Raw Bar

Half-Dozen Each Served with Spicy Cocktail Sauce, Lemon, Horseradish, Shallot
Mignonette

East Coast Oysters **
27

Narragansett Bay Clams **
20

Shrimp Cocktail*
32

Starters

Cheese & Charcuterie
Traditional Garnish, Lavash
22

Burrata
Squash & Pear Puree, Pepitas, Sliced Grapes, Pumpkin Seed oil,
Focaccia Bread Stick
20

Calamari
Shishito Pepper, Lemon Aioli
27

Soup & Salads

Additions to Any Salad: Grilled Chicken Breast 14, Shrimp 17,
Salmon* 16, Jumbo Lump Crab Cake 18

New England Clam Chowder*
Applewood Smoked Bacon
18

Porcini & Leek Soup
Crispy Onion
18

O.H.B.H. Salad*
Avocado, Asparagus, Cherry Tomato, Herb-Roasted Corn,
Grilled Squash, Cilantro Vinaigrette
22

Lobster Cobb Salad
Lobster, Roasted Corn, Avocado, Hard Boiled Egg, Cherry Tomato,
Chopped Bacon, Field Greens, Corn Tarragon Vinaigrette
39

Classic Caesar Salad
Romaine Hearts, Parmesan, Toasted Bread Crumb,

White Anchovy Dressing
18

Parmesan & Truffle Frites
Rhode Island Mushrooms*

Sides 12

Sandwiches & Lighter Fare

Served With Garden Greens or Hand-Cut Fries

Grilled Chicken Sandwich
Sundried Tomato Aioli, Arugula, Grilled Red Onion, Artisanal Roll
26

Turkey Panini
White Cheddar, Caramelized Onion, Honey Mustard, Bacon, Lettuce,
Tomato, Sourdough
22

Bistro Burger
Caramelized Onion, Roasted Garlic Aioli, Cheddar Cheese, Lettuce,

Tomato, Artisanal Roll
27

New England Lobster Roll
Lemon Dressing, Brioche, Hot or Cold
48

Grilled Mushroom Sandwich
Grilled Pita Bread, Hummus, Tzatziki, Chimichurri
28

Blackened Halibut Sandwich
Tartar Sauce, Pickled Red Onion, Lettuce, Tomato, Brioche Bun
32

Half Sandwich & Soup
Choice of Turkey Panini or Mushroom Sandwich
32

Avocado Toast
Mashed Avocado, Cherry Tomato, Balsamic,
Toasted Nana’s Bakery Bread
25

Fines Herbs Omelet
Fresh Herbs, Smoked Gruyere Cheese, Diced Tomatoes, Creme Fraiche,
Petite Salad
28

Native Waters & Local Farms

Steak Frites**
8oz Grilled Hanger Steak, Frites, Béarnaise Sauce
40

House-Made Rigatoni ala Vodka
Crispy Basil-Garlic Breadcrumbs
28

Jumbo Lump Crab Cakes
Potato Salad, Dijon Herb Vinaigrette, Remoulade
35

North Atlantic Seared Salmon
French Lentils, Artichoke
28

Grilled Asparagus*
Broccolini, Preserved Lemon, Chili Flakes*

* Gluten Free + Consuming raw or undercooked foods may increase your risk of foodborne illness — Please inform your server of any allergies- Parties of nine & larger will be subject to a 20% automatic gratuity



