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FAVORITES
Butternut Squash Ravioli / 16

Walnut sage brown butter, dried cranberries,
balsamic drizzle

Pork Saltimbocca / 18   
Sautéed pork scaloppini, prosciutto, sage, mozzarella, 

demi glaze, spinach parmesan risotto

Steak Tips* / 20    
Bourbon BBQ marinade, grilled balsamic onions, 

hand cut french fries

Bolognese / 16
Rigatoni, braised veal, beef and pork, house-made 

tomato sauce, mushrooms, cream

Chicken Cavatelle / 16    
Spinach, portobello mushrooms, pecorino romano, garlic, 

white wine and chicken broth

Chicken Parmesan / 18      
Marinara, mozzarella, penne with buttery cheese sauce

Chicken Caccitorie / 16 
Rustic braise of chicken, peppers, onions, and tomatoes, 

linguini

Pan Roasted Salmon / 21  
Spaghetti squash, grilled asparagus, romesco sauce

Linguini with Clam Sauce  / 21 

Kent Dilg, Restaurant Manager 

Natalie Mersch, Restaurant Manager
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FIRST TASTE

Local Chilled Oysters 
Daily selection

Chef's Soup Of The Day

Thai Chicken Skewers  
Chili spiced chicken, thai peanut sauce

Portuguese Mussels
Cherry tomato, chorizo, garlic, shallot, cilantro, white wine

Vegetable Spring Rolls 
Ponzu glaze, orange chili dipping sauce

Caribbean Chicken Tenders
Spicy caribbean barbecue sauce, blue cheese dip

Coconut Shrimp 
Honey citrus dipping sauce

Nachos
Tortilla chips, cheddar and jack cheeses, black bean chili, salsa, 
sour cream, guacamole

Asian Lettuce Wraps
Water chestnuts, peanuts, sprouts, carrots, pineapple, 
hoisin dipping sauce
Choice of: Stir fried chicken, shrimp (add $2)

Calamari
Cherry peppers, marinara, basil aioli, pecorino romano

Ahi Tuna Tartare*
Tempura crisps, avocado, cucumbers, heirloom carrots, 
spicy mayo

Pancetta Romano Cauliflower
Cheddar beer cheese

SALADS
Simple Garden
Parmesan-peppercorn dressing

Caesar
Crisp romaine, sourdough croutons, shaved pecorino   

Baby Spinach and Arugula Salad  
Roasted shiitake mushrooms, toasted pecans, bacon, goat cheese, 
apple cider molasses vinaigrette

Buffalo Chicken Salad 
Romaine lettuce, tomato, hard boiled egg, chopped bacon, 
cheddar cheese, blue cheese dressing

Pecan Crusted Chicken 
Greens, goat cheese, caramelized vidalia onions, balsamic dressing

Steak Tip Wedge*
Sliced tomato, slab bacon, fried onion strings, crumbled blue 
cheese, blue cheese dressing

"But I always 
say, one's 
company, 

two's a crowd, 
and three's a 

party."        

-Andy Warhol
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*Please alert your server with any food allergy concerns prior to ordering. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.
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MAKE IT A MULE 
Our Seasonal Twist On The Traditional Cocktail

Southie Mule / 10
Gran Ten Distilling, "Fire Puncher Pepper Vodka"

Berkshire Mule / 10
Berkshire Mountain Distillers Bourbon

Boston "Hahbah" Mule / 10
Boston Harbor Distillery, "Lawley's Dark Rum"

HANDHELDS
Grilled Chicken Prosciutto Sandwich 
Provolone, roasted red peppers, basil aioli, ciabatta, 
hand cut french fries  

BLT   
Apple wood smoked bacon, beefsteak tomato, crisp romaine, 
mayonnaise, toasted rustic sour dough, cup of tomato basil soup   

Grilled Cheese & Fig
Havarti, fig jam,arugula, sourdough, tomato basil soup

Veal Parmesan Sandwich
Breaded veal cutlet, parmesan and mozzarella, marinara, italian 
sub roll, hand cut french fries 

Spicy Chicken Quesadilla   
Monterey jack and cheddar cheese, sour cream, guacamole, 
salsa  

The 3 Burger*
Vermont cheddar, bacon onion jam, lettuce, tomato,
house pickles, brioche bun, hand cut french fries

Fresh Maine Lobster Club 
bacon, lettuce, tomato, mayonnaise, toasted sourdough, cole slaw 

Spicy Fish Tacos
Grilled mahi mahi, cabbage, salsa, cilantro aioli, cheddar jack 
cheese, soft shell flour tortillas

Spicy Sausage and Pepperoni Flatbread
Marinara, asiago and mozzarella cheeses

Bacon Cheeseburger Flatbread
Ground beef, bacon, chopped tomatoes, pickles, iceberg lettuce, 
special sauce, cheddar-jack cheese blend

Pear and Gorgonzola Flatbread
Roasted pears, crumbled gorgonzola and mozzarella cheese, 
arugula, balsamic glaze

Flatbreads and sandwiches available gluten free. Add $2

New For Fall!




