
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 
 
 
 
 

RAW BAR 
 

Chef Select Oysters 2.50/ea. 
mignonette, cocktail, lemon, horseradish 
 

Little Neck Clams 1.50/ea. 
cucumber-ginger mignonette 
 

Shrimp & Scallop Ceviche 14 
castelvetrano olive, tomato, cucumber, red onion, garlic, 
lime, cilantro, tortilla chips 
 

SMALL PLATES 
 

Gazpacho Solis 7 Add Chopped Shrimp $4 
cucumber, tomatoes, celery, olive oil, sweet peppers 
 

Pecorino Flatbread 4 
topped with sesame seeds, pecorino romano, cracked 
pepper, olive oil, and oregano, side of pomodoro 
 

House Chips and Dip 5  
old bay seasoned house kettle chips, onion dip 
 

Wood-Fired Chicken Meatballs 10 
pomodoro, house ricotta, basil 
 

Jonah Crab Cakes 12 
pickled sweet corn, old bay aioli, slaw 
 

SALADS 
Add:    Boiled Egg $2    Chicken $5    Shrimp $8    Crab Cake $7 
 

Greens 8 
organic mixed greens, carrot, salad turnip, cucumber, 
tomato, sunflower seed, charred scallion buttermilk 
 

Leaves 9 
organic romaine, artichoke, chickpeas, breadcrumbs, 
roasted garlic vinaigrette 
 

Anti Salad 14 
romaine, pepperoni, pecorino, cheddar, boiled egg, 
castelvetrano olives, red onions, artichokes, red wine 
vinaigrette 
 

BLT 12 
heirloom tomatoes, house smoked bacon, basil aioli, 
arugula, breadcrumbs 
 

North Country Nicoise 14 
organic spinach, house smoked Faroe Island salmon, 
castelvetrano olive, farm egg, onion, tomato, potato, dilly 
beans, preserved lemon vinaigrette 
 

Foragers Findings 14 
organic arugula, duck confit, Bayley Hazen blue cheese, 
smoked mushrooms, fennel, sesame seed, maple soy vin. 

PIZZA 
 

We have created a true Neapolitan style pizza with a delicate 
base and a light and airy, yet crispy, outside crust. Our pizzas 
are baked in a hardwood fired oven that was crafted using 
sustainably sourced Italian clay delivering optimal heat, 
insulation, and ultimately product. The hand stretched, built 
to order pizzas experience a bit of char on the base and crust 
lending to a unique flavor and individuality.  
 

Cheese 12 
red sauce, mozzarella, pecorino romano, cabot cheddar, 
oregano 
 

Margherita 14 
red sauce, house mozzarella, basil, garlic 
 

Pepperoni 14 
red sauce, uncured nitrate-free pepperoni, mozzarella, 
pecorino romano, sweet and spicy pickled peppers 
 

French Roots 16 
house ricotta, duck confit, apricot, rosemary, spiced honey  
 

Funky Fungi 15 
organic spinach, Bayley Hazen blue cheese, mozzarella, 
smoked mushrooms, red onion 
 

Bad Hombre 16 
pork carnitas, Cabot cheddar, pickled jalapeno, red onion, 
charred pineapple, salsa verde, cilantro 
 

Woodsman 16 
house venison sausage, cabot cheddar, mozzarella, 
smoked forest mushrooms, rosemary 
 

Happy Clam 15 
atlantic little necks, garlic, chili flakes, olive oil, oregano, 
pecorino romano, gremolata 
 

Vegilante 15 
house ricotta, mozzarella, garlic, spinach, sweet and spicy 
pickled peppers, smoked forest mushrooms, broccoli, red 
onion, basil 
 

BBQ Chicken 15 
sweet baby rays, Cabot cheddar, pickled red onion, 
cilantro, charred scallion buttermilk 
 

KIDS 
choice of carrot sticks or house-seasoned chips 
 

Local Hot dog 6 
black river meats nitrate-free hot dog, butter toasted bun 
 

Grilled cheese 6 
VT bread, Cabot cheddar, American cheese 


