
 
 

Lobster & Summer Truffle Soup 
porcini mushrooms, fava beans, cauliflower espuma, bee pollen 13. 

 
Slow Cooked Kurobuta Pork Belly 

lime sugar, blueberry pudding, honeydew, pink pepper 12. 
 

Calamari “Spaghetti” 
pastrami bolognese, squid ink puffs, garlic bread puree,  

salt cod espuma 10. 
 

Spicy P.E.I. Mussels 
new orleans bbq broth, griddled baguette, grilled lemon, fresh lovage 9. 

 
Boston Bibb Salad 

candied walnuts, blue cheese, truffle dressing,  
red flame grapes, dehydrated honey 8. 

 
Hand Rolled Potato Gnocchi 

house made lamb sausage, charred broccoli raab,  
piquillo peppers,  shaved parmesan 9. 

 
 
 

 
 

 
Signature Honey & Hoisin Glazed Duck Confit 
sweet sticky rice,  mango, cashews, coconut milk 25. 
 
Boneless Buttermilk Fried Chicken 
celery root mousseline, habañero bbq syrup, seared pea tendrils,  
avocado salad, farmers cheese 22. 
 
Brandt Farms Grilled New York Strip Steak* 
heirloom tomatoes, vidalia onions, goat’s milk vinaigrette, herb puree 27. 
 
Pan Seared Sea Scallops* 
crispy farm egg, chorizo emulsion, shallot-radish salad,  
fresh & freeze dried corn 23. 
 
Fried Soft Shell Crabs 
English peas, parsnips, green garlic & tiger shrimp butter 24. 
 
Braised Veal Cheeks 
green peppercorn syrup, potato puree, frisse salad,  
watermelon tartare 24. 

let the fun 
 

begin. 
 

the main 
 

event. 
 

*These items may be cooked to order or served raw/undercooked.  Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 



 
 
DESSERT COCKTAILS 
Crème de la Razz: lambic framboise, faretti biscotti 
liqueur, marscapone ice cream, fresh raspberries   8. 
 
Chilled Hot Chocolate Martini: blonde or brunette. one 
giant marshmallow       9. 

 
DESSERT WINES    
Graham’s Six Grapes Port, NV Portugal     9. 

Haut Charmes, 2006 Sauterne, FR                  11. 
Marchese Antinori Vin Santo, 2007 Chianti Classico DOC        16. 

Lorenzo Inga Gavi de Gavi Grappa              13. 

 

CORDIALS 
Tariquet Armagnac      9. 
Faretti Biscotti Liqueur       8. 
Sambuca Romano               10. 
Luxardo Ameretto Liqueur     9. 
Becherovka Herbal Liqueur         9. 
Marie Brizard Annisette      8
    

SINGLE MALT SCOTCHES  
& SMALL BATCH BOURBONS 
LAPHROAIG 10yr                 11. 
MACEdradour 10yr                11. 
Edradour 10yr                 10. 
Macallan 12 yr                12. 
Hirsch Small Batch Reserve              10. 
Black Maple Hill Small Batch               11. 
Springbank 18yr Single Malt               18. 

 



 
 
 
 

 
Brown-Butter & Brandy Poached Peach Clafoutis  

yuzu curd, mint gel, almond crumble brandy  
& summer peach ice cream 9. 

 
Blue Inspired Tonka Bean Panna Cotta  
marscapone ice cream, raspberry gel  

& flexible fennel gelee 8. 
 

Flourless Black Chocolate Cake 
brittle chocolate gel, roasted strawberries 

avocado sorbet, balsamic reduction 8. 
 

Chevre Cheesecake 
graham cracker tuile, compressed melon  

& lemongrass ice cream 9. 
 

Our Signature Butterscotch Fondant 
dried blueberries, blueberry pearls,  

black truffle ice cream 10. 
 
 

BEAN & LEAF 
 Illy bottomless coffee 3.75 

 Illy espresso 3.50/dbl 6. 
Illy cappuccino 3.75/dbl 6.5 

Illy organic pot of loose leaf MEM tea 4.50 

a happy 

ending. 
 



WHITE WINES BY THE GLASS   
Reisling, Saarstein,  
Mosel-Saar-Ruwer, Germany 2009.   11. 
Pinot Grigio, Esperetto 
Veneto, Italy 2009.        8.   
Melon de Bourgogne, Domaine de la Quilla 
Muscadet, France 2009.           7.     
Albarino, Martin Codax 
Rias Baixas, Spain 2010.           9.     
Sauvignon Blanc, Chateau Nicot Blanc 
Bordeaux, France 2009.       7.    
Chardonnay, Jean Manciat 
Macon, France 2009.      10.   
 
RED WINES BY THE GLASS 
Pinot Noir, Hitching Post "Hometown" 
Santa Monica, California 2008.    12.  
Barbara D'Asti, Domilano 
Piedmont, Italy 2009.       9.   
"Old Vines" Garnacha, Quo 
Campo de Borja, Spain 2008.      7.   
Syrah/Grenache, Andre Brunel 
Cotes-du-Rhone, France 2009.     11.  
Malbec, Furque 
Argentina 2007.        9.    
Cabernet Sauvignon, Domaine de Cantarelles 
Languedoc, France 2009.      10.    
 
SPARKLING BUBBLES 
La Marca Prosecco, Italy NV.   8. 
Cordoniu Cava, Spain NV.    7. 
Nichols Fuillette, Champagne, France NV. 10. 

 
DRAFT BEERS 
Weihenstephaner Hefe Weiss   7. 
Goose Island Honker’s Ale    5. 
Harpoon Summer Ale    5. 
Kona Longboard Ale    6. 
ONE MORE BUD     X. 
Bud Light      3. 
 
BOTTLED & CANNED BEERS 
Avery Joe’s America Pislner, CO   4. 
Rock Art American Red Ale, VT   4. 
Harpoon IPA, MA     5. 
Gouden Carlous Tripel, Belgium   6. 
Heineken, Amsterdam    5. 
Xingu Black Lager, Brazil    5. 
Blarney Flats Oatmeal Stout   5. 
 
BEER: BIG BOYS 
Gouden Carlous Emperor Red, 2009  16. 
JK Scrumpy’s Organic Hard Cider   12.
  



 
 
 
 
 
 
 

POOF!  A Transparent Manhattan 
Death’s Door White Whiskey, bittered orange 

oil, LN2 cherries 11. 
 

Fat Boyz Margarita 
candied grilled jalapeños, beef stock, smoked 

chili sea salt. on the rox or up in your face! 9. 
 

Jason’s Fresh Watermelon Margarita 
Sauza, Grand Marnier, fresh squeezed  

sour mix 8. 
 

Cheffy 
Grand Marnier, frozen blueberry stick 8. 

 
Blue Inc. Sangria 

aloe vera, tangerine, a touch of blue 8. 
 

Sassafrizzle 
montenegro amaro, reduced rootbeer, ginger, 

pulverized barrels 8. 
 

The Anorexic Model 
Pierre Ferrand cognac, lychee bubbles,  

St. Germaine, twiggy’s & berries 11. 
 

Angry Tomato 
gazpacho vodka, pickled green beans, double 

secret creole bloody recipe 7. 
 

Strawberry Fields Forever 
muddled strawberries, house infused basil 

vodka, crushed ice, bubbles 9. 
 

Study on Broad 
Ransom’s Old Tom Gin, sweet vermouth dippin’ 

dots, Campari foam 12. 
 

Chilled Hot Chocolate Martini 
blonde or brunette with one giant 

marshmallow 9. 
 

taste crafty 

cocktails. 
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