THELOCAL

KITCHEN & DRINKS

From 10-60 guests!

tara
@wellesleyrestaurantgroup.com

FOR THE TABLE

LOADED NACHOS 18.95
hot chips layered with jack & cheddar cheese,
spicy chicken, pico de gallo, black beans,

sour cream, scallions & scratch guacamole

NEW ENGLAND CLAM CHOWDER 9.95
clams, potatoes, onions, bacon, sweet cream.

Westminster oyster crackers.

CRISPY BRUSSELS SPROUTS 13.95
ponzu sauce

BEEF & VEGETABLE DUMPLINGS 13.95
sesame, scallions, sweet chili sauce

WARM CHIPS & ONION DIP 9.95
fresh herbs

CORNBREAD SRILLET 9.95
honey whipped butter

FRIED PICRLES 12.95
bayou sauce

CHICREN TENDERS 17.95
crunchy chicken tenders served with:

FIREBIRD SAUCE

SESAME TUNA STACR 18.95

sushi rice, avocado, wontons, ponzu, toasted
sesame, scallions

ARRONCINI 15.95
three stuffed rice balls filled with pecorino romano,
cracked pepper over san marzano sauce with basil
& parmesan cheese

HOUSE SPECIALTIES

MAPLE-DIJON SALMON#*
cooked medium, served with
maple-dijon cream sauce, roasted
butternut squash, grilled asparagus

CRISPY HADDOCR

haddock, lemon beurre blanc
sauce, scallion, parmesan risotto,
grilled asparagus

BLACRENED CHICREN PASTA 23.95

cajun chicken, basil-pesto, roasted
red peppers, sweet cream, fresh
rigatoni pasta

TW'S STEAR TIPS
sweet tavern marinade, skillet potato
hash with roasted red peppers,
caramelized onions served with grilled
asparagus

SHRIMP RISOTTO
sauteed shrimp, roasted butternut
squash, sweet peas, shaved parmesan
cheese, creamy carnaroli rice

GREENS

CAESAR SALAD

28.95 BAJA FISH TACOS

2795

32.95

20.95
warm flour tortillas, battered white
fish, pico de gallo, guacamole, cotija
cheese, baja sauce, pickled onion,
dirty rice

CHICREN SREWERS 24.95
twin marinated skewers, white
onions, red peppers, white rice,
broccoli, greek dressing,fresh lemon

STUFFED SQUASH 18.95
quinoa, vt goat cheese, cranberries,

baby spinach, scallions, chili maple
sauce

ADD TO SQUASH: CHICREN 8 | STEAR TIPS* 14 |
SHRIMP 12| TOFU 6 | SALMON* 14

CHICREN PARMESAN 23.95
crispy chicken cutlet, san marzano

sauce, basil, mozzarella & parmesan
cheese over fresh linguini pasta

24.95 g| ICED TERIYARI SIRLOIN* 32.95

tender marinated sirloin cooked
meduim-rare & sliced thin, served
with crispy potato hash, seasoned
broccoli

12.95

romaine lettuce, shaved parmesan, croutons, creamy caesar dressing

POWER SALAD

16.95

baby kale, quinoa, pistachios, tomatoes, avocado, feta, shaved

brussels, spinach, citrus vinaigrette
HONEY ASIAN SALAD

grilled ginger chicken, sesame noodles, crispy wontons,

tomatoes, spring mix, honey mustard
HARVEST SALAD

19.95
dressing
17.95

mixed greens, honey-balsamic dressing, roasted apples,
toasted walnuts, cranberries, crumbled bleu cheese
ADD TO SALAD: CHICREN 8 | STEAR TIPS* 14 | SHRIMP 12 | SALMON* 14

BOWLS

TUNA PORE BOWL* ‘ 23.95
sushi grade marinated tuna, farro grain, avocado,

tomato, arugula, seaweed salad, citrus vinaigrette,
wasabi crema

SESAME CHICREN BOWL 22.95
crispy sesame chicken, white rice, grilled avocado,
seaweed salad, toasted black & white sesame,
lime-ponzu sauce

