
*This item is raw or partially cooked and can increase your risk of food borne illness. Consumers who are 
sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood.  

If you have any allergies, please bring them to your server’s attention.

truffled onion dip
House-fried kettle chips  14

marinated gruyère
Orange, Aleppo, oregano, caper berries, olives  12

chilled native oysters
1/2 dozen, cocktail sauce, mignonette  26

“cornbread’s” clam chowder ‡
Oyster crackers  12 

shaved beet salad
Mixed greens, shaved beets, endive, fennel, maple vinaigrette, 
pomegranate  18

wedge salad
Baby gem, Great Hill blue cheese, onion, cherry tomatoes, spiced red 
wine vinaigrette, savory granola  18

salad additions: 
grilled chicken breast  12  |  lobster salad  25  

blackbird farm burger
Thousand Island, cheddar, lettuce, tomato, onion, kettle chips  26

lobster roll
5 oz. chilled lobster meat, tarragon crème fraîche, kettle chips  42

chicken pot pie
Golden raisins, peas, pearl onion, potato, cheddar pastry  28

mussels
Butternut squash, chili, toasted baguette  24

flat iron steak
Potato gratin, watercress, shallot jus  45

braven “bushwick” pilsner                                          11

narragansett “fresh catch” blonde ale                 8

cisco “grey lady” wheat ale                                            7
                                                                                        
harpoon ipa                                                               8

lawson’s “sip of sunshine” double ipa                 13                                 

newport craft  “rhode trip” ipa              10

grey sail “captain’s daughter” double ipa         12

ragged island  “beach night” ipa               12                                                                    

tilted barn rotating ipa                 14                                        

switchback brown ale                                                 8

heineken 0.0  non-alcoholic                                  7

estrella daura gluten free                              8

lindeman’s “framboise” lambic                          14

‡ In memory of James “Cornbread” Crookes 1960-2019
Cornbread was a member of our culinary team for nearly forty years.  His signature dish was, and is, the Inn’s 

clam chowder.

s’mores torte
Toasted fluff, s’mores ice cream  12

maple cheesecake verrine
Coconut-graham cracker crumble, caramelized apple-coconut purée, 
roasted apple, toasted coconut chips  12

NV
lanson “black” brut, champagne                                        31

NV
chetif quart crémant de Bourgogne                        22

2021 
hillick & ho bbs dry riesling         17

2022 
pastou sancerre, sauvignon blanc                                      20

2022 
banshee sauvignon blanc                                         15

2022 
ridge grenache blanc           19

2021 
terlano pinot grigio           17

2018
patz & hall sonoma coast, chardonnay                      22              

2022 
guiberteau cabernet franc          17

2022 
kelley fox “nerthus” muscat / pinot gris blend        17

2021 
holloran pinot noir           19

2020 
chiara condello sangiovese                                   18  
 
2020 
alain voge côtes du rhône, syrah         18

2020
grounded by josh phelps, cabernet sauvignon          17  

2021
chappellet "mt. cuvée" cabernet sauvignon blend               24  
 

NV
leitz  riesling blanc de blancs, 'eins zwei zero'         13

NV 
duché de longueville French cider               12

banana bread
Rittenhouse rye, banana saccharum, cardamom bitters               20

blueberry lemonade
Stolichnaya blueberry, elderflower liqueur, lemon                   15
 
mansion gin & tonic
Castle Hill bespoke gin, house made tonic                                    15

vermont vacation
Mad River cask rum, Contratto vermouth, bitters                 19
 
penicillin
Dewars, Domaine de Canton, Vida mezcal, lemon, honey simple    21      
                 
party piggy
Piggyback bourbon, Pimm's, Peche de Vigne, lemon, ginger     17          

spicy cantarito                                   
Dulce de Vida, citrus, Jarritos    18
                          

agassiz's tonic (sans spirit)
Lyre's London dry, house-made tonic, Fever Tree club                   14                

rhode islander (sans spirit)
Lyre's coffee originale, espresso, vanilla bean-brown sugar syrup         14
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