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

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.

Small PlatesSmall Plates

native rhode island
popcorn ... 3

duck fat, thyme

warm marinated
picholine olives ... 5

  
blackbird farms

beef tongue tacos ... 8
polenta shell, pimenton aioli, 

pickled radish, red onion 

buffalo chicken
livers ... 8

Great Hill Blue Cheese dressing

tastings’
award winning

truffle
mac & cheese ... 12

  
point judith
calamari ... 10

romesco sauce, herbs, kalamata olives,
pepperoncini

brambly farms
pork meatballs ... 10

sofrito, Blythedale grana

seasonal flatbread ... 12
  Narragansett Creamery ricotta, za’atar,

hen of  the woods, wilted greens,
citrus vinaigrette

Entrees
  

ocean fresh
sustainable

seafood of the day
 ... market price

 

all natural
roasted

1/2 chicken ... 21
whipped potatoes, market vegetables, jus

narragansett
 creamery

ricotta gnocchi ... 18
butternut squash, sage, candied hazelnuts,

brown butter emulsion

northeast family farms
ny strip steak ... 32
Hasselback potato, wild mushrooms,

Brussels sprouts

seared bomster
sea scallops ... 28

slab bacon & Great Northern bean stew,
braising greens, apples

nh venison sausage ... 28
  salsify, beets, fennel, juniper granola

brambly farms
pork bolognese ... 22
house made linguine, crispy farm egg,

Blythedale grana

cage free
hudson valley

duck breast ... 26
sweet potato stuffing, pear & frisee salad, 

maple & sherry jus

blackbird farms
burger ... 16

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

rosemary chips

market salad ... 7
greens, vegetables, house vinaigrette

beet & blood orange
salad ... 10

frisee, Blythedale grana,
blood orange & mustard seed vinaigrette

red potato salad ... 10
arugula, house made bacon, pickled farm egg,

buttermilk ranch

hopkins southdowns
lamb chili ... 10

tzatziki, cranberry beans

new england
artisan cheese

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

A selection of  New England’s
finest artisan cheeses.

Served with crostini & membrillo.

Tastings’ Signature Dishes

CHEF’S
TASTING MENU

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

* Not available on Saturdays.