SMASHBURGER BOWL * 2095
smash patty, lettuce, tomatoes, pickles, caramelized
onions, NY cheddar cheese, chopped bacon, burger
sauce

ADD: EXTRA PATTY $5

HONG RONG NOODLE BOWL 18.95
fresh noodles, mushrooms, kale, red pepper,
onions, cabbage, spicy noodle sauce, peanuts,
scallions

ADD TO NOODLE BOWL: CHICREN 81 STEAR TIPS* 14
SHRIMP 12 | TOFU 6 | SALMON* 14

* THESE ITEMS ARE COORED TO ORDER AND MAY BE SERVED
RAW OR UNDERCOORED. CONSUMING MEAT, FISH, POULTRY, OR
EGGS MAY INCREASE YOUR RISR OF FOODBOURNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

THIN CRUST PIZZA

DOUBLE "O0" FLOUR | SAN MARZANO
MARGHERITA

San Marzano sauce, fresh mozzarella,

TRUFFLE MUSHROOM

SAUCE i WHOLE MILR MOZZARELLA
18.95

chopped basil, extra virgin olive oil
19.95

Truffle paste, wild mushrooms, mozzarella, chives

CUP & CHAR PEPPERONI
San Marzano sauce, crispy pepperoni

SAUSAGE, PEPPER & ONION

18.95
cups, mozzarella cheese

18.95

San Marzano sauce, sweet sausage, peppers, onions, mozzarella cheese

FIG & PROSCIUTTO

19.95

Sweet fig jam, crispy prosciutto, mozzarella, arugula

VEGETABLE PESTO

18.95

Basil pesto, mushrooms, peppers, onions, broccoli, roated tomato,

mozzarella cheese (nut free)

HANDHELDS

CHOOSE ONE: FRENCH FRIES, SIDE CAESAR OR SIDE GARDEN SALAD

HARVEST TURREY WRAP 19.95
roasted herb turkey, sage stuffing,
cranberry sauce, warm flour tortilla
wrap, side of pan-gravy

CLASSIC CHEESEBURGER * 21.95
8oz black angus burger, brioche bun,
cabot cheddar, lettuce, tomato,
pickle, white onion ADD:FRIED EGG $2

SMASH BURGER 2095
60z flat top burger, martin's potato
roll, caramelized onions, burger
sauce, NY yellow cheddar, bacon

ADD: EXTRA PATTY $5

HONEY CHICREN WRAP 19.95
crispy chicken, bacon, honey
mustard, lettuce. tomato, pickles,

warm flour tortilla wrap
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FOR THE TABLE

LOADED NACHOS 18.95
hot chips layered with jack & cheddar cheese,
spicy chicken, pico de gallo, black beans,

sour cream, scallions & scratch guacamole

FRENCH ONION SOUP 8.95
rich caramelized onion broth, house-made
crouton, melted cheese

CRISPY BRUSSELS SPROUTS 13.95
ponzu sauce

BEEF & VEGETABLE DUMPLINGS 13.95

sesame, scallions, sweet chili sauce

WARM CHIPS & ONION DIP 995
fresh herbs
CORNBREAD SRILLET 9.95
honey whipped butter
FRIED PICRLES 12.95
bayou sauce
TRUFFLE FRIES 10.95
truffle oil, shaved parmesan, fresh herbs
CHICREN TENDERS 16.95
crunchy chicken tenders served with:
FIREBIRD SAUCE

19.95

CRAB CARE SRILLET
lump crab meat, herb breadcrumbs, sweet onions
& peppers, white wine, lemon, cajun sauce

HOUSE SPECIALTIES

THAI-CHILI SALMON* 2895 STUFFED SQUASH 17.95
cooked medium, brushed with a quinoa, vt goat cheese, cranberries,
thai-chili glaze, roasted sweet baby spinach, scallions, chili maple

potato, grilled asparagus e
ADD TO SQUASH: CHICREN 81 STEAR TIPS* 14

SHRIMP 12 | TOFU 6 | SALMON* 14
CHICREN MARSALA 23.95
pan seared chicken, mushroomes,
marsala wine-demi sauce, fresh
linguini pasta

