
monday nights – specialty cocktails 7 dollars;   tuesday nights – craft beer night, beer specials, 6 dollar appetizers;
mon-wed 4-6pm – buck a shuck after work; saturday afternoons 12-4pm – live music, bottomless bloodies and mimosas

first tuesday of month – local beer appreciation night

starters
duck fat fried wings*   baffoni farm chicken wings, apple habanero hot sauce, 
house pickled celery, buttermilk ranch, bleu cheese foam   9

house pickled vegetables*   rainbow carrot, radish, cauliflower, b&b pickles, arugula sunflower seed pesto   8  

pretzel bites*   narragansett beer cheese, ground mustard, house bread and butter pickles   7   
            
local mussels   sautéed mussels, chorizo broth, daniele inc. diced chorizo, shallot, fried garlic, grilled bread points   11

ri charcuterie   daily selection of daniele inc. cured meats and cheeses, house 
made accompaniments, served with grilled baguette  16

featured farm flatbread*   daily selection highlighting a local farm or purveyor   11

a la carte oysters   ask your server for today’s featured local oyster farms, served with our house made 
pink peppercorn mignonette, horseradish cocktail sauce, and sliced lemons   (1) 2.50 (3) for 6  

salads add: baffoni farm grilled chicken +5; add a aquidneck farms burger +7; gluten-free available

summer harvest    golden beets, schartner farms corn, shaved cucumber, house croutons, frisee, 
vermont creamery goat cheese, served with new harvest coffee vinaigrette   10

heirloom tomato   schartner farms heirloom tomato, narragansett creamery mozzarella, 
basil oil, arugula, aquidneck honey balsamic reduction, shredded basil   10

strawberry spinach   strawberry, candied almonds, baby spinach, local spring greens, vermont 
creamery goat cheese, served with home made poppy seed dressing  10

grilled white asparagus   white asparagus, spring mix, shaved parmesan, oregano lemon vinaigrette  8

watermelon feta   cubed watermelon, narragansett feta cheese, arugula, shaved cucumber, 
shredded basil, aquidneck honey balsamic reduction, oregano lemon vinaigrette   10

simple greens  local spring greens, shaved cucumber, shaved red onion, house croutons, with your choice of dressing  6

farm fresh sandwiches
bread from foremost bakery & pain d’avignon;  served with hand cut steak fries or house potato salad; side salad +1.50

aquidneck farm burger   vermont cheddar, arugula, bread & butter pickles, garlic aioli,  house 
ketchup, on a sesame bun   13    go “rogue style”, add: north country smokehouse bacon +1.50, truffle aioli +1.50

baffoni farm fried chicken   kenyon mills cornmeal, spicy aquidneck honey glaze, 
pickled red onion and radish salad, on a sesame seed bun   12

house-cured corned beef   ri beef & veal brisket, 2-year aged vermont cheddar, narragansett beer 
braised cabbage, pickled veg, B & B pickles, whole grain mustard served on toasted rye   12

house-aged timberstone farm ribeye steak   2-year aged vermont cheddar, caramelized 
onions, sautéed peppers, truffle aioli, on toasted ciabatta   14

cauliflower melt   roasted cauliflower, frisee, Vermont Creamery goat 
cheese, local cranberry mostarda, on toasted rye bread   12

berkshire bourbon bbq pulled pork  house pickles, pickled red cabbage, fried shallots, house made 
Berkshire bourbon bbq sauce, vermont cheddar cheese, served on a sesame seed bun   12

narragansett mozzarella & heirloom tomato  Narragansett mozzarella, sunset farm heirloom tomato, 
arugula, sunflower pesto aioli, served on herb buttered baguette   12     Add Daniele proscuitto +3



monday nights – specialty cocktails 7 dollars;   tuesday nights – craft beer night, beer specials, 6 dollar appetizers;
mon-wed 4-6pm – buck a shuck after work; saturday afternoons 12-4pm – live music, bottomless bloodies and mimosas

first tuesday of month – local beer appreciation night

mains
vegetarian arancini  arugula sunflower pesto risotto, shaved parmesan, house marinara, celery root hash, fresh basil   16

