
*Denotes Gluten Free Item 

 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

 

 

 

 

                Call to order 508-755-8611 
Please order in advance by 2:00pm, Tuesday through Friday 

Saturday orders may be placed on voice mail until 2:00 PM. 
Please leave a phone number so the staff can call to review and confirm your 

order.  Pick up is from 4:00-5:00 PM 

 

 

 

 

STARTERS, SOUPS, SALADS 
 
                  *Parsnip Soup, Pancetta, Green Garlic Chimichurri $12 
  

                  *Spring Greens Salad $14 
      Feta, Olives, Quinoa, Tomato, Cucumbers, Roasted Peppers, Lemon Oregano Vinaigrette 

 

       Grilled Caesar $14 
       Seasoned Brioche Croutons, Creamy Caesar Dressing, White Anchovy, Shaved Parmesan 
 

                 *Chilled ½ Dozen Duxbury Oysters $17 
      Horseradish, Cocktail Sauce, Pink Peppercorn Mignonette  

     

     *Char-Grilled Octopus $14                                                                                                                                            
       Gigante Beans, Preserved Lemon, Guanciale, Castelvetrano Olives, Aji Amarillo 
  

ENTREES 
                   
                   Orecchiette Pasta $24 
       Spicy Sausage, Charred Rapini, White Beans, Green Garlic Butter, Parmesan  
 

                  Grilled Steak Au Poivre $34 
       Hangar Steak, Peppercorn Whisky Sauce, Sweet Onions, Parmesan Frites 
 

     *Seared Shrimp & Scallops $40 
       Creamy Sweet Corn, Cherry Tomato, Leeks, Black Sesame Seeds 
 

     *Cider Brined Pork Chop $36 
       Crispy Potato, Wild Mushroom-Bacon Hash, Whole Grain Mustard Jus 
   

      Za’atar Spiced Statler Chicken $30 
                   Grape & Balsamic Farro Salad, Pickled Red Onions, VT Goat Cheese 
 

      *Pan Roasted Atlantic Cod $26 
        Spring Vegetables, Forbidden Black Rice, Saffron-Coconut Butter 
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FROM THE GRILL 

*8-ounce Filet Mignon $58   | *12-ounce NY Strip Steak $49 

*Herb Grilled Scallops $40  | *6-ounce Petite Filet Au Poivre $45 

*Faroe Islands Salmon $24  | *12-ounce Pork Chop $30 

*Grilled Swordfish $30          | *8-ounce Hangar Steak $30 

 

   

SIDE DISHES 

All Sides $8 

         Crispy Brussels Sprouts, Hot Honey, Pancetta, Furikake 

                                 *Grilled Asparagus, Lemon & Herb Aioli, Montreal Spice 

 *Herb Roasted Heirloom Potato, Horseradish Aioli, Green Onions 

                                 *Roasted Carrots, Whipped Feta, Walnuts, Lemon Vinaigrette 

 

 

DESSERTS 

                                  Pistachio Gelato $12 
           Whipped Cream, Amarena Cherries, Biscotti Crumble  

 

            NY Style Cheesecake, Mixed Berry Compote $12 


