TIME CRUNCH LUNCH...

$20.11

READY...

KABOCHA SQUASH SOUP
TOASTED CORIANDER ° PUMPKIN SEED OIL

SET...

SEARED ATLANTIC SALMON O
PLUM MUSTARD ° BRAISED RAINBOW CHARD
WILD MUSHROOMS

OR

WILD MUSHROOM RISOTTO V
OYSTER MUSHROOM ° PARMESAN REGGIANO
VERMONT CREME FRAICHE

GO...

CHEF NELSON'S COOKIE & HOT BEVERAGE TO GO

V suitable for vegetarian

APPETIZERS...

NEW ENGLAND CLAM CHOWDER
BABY POTATOES © WHITE ONION ° BACON

CHEF'S SOUP

28 DAY DRY AGED BEEF TARTARE O
GRILLED GARLIC BREAD ° CAPERS © WATERCRESS
WHOLE GRAIN MUSTARD VINAIGRETTE

HUMMUS
PITA BREAD CHIPS ° LEMON ZEST ¢ EVOO

GOLDEN BEET SALAD V
PICKLED SHALLOTS ° FETA CHEESE © OREGANO

RUEBEN SPRING ROLL
THOUSAND ISLAND DRESSING

BASIL MARINATED CHICKEN SATAY
CURRY PEANUT SAUCE ° GRILLED LIME

YELLOW FIN TUNA TARTARE O
BASIL EMULSION ° RED MISO
WON TON CHIP

oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs, may increase your risk of food borne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.

15.

11.

12.

16.



SALADS... SANDWICHES...

CAESAR O 10. NEW ENGLAND LOBSTER ROLL
ROMAINE LETTUCE © CRUNCHY CROUTONS GARLIC MAYO ° SWEET GEM LETTUCE ° BRIOCHE ROLL
PARMESAN CHEESE © WHITE ANCHOVIES

CHICKEN (ADD $8.) GRILLED PORTOBELLO SANDWICH V

SKIRT STEAK & OR SHRIMP (ADD $10.) ARUGULA ° FONTINA CHEESE ° SUNDRIED TOMATO PESTO
GRILLED PRIME BEEF SKIRT STEAK O 19. BEEF SIRLOIN BURGER O

WHOPPER TOMATO ° SHAVED RED ONION WHOPPER TOMATOES © LETTUCE © ONION © PICKLE

GREAT HILL BLUE CHEESE VINAIGRETTE
“PORCETTA" SANDWICH

MIXED GREEN SALAD V 12. BRAISED BERKSHIRE PORK LOIN > CARAMELIZED ONION

CUCUMBER ° BREAKFAST RADISH > CARROT-MISO DRESSING BROCCOLI RABE > AGED PROVOLONE

CHICKEN (ADD $8.)

SKIRT STEAK 0 OR SHRIMP (ADD $10.) “FORK AND KNIFE" PT FARMS STEAK SANDWICH O
SUNNY SIDE UP EGG ° GRILLED SCALLIONS

BABY ARTICHOKE SALAD V 15. VERMONT CHEDDAR CHEESE © PICKLED JALAPENOS

ASPARAGUS ° SHAVED FENNEL ° FETA CHEESE

BALSAMIC VINAIGRETTE ENTREES...

GRILLED RARE YELLOW FIN TUNA SALAD O 22. GEORGES BANK SEARED SCALLOPS O

BITTER GREENS © SHITAKE MUSHROOMS CELERY ROOT ° BOK CHOY ° PORK BELLY LARDONS

SESAME VINAIGRETTE

SEARED ATLANTIC SALMON O

SWEET GEM LETTUCE & BACON SALAD 16. PLUM MUSTARD © BRAISED RAINBOW CHARD
CHERRY TOMATOES  AGED CHEDDAR CHEESE WILD MUSHROOMS

HEIRLOOM APPLE © CHIVE CREME FRAICHE DRESSING

BRAISED SHORT RIBS
ROASTED ROOT VEGETABLES © PARSNIP PUREE
TOASTED COCOA NIBS

V suitable for vegetarian
oThese items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs, may increase your risk of food borne iliness.
*Before placing your order, please inform your server if anyone in your party has a food allergy.
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