RI caught cod   pan seared RI cod, sunflower arugula pesto, grilled asparagus, 
sweet potato puree, and topped with crispy potato sticks   21

house made pappardelle & clams   roasted squash,  roasted garlic-basil oil, creamy 
parmesan clam sauce, topped with shaved parmesan    19

Trace & Trust house aged ribeye   sauteed haricot vert, french herb roasted 
fingerlings, cilantro chimichurri, frisee salad  30   available for dinner

house made pappardelle pasta   choice of (marinara, pesto, or parmesan 
cream sauce) served with shaved parmesan cheese    12 
add: (baffoni poultry farm) chicken breast +5, (narragansett bay lobster co.) littlenecks +6, (american mussel harvesters) mussels +5, farm fresh vegetables +4

sweets add: additional scoops of house made ice cream to any dessert +3 per scoop.

the smalls (deconstructed s’mores)   new harvest coffee infused toasted marshmallows, chocolate 
sauce, graham cracker “crumble”, served with toasted marshmallow ice cream   8

thyme crusted lemon bar  house made lemon bar, thyme crust, white chocolate sauce, 
raspberry sauce, served with Giffard violette blackberry sorbet  8

rogue island key lime pie   key lime tart, tequila lime sorbet, lime marshmallow, chantilly whipped cream   8

house made ice cream trio   revival brewing double black ipa (Larkin Float 5), toasted marshmallow, violette 
blackberry sorbet, vanilla bean, autocrat coffee milk, tequila lime sorbet, vanilla (choice of any 3)   6

sideshouse made sauces
+4 side salad, potato salad,  steak fries, pickled vegetables; 
+5 celery root hash with fried farm egg, 3 slices of bacon, 
herb roasted fingerlings, grilled white asparagus, grilled green 
asparagus, sauteed haricot vert, roasted cauliflower, 

+0.75 ketchup, habanero apple hot sauce,  berkshire bourbon 
bbq, garlic aioli, garden ranch,  honey balsamic vinaigrette, 
lemon oregano vinaigrette, new harvest coffee vinaigrette, 
honey mustard, narragansett beer cheese; truffle aioli +1.50

rogue island specialty cocktails – late summer / early fall | all juices are freshly squeezed / all syrups are home made

pink lady
gin, luxardo, lemon juice, egg white

mezcal margarita
mezcal tequila, giffard grapefruit, fresh squeezed 
grapefruit juice, smoked sea salt rim

traditional dog
st. george rum, fresh lime, simple syrup 

12 mile limit
white rum, rye whiskey, homemade grenadine, 
brandy, fresh squeezed lemon

rhubarb gimlet
farmers botanical, rhubarb syrup, strawberry syrup
lime juice, egg white 

sparkling rose
pamplemousse rose liquor, orange cream citrate 
bitters, campari, fresh squeezed lemon juice, topped 
with prosecco sparkling wine, lemon zest

gin blossom
damrak amsterdam gin, fresh squeezed lemon juice, 
homemade simple syrup, orange blossom
water, and topped with sparkling wine

bourbon and berries
berkshire bourbon, homemade blue-
berry purée, lemon, simple syrup

aviation 
gin, dry vermouth, luxado, orange bitters, absinthe spray 

bourbon fig old fashioned 
mahi fig liquor, berkshire bourbon, orange bitters, simple syrup 

zig zag
gin, lime, green chartreuse, luxardo, cherries

luxurious lichee
vodka, strawberry & lichee giffard, lemon juice, sim-
ple syrup, muddled limes, oranges, fresh mint 

french 75
gin, champagne, lemon juice and sugar 

5th ward
rye whiskey, lemon juice, simple syrup, or-
ange juice grenadine, maraschino cherry

bartenders choice
name a liquor and let us create you something


