
S K I L L E T  C H I P S  house potato chips, blue cheese, sizzling Mornay sauce, scallions 10

T R U F F L E  F R I E S  house fries, Manchego cheese, Parmesan cheese, green onion, white truffle oil 10

C H A R L E S T O N  F R I E D  G R E E N  T O M AT O E S  fried green tomatoes, pimento cheese, charred jalapeño creme 12

B E E R  C H E E S E  S L I D E R S  three short rib sliders, beer cheese, fried onion, arugula, brioche buns 13

S E A R E D  S C A L L O P S  served with a butternut squash puree, pomegranate seeds, crostini 14

D E V I L E D  S H R I M P  &  C R A B  D I P  seasoned crust, green onion, toast points 17

P O R TA B E L L A  M U S H R O O M  F L AT B R E A D  roasted portabella mushrooms, carmelized onion, baby spinach, Havarti 13

M A P L E  P R O S C I U T T O  F L AT B R E A D  roasted sweet potato, Prosciutto, caramelized onion, arugula,
goat cheese, maple balsamic reduction 15

C H A R C U T E R I E  B O A R D  a bounty of meats, artisanal cheeses, house-made spreads, seasonal accompaniments 25

H O U S E  S I D E  S A L A D  mixed greens, arugula, tomato, cucumber, goat cheese, croutons, choice of our house-made dressings 7

C A E S A R  S I D E  S A L A D  romaine, Parmesan cheese, croutons, creamy Caesar dressing 7

G R E E K  romaine, cucumber, tomato, red onion, roasted red peppers, Kalamata olives, pepperoncini, feta cheese, Greek dressing 13.99

M O N T I C E L L O  mixed greens, dried cranberries, sliced apples, shredded carrots, candied walnuts, crumbled blue cheese, balsamic vinaigrette 13.99

D E R B Y  romaine, tomato, egg, bacon, avocado, blue cheese, derby-mustard vinaigrette 13.99

C A L I F O R N I A  C O B B  spinach, romaine, bacon, egg, avocado, roasted corn, basil pesto green beans, red onion, tomato,
pistachios, feta cheese, grilled chicken, Naan toast points, honey mustard dressing 19.99

P OW E R  S A L A D  kale, spring mix, feta cheese, strawberries, blueberries, raspberries, avocado, spiced pecans and almonds, grilled asparagus &
seared shrimp. Served with grilled Naan bread and an orange vinaigrette. 19.99

1 / 2  L B  G R I L L E D  A N G U S  B U R G E R *  choice of cheese (cheddar, Swiss, pepper jack), mayo, lettuce, tomato, brioche bun,
bistro fries, pickle 16.99

1 / 2  L B  B I S T R O  B U R G E R *  creme de brie, portabella mushrooms, caramelized onions, lettuce, tomato, brioche bun, bistro fries, pickle 17.99

1 / 2  L B  B E E R  C H E E S E  B U R G E R *  beer cheese, fried onions, mayo, spinach, tomato, brioche bun, bistro fries, pickle 17.99

B L A C K  B E A N  S A N TA  F E  B U R G E R  your choice of cheese (cheddar, Swiss, pepperjack), avocado, chipotle mayo,
lettuce, tomato, brioche bun, bistro fries, pickle 15.99

C R A B  C A K E  S A N DW I C H *  broiled crab cake, lettuce, tomato, remoulade, brioche bun, bistro fries, pickle 19.99

*CONSUMER ADVISORY:  CONSUMPTION OF UNDERCOOKED MEAT,  POULTRY,  EGGS OR SEAFOOD MAY INCREASE THE R ISK OF FOODBORNE I L LNESS.

