
S T A R T E R S

NEW ENGLAND CLAM CHOWDER 
11

MUSSELS 
bourbon / bacon

14

BEET HUMMUS SPREAD 
red beet / seeds / farmers cheese

10

SMOKED TENDERLOIN TIPS*+ 
shishito pepper / black garlic steak sauce

13

FRIED CALAMARI 
shrimp / capers / lemon aioli

15

PETITE HOT LOBSTER ROLL 
brown butter / lemon / chives / house chips

15

DEVILED EGGS* 
bacon / smoked golden raisin / pepper

7

GRILLED FLATBREAD 
arethusa blue cheese / duck confit  

golden raisin / kale / balsamic
12

GRILLED BRIE 
roof top honey / baguette / walnuts

15

G R E E N S
BEET & APPLE SALAD*

romaine / quinoa / honey vinaigrette
13

CHOPPED KALE*
black kale / carrots / golden raisins / walnut  

meyer lemon vinaigrette
14

BABY GREENS SALAD
pear / fennel / brie cream  

pumpernickel / white balsamic vinaigrette
12

LOBSTER CACIO E PEPE
lobster / saffron / parmesan / black pepper

30

DIVER SCALLOP & SHRIMP*
corn purée / quinoa / leeks

29

ATLANTIC SALMON*
dashi / daikon / edamame / pak choi 

beech mushrooms
25

GRILLED RIBEYE+ 
potato purée / horseradish 

corn / marrow jus
31

BRAISED SHORT RIB* 
ivory lentils / pomegranate 

almond gremolata
26

GRILLED FILET*+ 
black garlic whipped potato 

mushroom ragout / rainbow chard
36

SMOKED PORK TENDERLOIN
pork belly croquette / white cheddar 

heirloom carrots
24

ROASTED CHICKEN*
bacon / tiny potatoes / green beans  
spinach / truffled honey mustard

23

RICOTTA GNOCCHI
peas / hen of the woods / haricots vert  

black garlic mushroom consommé
20

We strive to resource sustainable, seasonal ingredients from 
local farmers when available, while taking pride in products 
made in house.

*Gluten-free selection.              
+Consuming raw or undercooked meats / poultry / seafood / shellfish  
or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy.

HONEY CAKE 
ginger cream / honey crisp

8

PANNA COTTA*
peaches / cream / mint crystals

8

TRIPLE CHOCOLATE CAKE
10

CHERRY CLAFOUTIS
arethusa ice cream / powdered sugar

8

ICE CREAM*
arethusa farms

6

S W E E T S

P L A T E S



REGIONALLY INSPIRED

BOTANIST’S HONEY GIMLET  10
the botanist gin / fresh lime / honey water  

celery bitters / fresh thyme

MAPLE COLLINS  12
woodford reserve bourbon / maple syrup 

fresh lemon / club soda

LEMON TEA PALMER  11
deep eddy sweet tea vodka / fresh lemon / iced tea

BLACKBERRY WHISKEY SOUR  11
jack daniel’s tennessee whiskey / lemon juice  

simple syrup / blackberry purée 

LOCALLY SOURCED

FIG & MOONSHINE MULE  11
onyx connecticut moonshine / figenza fig / lime  

pomegranate / fever tree ginger beer

BERKSHIRE NEGRONI  11
berkshire greylock gin / campari / carpano antica vermouth

LITCHFIELDER BOURBON SOUR  12
batchers' straight bourbon / vermont maple syrup  

fresh lemon

6 oz / 9 oz

Kris, Pinot Grigio  9 / 12
Italy 

Joel Gott, Sauvignon Blanc  10 / 13.25
California

Sacha Lichine, Rosé  10 / 13.25
France

Kendall-Jackson, Chardonnay  12 / 16

California

Wente Vineyards, Chardonnay  10 / 13.25
California

Parker Station, Pinot Noir  12 / 16
California

Meiomi, Pinot Noir  14 / 18.75
California

Charles Smith Wines, Merlot  11 / 14.75
Washington

Terrazas Altos del Plata, Malbec  10 / 13.25
Argentina

Genesis by Hogue, Meritage  12 / 16
Washington

Louis M. Martini, Cabernet Sauvignon  11 / 14.75
California

B U B B L E S
Maschio, Prosecco  7

Italy 187ml

Marquis de la Tour, Brut  10

France 187ml

Chandon, Rosé  11

California 187ml

CRISP
Budweiser, Missouri, 5%  6

Bud Light, Missouri, 4.2%  6

Michelob ULTRA, Missouri, 4.2%  6

Miller Lite, Wisconsin, 4.2%  6

Corona Extra, Mexico, 4.6%  7

Heineken, Holland, 5%  7

Stella Artois, Belgium, 5%  7

Amstel Light, Holland, 3.5%  7

St. Pauli Girl, Germany, na  7

ROASTY, MALTY, BALANCED
Samuel Adams Boston Lager

Massachusetts, 4.9%  7

Stony Creek Amber Lager
Branford, CT, 4.8%  7

Thimble Island Ale
Branford, CT, 5%  7

Black Hog Granola Brown Ale
Oxford, CT, 5.5%  7

Guinness Stout
Ireland, 4.2%  7

FRUITY, YEASTY, HOPPY
Road 2 Ruin Double IPA 

Stratford, CT, 8%  7 

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

B E E R

T H I R S T  Q U E N C H E R S
Pomegranate Iced Tea  4

Berry Lemonade  4

Minted Arnold Palmer  4

Cranberry Pineapple Cooler  4 


