
 

 

Parties of Six or More will be Subject to an 18% Gratuity Charge. 

*The Massachusetts Health code requires the following consumer advisory on all menus: Consuming raw or uncooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

 

  
 

 

 

Restaurant Week Offerings 
 

 

First 
 

Smoked mussel tart 
Frissee, shaved shallot, caper vinaigrette 

 
Spinach salad 

Red and green baby spinach, feta, caramelized pearl onions, kalamata olives, sun dried tomato vinaigrette 
 

Hawaiian Pizza 
Grilled flat bread, barbequed pork belly, fresh pineapple, fontina cheese 

 

 

Second 
 

Crispy skinned chicken 
Fresh rainer cherries, braised brussel sprouts, baby purple and yellow cauliflower, cherry demi glace 

 

Hardwood grilled Karabuta pork 
Seven vegetable stuffing 

 

Pan-roasted local sea bass 
Wilted baby toy box tomatoes 

 

Folded spinach ravioli 
Spinach pasta, fresh farmers ricotta, zucchini, summer, pine nuts, golden raisins, filleto di pomodoro 

 
 

Lastly 
 

Figs and cream 
Black mission figs, sabayon, aged balsamic 

 

Lemon meringue tart 
Cinnamon Maine blueberry compote 

 

Rhubarb strawberry mousse cake 
Shaved rhubarb, whipped strawberry mousse, crumbled pound cake 

 
 

$20.08 Lunch    $33.08 Dinner 

 


