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Cheese ~ Charcuterie

cheese board ~ assorted arfisanal cheeses (3),
grilled crostini, appropriate sweets and savories

charcuterie ~ smoked and cured meafs (3),
house mustard, pickled vegetables, grilled crostini
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Haw Har
served chilled on crushed ice
shrimp cocktail ~ (4) jumbo
*oysters on the halfshell ~ 1/2 dozen

Grilled Flatbread

margherita flatbread
fresh mozzarella, evoo, passata
di pomodoro, micro asil

mushroom flatbread
oven roasted mushrooms, duxelle, fontfing,
fresh thyme, truffle ol

prosciutto flatbread
prosciuffo di parma, arugala, mozzarella,
passata di pomodoro

Cmaller

buffalo rock shrimp
guiness beer batter, frank’s hot sauce,
pleu cheese fondue

crispy stuffed olives
sweet lfalian sausage, ponko crusfed,
crushed red pepper

grilled flatbread dip
parmesan, garlic oil, oven roasted pepperoni
sauce, seq salf

polenta fries
caramelized mushroom crema, parmesan, Nutmeg

skillet roasted mussels
shallot oll, italion parsley, grilled ciabatta

blackened dayboat scallops
horseradish marmalade

tempura green beans
chipotle barbecue dipping sauce

mini arancini
warm mozzarellao centers, oven roasfed
formato sauce, truffle essence

wood grilled oysters (4)
lime shallot butfer

block island calamari
pea sprouts, scallions, red pepper, srirachi aioli

hand hacked guacamole
carrot & celery sticks, corn torfilla chips

mini kobe meatballs
oven roasted ftomafo sauce, romano

*ahi tuna poke
minced #1 funa, ginger, sesame, chili aill,
sushi rice cake

pretzel bites
house made, provolone fondue

flash fried boccocini
oven roasted ftomato sauce
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creamed spinach

sweet potato fries
japanese eggplant

mac and cheese
roasted brussels sprouts
corn pudding

lobster mashed potatoes

market price
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Soup & Galad

four onion soup
slow roasted, crispy shallot, gruyere cheese,
shaved apple crouton

gazpacho
slow roasted plum tormatoes, caramelized fennel,
chive oll, goat cheese bruschetfta

white bean soup
‘super tuscan’, prosciutto bits, pesto,
grilled ciabatta

cobb salad
pblue cheese, avocado, bacon, fomato,
romaine hearts

caesar salad
parmesan crackers, caesar vinaigrette, parmesan

oven roasted beet salad
red and yellow beets, field greens, laura chenel goat
cheese, cider vinaigrette, pecan bread croutons
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Cushi & [Maki

*spicy tuna tempura roll
fernpura flakes, srirachi aolli, cucumber

california roll
Jumbo lump crab, cucumber, avocado, Tobiko

*firecracker yellowtail
daikon radish, spicy ponzu sauce

the sip scallop roll
fempura scallops, torched salmon elly,
fobiko, unam

*spicy girl roll
#1 tuna, salmon, jalapeno chili sauce,
cucumber, tfempura flakes

*torched ahi tuna
sesame crusted, togarishi, yuzu, minced scallions

Larger

*rare griled filet mignon of tuna
feriyaki marinade, wasabi mashed,
pickled ginger, chili ol

*grass fed burger
prioche roll, harry's spiked ketchup,
house made fries

murray hill cider brined chicken
oven roasted, japanese eggplant, mashed,
shiiftake mushroom chips, roasted beets

*miso glazed salmon
lobster mashed, soy yuzu butter sauce,
pea sprouts, lotus root chip

beef short rib
grilled polenta caoke, oven roasted mushrooms,
palsamic syrup, shaved parmesan

penne caprese
heirloom fomatoes, fresn mozzarella,
romano, basil chiffonade

american homestead pork chop
shiitake pan sauce, roasted sweet potato,
cranberry compote

*pan seared dayboat scallops
day boat, melted leek risofto, seared spinach,
chive oll, lemon buerre blanc

*aspen ridge hanger steak
seared greens, mashed, potato sticks,
blue cheese fondue
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Before placing your order, please inform your server if a person in

your party has a food allergy.

An 18% gratuity will be added to parties of 6 or more.

*These items are served raw or undercooked. *These foods are pre-
pared to your liking. * The Commonwealth of Massachusetts suggests that
undercooked meats or seafood may increase your risk of foodborne illness,
especially if you have certain medical conditions.




