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STARTERS & SALADS

FRENCH ONION SOUP-10 SOUP OF THE DAY - 12
caramelized onions, beef & sherry broth, chef’s daily preparation
bacon, melted swiss, rye crostini
BANG ISLAND MUSSELS - 19
ANTIPASTI PLATTER - 21 melted leek & white wine broth,

prosciutto cotto, saucisson sec cured sausage, garlic butter crostini
st. andre cheese, pickled beets, whole grain

mustard, warm crostini

KALE & ARUGULA SALAD - 15

gorgonzola cheese, pears, candied walnuts,

MEATBALLS - 16

pickled red onion, balsamic vinaigrette
sunday gravy, parmesan, baguette

FALL SALAD - 15
FRIED WHOLE BELLY CLAMS — MP mixed greens, aged gouda, currants, carrots,

house tartar sauce, bread & butter pickles broccoli, apple cider vinaigrette

ADD TO ANY SALAD
*grilled chicken 7 *  *chicken salad 6 ¢ *poached shrimp 10

CHILLED SHELLFISH

*JUMBO SHRIMP COCKTAIL - 19 *MAINE OYSTERS - 24/48

cocktail sauce cocktail sauce, mignonette

*JONAH CRAB SALAD - 21

salt crackers, lemon
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EXECUTIVE CHEF Michael Bergin FOOD & BEVERAGE MANAGER Michaela Quigley PASTRY CHEF Caitlan Morris

#*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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DINNER MAIN COURSES

ROASTED GIANNONE CHICKEN - 33 *B.P.I. BURGER - 22
celery root puree, pancetta, american cheese, lettuce, tomato,
onion, burger sauce, house-made semolina

braised kale, chicken jus
roll, bread & butter pickles, rosemary fries

LOBSTER ROLL - MP *PORK CHOP - 34

local lobster, celery, mayonnaise, pommes puree, roasted brussels sprouts &

cucumber, iceberg lettuce, chips apples, mustard jus

. LOBSTER DINNER - MP
BRAISED SHORT RIB BOURGUIGNON - 38 sauteed yukon gold potatoes, corn on the

roasted onions, carrots, celery, mushrooms, cob, clarified butter
bacon, pommes puree, fried shallots

POTATO GNOCCHI - 28 *ATLANTIC COD BOUILLABAISSE - 32
saffron & seafood broth, potatoes, roasted

Chicken, salumi & broccoli ragu,

pecorino romano, breadcrumbs onions, celery, fennel, sauce rouille,
b

breadcrumbs

GREEN CURRY — 27 vegan

basmati rice, maitake mushroom, seasonal vegetables

*TODAY’S FRESH CATCH — MP

A daily, seasonal preparation created
with the freshest offerings on the
market

Please itzform your server qf any allergies or dietar)/ restrictions.
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