
THE BAR



 

 

enjoy selections from our raw bar and 

small plates while visiting the LOUNGE.

2:30pm - 9:00pm

SELECT
raw bar, small plates

OPTIONS
V= Vegetarian   

V*= Can be made Vegan   

GF = Gluten Free

DF = DAIRY Free

+Consuming raw or undercooked meats,        

seafood, shellfish or eggs may increase your 

risk for food borne illness. Please advise 

your server of any food allergies.

THE BAR



RAW

1/2 DOZEN 
NATIVE OYSTERS+ 

1/2 DOZEN
LOCAL LITTLENECKS+ 

1/2 DOZEN
SHRIMP COCKTAIL+

24 

18 

27



SMALL PLATES

22 

9 

18 

OYSTER ROCKEFELLER+

creamed spinach, bacon, 
seasoned breadcrumbs

RHODE ISLAND STUFFIE 

soupy, pepper, onion, breadcrumb

LOBSTER & CORN FRITTERS

weekapaug remoulade

CHEESE & CHARCUTERIE   
Chef’s Selection of locally 
cured meat & cheese

TEMPURA FRIED 
OYSTER MUSHROOMS / v

green goddess dressing

22 

14 



BAKED BRIE / v 

house jam, honeycomb, 
crostini, lavash

TRUFFLE FRIES / v / GF   

white truffle oil, parmesan, 
garden herbs

FARM VEGETABLE 
CRUDITE / v* / GF  

roasted garlic hummus

BRUSCHETTA / v 

tomato concasse, garden basil, 
garlic crostini, balsamic glaze

 

14

16 

9

18 





DESSERTS

14 

8 

14 

CANNOLI NAPOLEAN  

Kahlua Reduction, White Chocolate 
Cream, Caramelized Puff Pastry 

STRAWBERRY PAVLOVA / GF   

Compressed Strawberries, 
Pomegranate Gel, 
Goat Vanilla Bean Cheesecake

BEE STING TART

Honeycomb Toffee,                           
Barr H ill Anglaise, Frangipane, 
White Chocolate Ice Cream 

HOUSE-MADE ICE CREAM

Vanilla, Chocolate, Strawberry 

HOUSE-MADE SORBET / V* / GF   

- tangerine peach
- strawberry lavender lemonade
- kiwi 

 

14 

8 




