\ / r

pPassim

a nonprofit arts organization

MENU

LISTENING ROOM
MUSIC SCHOOL
IGUANA MUSIC FUND
PASSIM PRESENTS

Bat

@CLUBPASSIM

I} PASSIM.ORG




DRINKS

THE KITCHEN AT CLUB PASSIM

47 PALMER STREET € HARVARD SQUARE

CAMBRIDGE BREWING COMPANY
DRAFT BEER $7

Amber Ale

Charles River Porter

Big Man IPA

Seasonal Brew

BEER BOTTLES & CANS

Bad Martha Vineyard Ale §7

Jack’s Abby Hoponious Union $§7
Jack’s Abby Lashes Lager §7
Jack’s Abby Leisure Time Lager §7
Jack’s Abby Smoke & Dagger $7
Slumbrew Porter Square Porter $8
Celia Saison GLUTEN FREE Beer $8
Jack d’Or Pretty Things (22 oz) $18
Blatant Stout (22 oz) $18

Blatant IPA §8

Kaliber Non-Alcoholic Beer $§6
Clausthaler Non-Alcoholic Beer $6
Smuttynose 0ld Brown Dog §7
Smuttynose Finestkind IPA $7
Narragansett Lager $4

Spencer Trappiste Ale $10

CIDER BOTTLES & CANS
Bantam Wunderkind $9 SODAS
Bantam Rojo $9

» Maine Root Mexicane Cola $3
Downeast Original $7

Maine Root Root Beer $3
Downeast Cranberry $7 Maine Root Ginger Brew $3

Maine Root Orange Soda $3
WHITE WINE San Pellegrino Lemon $3
S!!.-"glass $32/bottle San Pellegrino Orange $3
Hi! Prosecco

San Pellegrino Blood Orange $3

120 Sauvignon Blanc San Pellegrino Clementine $3

Eve Chardonnay

Petit Chenin Blanc WATER
Pares-Balta Blanc de Pacs Poland Springs Still Water $I
Carmel Moscato

RED WINE

$8/glass $32/bottle

Tempranillo Rioja

Hahn Pinot Noir

Angeline Cabernet Sauvignon

Verrazzano Sangiovese

Ludovicus Grenache

PORT WINE
$8/glass
Ferreira Porto Tawny
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MENU

THE KITCHEN AT CLUB PASSIM

47 PALMER STREET ) HARVARD SQUARE

DINNER

SNACKS
$5

PORK BELLY BUN
Asian pickles, jalapeno, cilantro, sweet soy

SPICED MARCONA ALMONDS
Espelette pepper, lemon zest

MUSHROOM CROSTINI
Sherry walnut purée, goat cheese, chives

COUNTRY HAM WRAPPED DATES
Roquefort, almonds, fig vincotto

SMALL PLATES

ROASTED BRUSSELS SPROUTS
Country ham, egg yolk puree, crispy potato

HOUSE SMOKED SALMON
Sunchoke rosti, creme fraiche, red onion, fresh dill, trout roe

$15

SPLIT PEA & HAM SOUP
Yellow split pea and country ham, fried sage,
espelette pepper, olive oil

Sio

BUTTERNUT SQUASH BISQUE
Roasted banana, honey crisp apple, toasted pumpkin seed

S[i]
ROASTED BEET SALAD
Candied walnuts, roguefort cheese, apple, celery leaves
S[i]
CAESAR SALAD
Lil gem lettuce, anchovies, parmigiano reggiano, croutons
$i0

Add chicken paillard §5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne iflness.
* Please notify your server if anyone in your party has a food allergy

PASSIM.ORG




MENU

THE KITCHEN AT CLUB PASSIM

4T PALMER STREET € HARVARD SQUARE

DINNER

ENTREES

GRASS FED BURGER
Arugula, aged cheddar, Worcestershire aioli, pub fries

13

ZATAR SPICED VEGGIE BURGER
Grilled red onion, roasted red peppers, harissa yogurt, pub fries

Si2

BUTTER POACHED LOBSTER
Fried duck egg, brioche croutons, black truffles

Si8

LAMB GNOCCHI
Golden raisins, oyster mushrooms, tomatoes, crispy chestnuts
§22
half size $12

WINTER VEGETABLE STEW
Winter vegetables, tomatoes, fresh curry leaves, black rice
s18
half size S|

*Consuming raw or undercoc  poultry, seafood, shellfish, eggs or unpasteurized mitk
k of foo 255,

* Please notify your server if anyone in your party has a food allergy
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THE KITCHEN AT CLUB PASSIM

47 PALMER STREET ) HARVARD SQUARE

DESSERT
$8

MEYER LEMON CURD
Blackberries, graham cracker pinenut crumble,
fried rosemary

WARM BANANA BREAD PUDDING
Réglisse caramel, Lizzy’s dark chocolate
ice cream

A LA MINUTE ZEPPOLE DONUTS
Maple sugar, cinnamon
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THE KITCHEN AT CLUB PASSIM

4T PALMER STREET € HARVARD SQUARE

— ABOUT PASSIM ———

Welcome to the Passim community! Whether you're an
artist, instructor, student, or patron, we hope that you'll
find a home here. Established as Club 47 in 1958 and
incorporated as a nonprofit in 1994, Passim has been a
cornerstone of the arts community of New England for
over half a century. Located in the heart of Harvard
Square, Club Passim is one of the few “listening rooms”
in the greater Boston/Cambridge area. We hope that
you'll become a member, support Club Passim and help
us provide another half century of great music to

the Boston area!

DAN HOGAN
Executive Director

| CHEF BRANDON ARMS

Chef Brandon Arms has always loved
food, nature and life. In fact, he's worked
the past 24 years to turn the love of these
elements into a career in cooking, through
learning, practicing and sharing this

passion with other enthusiasts. In 2011, Brandon took over
management of the Garden at the Cellar in Cambridge, before
joining the Club Passim team as Executive Chef in 2015.
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