S T A R T E R S

S A L A D S

H A N D H E L D S

= vegetarian

BACK BAY GOURMET

add 5 oz chicken breast (6), shrimp (9), salmon* (12)



E N T R É E S

S A L M O N  M O S T A R D A*  seven ounce pan-seared salmon filet, vermouth mustard cream sauce,
roasted potato medley, choice of vegetable 26

M A P L E  B O U R B O N  S A L M O N *  seven ounce pan-seared salmon filet, pure maple syrup reduction,
butternut squash risotto, choice of vegetable 26

C R A B  C A K E S *  two broiled crab cakes, lemon thyme aioli, nine blend mac 'n cheese, choice of vegetable 38
single crab cake 23

S H R I M P  &  G R I T S *  sautéed shrimp, cheesy stone grits, lightly spiced tomato butter sauce, green onion, crumbled bacon 25

S H O R T  R I B  S T R O G A N O F F *  shredded short rib beef, egg noodles, bacon, peas, onions, carrots, mushrooms, tomato,
creamy red wine sauce 24

S C A L L O P  &  S H R I M P  P A S T A*  pan-seared jumbo scallops, shrimp, champagne tomato cream sauce, fresh pappardelle 32

F L O R E N T I N E  P A S T A  spinach, grape tomatoes, onion, garlic, Parmesan cream sauce, penne pasta 18
add chicken (6), shrimp (9), salmon* (12)

S H R I M P  &  S A U S A G E  P A S T A*  pan-seared shrimp, andouille sausage, fresh pappardelle pasta, shaved garlic, onion,
roasted red peppers, sherry cream sauce with a slight "kick" 28

C H I C K E N  M A R S A L A  two pan-seared chicken breasts, mushroom Marsala wine sauce, capellini agilo e olio, choice of vegetable 24

M E D I T E R R A N E A N  C H I C K E N  two pan-seared chicken breasts stuffed with feta, spinach & portabella mushrooms,
basil lemon sauce, Parmesan risotto, choice of vegetable 24

B R A I S E D  S H O R T  R I B S  mashed potatoes, mirepoix (roasted carrots, celery, onion), short rib au jus 27

D R U N K E N  S I R L O I N *  eight ounce grilled sirloin, whiskey compound butter, roasted potato medley, choice of vegetable 29

F I L E T  M I G N O N *  grilled eight ounce hand-cut filet, roasted potato medley, choice of vegetable,
choice of house-made sauce (red wine bordelaise or lemon butter sauce) 39

add shrimp* (9), scallops* (12) crab cake* (15)

  

M A R G H E R I TA  tomatoes, fresh mozzarella, garlic oil, fresh basil 14

G R E E K  S A L A D  mozzarella, feta, basil oil, herbs, fresh spinach, grape tomatoes, red onion, roasted red peppers,
Kalamata olives, Greek vinaigrette 15

P E S T O  C H I C K E N  grilled chicken, caramelized onions, sun-dried tomatoes, basil pesto, Parmesan cheese, fresh mozzarella, arugula 16

S H R I M P  S C A M P I  sautéed shrimp, green onion, Manchego, fresh mozzarella, Parmesan cheese 17

P I Z Z A
substitute a 10" gluten-free, low carb cauliflower pizza dough for our regular pizza dough:  +$1.50

S I D E S

B R O C C O L I   4

B R U S S E L S  S P R O U T S   4

H O T  H O N E Y  B R U S S E L S   5

PA R M E S A N  G R E E N  B E A N S   5

G R I L L E D  A S PA R A G U S   5

R O A S T E D  P O TAT O  M E D L E Y   5

R O A S T E D  G A R L I C  M A S H E D  P O TAT O E S   5

C A P E L L I N I  A G L I O  E  O L I O  capellini pasta tossed in garlic & oil 5

9  B L E N D  M A C  ' N  C H E E S E   7

PA R M E S A N  R I S O T T O   7

B U T T E R N U T  S Q U A S H  R I S O T T O   7

B I S T R O  F R I E S   5

S W E E T  P O TAT O  F R I E S   5

S O U P  O F  T H E  D AY  8 oz cup (6) 12 oz bowl (8) 

*CONSUMER ADVISORY:  CONSUMPTION OF UNDERCOOKED MEAT,  POULTRY,  EGGS OR SEAFOOD MAY INCREASE THE R ISK OF FOODBORNE I L LNESS.

= vegetarian

$2 CHARGE FOR AN EXTRA PLATE18% GRATUITY ADDED FOR PARTIES OF 6 OR MORE

Dear Customers,
Please be patient if you have to wait for 
your meal.  Our chefs provide only the 
best quality cuisine.  Everything we serve 
is cooked to order. 


