
raw bar 

 
East coast oysters   
/  19.95 half dozen  /  35.95 dozen 
aged sherry mignonette, cocktail sauce, lemon 
 
Colossal Shrimp cocktail   
/  7 each  /  33 half dozen 
cocktail sauce, lemon  
 
Korean tuna & salmon poke  /  18  
rice, gochujang vinaigrette, radish, furikake, tobiko 

to share 
 
Truffle popcorn  /  11 
parmesan, truffle butter, chives 
 
Federal’s Risotto balls  /  14 
black truffle butter, mashed potatoes, chives 
 
Crispy fried  
brussels sprout  /  12 
maple butter, applewood bacon, smoked gouda 
 
Lola’s pork belly tacos  /  16 
flour tortilla, chile-lime sauce, pickled vegetables,  
cabbage, crema  
add extra taco  /  7.5 
 
Whipped hummus  /  13 
za’atar oil, crispy scallion cakes 
sub crudite  /  7 
 
Jimmy nardello peppers  /  15 
blistered heirloom peppers, nduja, sherry vinaigrette,  
soft herbs, sugar snap peas, chile crunch pangrattato 
 
Formaggio Fries  /  13 
hand cut fries, truffled four-cheese mousse,  
cracked black pepper 
 
Grilled Octopus  /  18 
romesco, roasted olives, caper potato salad,  
green onions, lemon 
 
Crispy chickpeas  
& pistachios  /  11 
sicilian honey, herbed salt 
 
Pei Mussels  /  18 
sambuca, oven dried tomatoes, charred lemon,  
fennel pollen, herb garlic butter, crostini 

charcuterie 

& cheese  
with toasted sourdough, honeycomb, grapes 
 
choose one 9 / choose three 18 / choose five 29 
 
meat 
 
Prosciutto  
di parma  
 
Hot Sopprasatta  
dry cured pork salami  
 
Wagyu Bresola  
air dried beef  
 
Sweet Coppa  
cured pork  
 
 cheese 
 
Grafton  
Clothbound Cheddar 
vermont  
 
Cato Corner Womanchego  
connecticut  
 
Arethusa Camembert  
connecticut  
 
Black Peppercorn Asiago  
italy  
 
Bayley Hazen Blue  
vermont 
 
charcuterie add-ons 
 toasted-salted spiced nuts  /  8 
 fried chickpeas  /  6 
 zane’s seasonal jam  /  5 

large plates 
 
Vinted prime burger  /  22 
‘lto,’ smoked bacon, cheddar, garlic aioli, hand cut fries  
 
‘Pressed’ Cuban panini  /  21 
pork belly, prosciutto, monterey jack, dijon aioli,  
dill pickle, sourdough 
 
Carne Asada  /  39 
charred chipotle hanger steak, grilled pineapple salsa verde, tajin fries, cilantro 
 
24 hour short braised short ribs  /  37 
brie whipped potato, crispy onion rings, red wine jus, red chimichurri 
 
Pan fried chicken milanese  /  29 
smashed cucumber salad, whipped feta labneh, dill pollen vinaigrette 
 
Seared atlantic salmon  /  35 
“crab rangoon” risotto, green onions, dashi-ponzu glaze, citrus gremolata 
 
Truffle mac and cheese  /  21 
penne, truffle cream, fontina 
 
mac add-ons 
 short rib  /  15 grilled chicken  /  10     salmon  /  17 hanger steak  /  18 
 
 

salads 
 
House salad 2.0  /  13 
crisp romaine, crispy chickpeas,  
cucumbers, pickled shallots,  
soft herb vinaigrette 
 
Romaine Caesar  /  14 
crispy croutons, parmesan,  
lemon-garlic dressing 
 
Burrata  /  17 
arugula, citrus, crispy prosciutto, sicilian 
pistachios, green oil, balsamic bianco 
 
salad add-ons 
 short rib  /  15  
 grilled chicken  /  10      
 salmon  /  17  
 hanger steak  /  18



cocktails 
 
AMELIA  /  15 
vodka, blackberry, elderflower, fresh lemon 
 
TEQUILA HONEYBEE  /  14 
blanco tequila, cardamom, honey, fresh lemon 
 
FRENCH MEDITATION  /  14 
bourbon, green chartreuse, pineapple 
 
PIMM’S NIGHT OFF (low abv)  /  11  
late harvest riesling, ginger beer, dark tonic syrup 
 
LAST WORD  /  16 
gin, green chartreuse, maraschino liqueur, fresh lime 
 
HOT & DIRTY MARTINI  /  15 
vodka, spicy house brine, pepperoncini 
 
BLACK MANHATTAN 707  /  16 
rye, amaro, whiskey barrel-aged bitters 
 
BARREL AGED OLD FASHIONED  /  16 
the classic bourbon cocktail aged for one month in our oak barrel 
 
ESPRESSO MARTINI  /  15 
espresso liqueur, madagascar vanilla, vodka, fresh espresso 

non alcoholic 
 
GINGER AMELIA  /  7 
ginger beer, blackberry, lemon 
 
LEITZ SPARKLING ROSÉ  /  9 
rheingau, de 
 
BEAGLEPUSS THEM APPLES  /  7 
new england hopped cider, westminster, ma 
 
BEAgLEPUSS INVERSE IPA  /  7 
west coast style ipa, branford, ct 
 
SO BEER Grapefruit  /  5 
american light lager, verona, wi 
 
GUINNESS ZERO  /  7 
irish dry stout, dublin, ie


