion fruit  |  sweet orange

AERONAUT A YEAR WITH DR.  NANDU |  8
IPA • Somervil le,  MA 
5.2%  |  l ight |  f loral  |  tropical  fruit  |  green grass

FRANCESCA CASTLADI FARA |  18  
2015 •  Piedmont,  Italy  
nebbiolo, vespolina | vibrant | cherry | truffle | licorice


