
M I X E D  O L I V E S   
$5 !

C H O R I Z O  O R  C H E E S E  C RO Q U E T T E S  
$5 !

F R I E D  A RT I C H O K E S  
lemon aioli 

$7 !
D E V I L E D  E G G S  
smoked paprika 

$7 !
P R E T Z E L  N U G G E T S   

mustard & beer cheese 
$8 !

G R I L L E D  J E R K  W I N G S  
$9 !

L A M B  S K E W E R S  
harissa-yogurt sauce 

$12 !
T H E  S A M P L E R  
s e l e c t  4  b i t e s  

$25

B I T E SS M A L L  P L A T E S

C H O P P E D  S A L A D  
roasted butternut squash & caulif lower, kale 

pumpkin seeds, cranberries 
tarragon-buttermilk dressing 

$10 !
ROA S T E D  B E E T S  

pomegranate & citrus salad 
Champagne vinaigrette  

$12 !
I C E B E RG  W E D G E   

blue cheese dressing, caramelized apples & 
Nueske’s bacon  

$12 !
C L A M S  

white wine broth 
$14 !

H O U S E  C U R E D  PA S T R A M I  
braised sauerkraut 

$14 !
B O U R B O N  B R A I S E D  Q UA I L  L A S AG N A  

$16 !
B R A I S E D  S H O RT  R I B S  

warm polenta & roasted root vegetables  
$16 !

G R I L L E D  W H O L E  T RO U T  
charred winter greens 

$18 !
PA N  S E A R E D  H A N G A R  S T E A K  

potato puree & caramelized onions 
$18 !

D E S S E R T S!
I C E  C R E A M  S A N D W I C H  

OddFellows Ice Cream 
$7 !

P O U N D C A K E   
vanil la-citrus sauce 

$7 !
C O O K I E  P L AT E  

$5

D I N N E R



!
a selection of  cheeses from American & 
European artisanal producers. served with Amy’s 
Bread.  
  Each - $6 | Select 6 - $32  | Select 15 - $84 !

CHEBRIS 

raw goat| France 

WAVREUMOUNT  

raw organic goat| Belgium  

LUCIFER, Fromagerie de Moerenaar 

raw cow| Belgium 

LE BASQUAISE, Fromagerie Pardou  

raw sheep| France 

ALPE LOCH  

raw sheep| Austria 

PASKI SIR, Paska Sirana  

pasteurized sheep| Croatia 

SOFIA, Capriole Dairy Farm  

pasteurized goat| Indiana 

ST. STEPHEN, Four Fat Fowl Creamery  

raw Jersey cow| New York 

WINNIMERE, Jasper Hil l  Farm  

raw cow| Vermont  

SEA CHANGE, Mystic Cheese Co.  

pasteurized cow| Connecticut  

BRILLAT SAVARIN ,  Hervé Mons  

pasteurized cow| France 

TIMBERDOODLE, Woodcock Farm  

pasteurized cow| Vermont 

HUMBLE HERDSMAN, Parish Hil l  Creamery  

raw cow| Vermont 

TWIG WHEEL, Twig Farm  

raw cow & goat| Vermont 

WEST WEST BLUE ,  Parish Hil l  Creamery  

raw cow| Vermont 

C H E E S E

O Y S T E R S  
$2 each !

Fire Lake | New Brunswick, Canada 
Pemaquid | Demariscotta, Maine 

Baron Point | South Puget Sound, Washington 
Calm Cove | Hood Canal, Washington !
shallot mignonette, horseradish & lemon

served with house-made pickles, whole grain 
mustard & Amy’s Bread !Each - $6 | All- $32 ! BROADBENT COUNTRY HAM  | Kuttawa, Kentucky 

CHARLITO’S CHORIZO | New Jersey 

SOBRASADA, HARBOR CITY | California 

SAUCISSON SEC | USA 

SERRANO HAM | Spain 

DUCK RILLETTES | USA !!!!!!

C H A R C U T E R I E

C H E E S E ,  C H A R C U T E R I E  &  O Y S T E R S



OAT M E A L  
steel-cut Ir ish oats, brown sugar & banana 

$9 !
G R A N O L A  &  YO G U RT  

plain yogurt, Ear ly Bird granola, seasonal fruit 
$10 !

PA N C A K E S   
organic maple syrup 

$14 !
B R E A K FA S T  B U R R I TO  

scrambled eggs, roasted potatoes & peppers, black beans, sausage & cheddar 
$11 !

C O R N E D  B E E F  H A S H  
chopped house cured pastrami, potatoes, onions & peppers  

choice of  2 eggs any style  
$12 !

E G G S  
2 eggs any style, Nueske’s bacon, whole wheat toast & butter 

$12 !
E G G S  B E N E D I C T  

poached eggs, Nueske’s bacon, hollandaise  
side of  potatoes 

$14 

S I D E S  
$5 !

bacon 
potatoes 

toast

C O C K TA I L S  
$6 !

Mimosa 
Bloody Mary

C O F F E E  
B Y  S T U M P TOW N  C O F F E E  ROA S T E R S  

drip coffee - $2.50 
latte - $4 

cappuccino - $4 
espresso - $3.25 

macchiato - $3.50 
nitro cold brew - $4.25

B R U N C H