Frazen Bellinis sip 1/2 glass full glass bottle

(60z) (1002)
SI prosecco. friple sec. crushed ice Sweet & Bubbly
I , Q
"""" H H peouch H H " lunetta ~ prosecco, ifaly 8.95 30.00
WINE BAR = KITCHEN black cherry domaine ste michelle ~ sparkling, calfornia 8.95 30.00
"""" ) ) ) ) ) ) mumm -~ druf rose, Nopa 52.50
....... .mange veuve clicquot ~ reims, france nv 16.04 /9.00
blueberry
...... raspberry ,. Fruity Wines
. clean slate ~ reisling, germany 2.76 /.77 1278 26.25
Cocktails  —— e R R D -
charles and charles ~ rose 100% syrah 2.95 836 1376 2813
b sip tease 9 saintm - eising, germany 315 895 1475 3000
o ‘5“2@2} '.2?0“@”0' ginger seven daughters - white blend, californio 315 895 1475 3300
u TIES .
g """"""" . sokol blosser ~ evolufion, oregon 3.95 1131 18.69 37.50
figawi wowie 10 o '
0 blueberry vodka, mint, soda, la craie - vouvroy, fonce 4183 1190 196/ 3938
lermonade
» N | g
— summer fling 10 EF'SP Whites
-U hendricks, cucumber,
st germain, lemor morassutti ~ pinof grigio, italy 236 699 1099 2250
u dark n stormy 8 sepp ~ gruner veltiner, austia 3.35 9.54 15.73 31.88
goslings rum and ginger beer. burgans - alocrino, soain 335 954 1573 3188
-Iq—’ pink grapefruit splash % casa silva ~ sauvignon blonc, chile 3.35 9.54 15.73 31.88
7, 9@59‘(“” Vde,TkQ( fresh squeezed chateau d’esclans “whispering angel” -~ rose 472 1367 2262 4500
INK Qrapefruit JUICE | T i
U PSSR = atoz -~ pinotgrs, oegon 492 14.26 22.61 46.88
e margarita 101" santa margherita - pinot grigio, italy 55.00
hand picked herradura, e : e R .
- lime, agave nectar domaine fournier ~ souvignin blanc, sancerre oire valley 56.00
standard sip 10 )
s russian standard vodka, EI'—'HEF‘Y Whites
c combier, lemon
— sangria o summerfield ~ chardonnay, calfornio 2.36 6.99 1099 2250
.E red raspberry or white apple pine ridge ~ chenin blanc/viognier 3.15 895 1475  30.00
mojito Q kendall jackson ~ chardonnay vinfner's reserve 3.15 895 1475 30.00
rum, minf, lime_ david bruce ~ chardonnay, russian river napa 3.15 895 1475 30.00
white grape martini 10 caymus ~ conundrum, olend 60.00
giroc vodka, whife grope juice groth ~ chardonnay, napa 60.00
sip martini 10 cakebread ~ chardonnay, nopo 69.00
grey goose, bleu cheese,
stuffed olives
""""""" . Mellow Heds
blood orange martini 10
mandarin vodka, chamibord, o
""""""" ’ mcmanis family vineyards ~ merlof, california 2.76 777 12.78 26.25
grapefruit basil martini 10 | ’
(Iow calorie) hendricks gin, chateau roc de segur ~ merlot/cabernet, bordeaux  2.95 8.36 13.76 28.13
fresh basil, gr@pefruﬁ, soda tomero j"‘m‘Q\b@C, O/’Q@/’?ﬁ/’?@ """""" 3.35 Q.54 15.73 31 88
mangria 10 a by acacia ~ pinot nor, calfornic 3.54 10,13 16.72 33.75
our version for men of the carpe diem ~ pinof noir, calfornia 65.00
fraditional sangria but served
ith k .
Wit vocka - Spicy Heds
Heer vinhas mouras “private selection” ~ tourigo, porfugal — 2.36 699 1099 2250
Oraft four vines “old vine” - zinfondel 2.76 7.77 12.78 2625
cecchi ~ chionfi,jtaly 2.76 /.77 12.78 2625
sam seasonal - season ° | jlohr*southridge” - syich, paso obles 315 895 1475 3000
lagunitas ~ ipa ) S torbeck “old vine” ~ shiroz, ousfralic 3.94 11.31 18.69 37.50
wachusett blueberry ~ local 5 edmeades ~ zinfandel, mendocino 38.00
shock top ~ wheat 5 rioja alta “vina ardanza” ~ tempranillo, spain 65.00
Hotled Beer Qig Heds
bud light 45 . ,
"""" . . walnut crest ~ cabernet sauvignon, chile 236 6.99 10.99 22.50
amstel light 2| jlohr*seven oaks” - cobernet souvignon, paso obles 374 1072 1770 3563
corona 5 la posta “paulucci vineyard” ~ malbec, argenfina 414 1190 196/ 3938
heineken ) 5 decoy by duckhorn ~ merlot, nopo 6.30 1840 3050 60.00
narragansett (16 oz) 5 stag’s leap ~ ‘ortemis’, stag’s leop district 85.00
cakebread ~ cabernef sauvignon ©5.00
new castle ale | .
stella artois 5
sierra nevada pale ale 5 We will open any boffle with a 2 glass commitment,
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