
 

A P P E T I Z E R S  

JUMBO SHRIMP COCKTAIL 
SPICY COCKTAIL SAUCE 

15 

CALAMARI  

SEMOLINA-CRUSTED, BANANA PEPPERS, 

SRIRACHA AIOLI 

11 

*YELLOWFIN TUNA TARTAR 
CRUSHED AVOCADO, WAKAME,  

CITRUS PONZU, CUCUMBER 

16  

JUMBO LUMP CRAB CAKE 
GREEN APPLE-FENNEL SLAW,  

GRAIN MUSTARD AIOLI 

 9 

LAMB “LOLLICHOPPS” 

QUINOA, FREEKAH, RED ONION, 

HARISSA VINIAGRETTE, 

TOMATO & FETA  

17 

S O U P  &  S A L A D   

BOSTON CLAM CHOWDER 
MINI CORN MUFFIN 

6 / 9 

CURRIED PARSNIP BISQUE 
MINT CRÈME FRAICHE 

6/ 9 

*STEFANO’S SUPER SALAD 
ARUGULA, SPINACH, QUINOA, DRIED 

CRANBERRIES, GOAT CHEESE,           

ALMONDS, VINAIGRETTE 

14 

BABY WEDGE SALAD 
PICKLED RED ONION, BLUE CHEESE, 

SMOKED BACON, BUTTERMILK RANCH 

8 

VEGETABLE CHOPP’D  
SALAD 

CUCUMBER, DRIED SWEET CORN,    

CHICK PEAS, KALAMATA OLIVES,       

TOMATO, YUZU VINAIGRETTE 

9 

*CAESAR SALAD 
BRIOCHE CROUTONS, PARMIGIANO 

9 

 

          LUNCH                                         

D e s s e rt s  

9 

VANILLA BEAN 
CRÈME BRÛLÉE 

CHANTILLY CREAM 

 
 

CHOCOLATE MOUSSE CAKE 
ORANGE CRÈME ANGLAISE,  

PRALINE CRUNCH 

 
 

RICOTTA CHEESE CAKE 
FRESH BLUEBERRY AND LEMON  

COMPOTE 
 

 
 

 

LOCAL GELATO & SORBET 

ICE HAUS PATISSIER, 
NATICK, MASSACHUSETTS 
CRISP VANILLA COOKIE 

7 

 

M A I N S  

*STEAK FRITES 
 BRANDT FARMS, CA,                                   

PRIME FLAT IRON, BABY WATERCRESS, 

PARMESAN-HERB FRITES,  

TRUFFLE VINAIGRETTE 

 24 
 

 

 RIGATONI BOLOGNESE 

DRY-AGED BEEF, VEAL, TOMATO RAGU, 

SHAVED PARM, HERBS  

18 

 

RICE NOODLES 

WILD MUSHROOM, CARROT, BOK CHOY, 

BEAN SPROUTS, SOY GINGER 

17 

 

 *SALMON 

FINGERLING POTATO, BRUSSEL SPROUTS, 

BLACK TRUMPET MUSHROOMS, 

DILL CRÈME FRAICHE 

19 

 

FISH TACOS 

SLAW, CHEDDAR, SALSA VERA CRUZ 

FRIED OR SEARED 

16 

S A N D W I C H E S  

 

THE SKINNY ITALIAN  

FRESH MOZZARELLA,  

TOMATO, BASIL PESTO,                                          

HOUSE BAKED CIABATTA                    

13                                                 

ADD PROSCIUTTO   
2 

*BACON CHEDDAR BURGER 

LTO, BREAD & BUTTER PICKLES 

14 

*STEAK & CHEESE 

SLOW-COOKED PEPPERS AND ONIONS, 

PROVOLONE, HERB AIOLI,  

PRETZEL BUN 

18 

 

MAINE LOBSTER PLT 

CRISPY PANCETTA, LETTUCE, TOMATO 

19 

HOUSE ROASTED TURKEY  

AVOCADO, BACON, JACK CHEESE,                    

BREAD & BUTTER PICKLES 

15 

ULTIMATE GRILLED CHEESE 

CHEDDAR, BRIE, GOUDA,                      

BACON, FIG JAM, CARAMELIZED ONION,  

SOURDOUGH  

14 

*DRY AGED BURGER 

RIVER ROCK FARMS, MA 

BBQ AIOLI, LETTUCE, CHEDDAR, 

CRISPY ONIONS 

18 

‘HAM IT UP’ 

SMOKED HAM, SLAW, CRANBERRIES, 

CARMELIZED ONIONS, SWISS,  

HERB DRESSING 

15 

 

GRILLED CHICKEN CLUB 

SMOKED BACON, VERMONT CHEDDAR,  

GARLIC AIOLI, BREAD & BUTTER PICKLE 

15 

 

 

ADD:   
GRILLED CHICKEN    6 

*GRILLED SHRIMP     10 

*SKIRT STEAK 12  

*SEARED SCALLOPS   15 

E XEC UT IV E  C H EF  Stefano Zimei C ON S ULT ING  C H EF  Daniel Bruce  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness 
          Before placing your order, please inform your server if a person in your party has a food allergy  

 OUR BEEF IS ANTIBIOTIC AND HORMONE FREE, FED A VEGETARIAN DIET,  AND RAISED HUMANELY ON SUSTAINABLE FARMS.   

 

 

.   