PAN-SEARED HADDOCR
haddock, lemon beurre blanc
sauce, scallion, parmesan risotto,
grilled asparagus

27.95

CHICREN SREWERS 23.95
twin marinated skewers, white onions,
red peppers, white rice, broccoli, greek
dressing, fresh lemon

SAUSAGE ARRABIATA 2295
sweet sausage, caramelized onions,
spicy tomato sauce, fresh rigatoni
pasta, topped with hand packed
ricotta cheese

HONG RONG BOWL 18.95
fresh noodles, mushrooms, kale,
red pepper, onions, cabbage, spicy
noodle sauce, peanuts, scallions

ADD CHICREN 81 STEAR TIPS* 14
SHRIMP 12 | TOFU 6 | SALMON* 14

BBQ BABY BACR RIBS 2895 BRAISED SHORT RIB 32.95
fall off the bone half-rack ribs, sweet pan-jus, roasted carrots & garlic
cornbread, french fries mashed potatoes

GREENS

TW'S STEAR TIPS 32.95
sweet tavern marinade, skillet potato

hash with roasted red peppers,
caramelized onions served with grilled
asparagus

CAESAR SALAD 13.95
romaine lettuce, shaved parmesan, croutons, creamy caesar
dressing

POWER SALAD 17.95

baby kale, quinoa, pistachios, tomatoes, avocado, feta, shaved brussels,
spinach, citrus vinaigrette

HONEY ASIAN SALAD
grilled ginger chicken, sesame noodles, crispy wontons,
tomatoes, spring mix, honey mustard dressing
ADD TO ANY SALAD:

CHICRENS | STEAR TIPS* 14| SHRIMP 12| TOFU 6|

19.95

SALMON* 14

BOWLS

TUNA PORE BOWL* 23.95

sushi grade marinated tuna, farro grain, avocado,

tomato, arugula, seaweed salad, citrus vinaigrette,
wasabi crema

SESAME CHICREN BOWL 22.95
crispy sesame chicken, white rice, grilled avocado,
seaweed salad, toasted black & white sesame,
lime-ponzu sauce

SMASHBURGER BOWL * 21.95
smash patty, lettuce, tomatoes, pickles, caramelized
onions, NY cheddar cheese, chopped bacon, burger
sauce

ADD: EXTRA PATTY $5

ROREAN SALMON BOWL * 28.95
sweet-soy marinated 8oz salmon, sesame
noodles, sesame seaweed, grilled avocado, soft
boiled egg, ponzu sauce, toasted sesame seeds,

scallions

* THESE ITEMS ARE COORED TO ORDER AND MAY BE SERVED
RAW OR UNDERCOORED. CONSUMING MEAT, FISH, POULTRY, OR
EGGS MAY INCREASE YOUR RISR OF FOODBOURNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

LOCAL MARGARITA S$S10

Lunazul silver tequila, cointreau, fresh lemon & lime juice

HANDHELDS

LOCAL FRENCH DIP 25.95
roasted short rib, aged VT cheddar,
creamy horseradish, caramelized
onions, ciabatta roll, au jus

Choose side:
fries, small caesar or garden salad

*
SMASH BURGER 20.95

60z flat top burger, martin's potato
roll, caramelized onions, burger
sauce, NY yellow cheddar, bacon
ADD: EXTRA PATTY S5

HONEY CHICREN WRAP
crispy chicken, bacon, honey
mustard, lettuce. tomato, pickles,
warm flour tortilla wrap

CLASSIC CHEESEBURGER * 21.95
80z black angus burger, brioche bun,
cabot cheddar, lettuce, tomato,
pickle, white onion

19.95

CHICREN CAPRESE 19.95
chicken cutlet, prosciutto, thin sliced
tomatoes, fresh mozzarella, basil-
pesto, aged balsamic, ciabatta roll

TURREY CLUB WRAP 19.95
roasted herb turkey, bacon, lettuce,
tomato & mayonnaise on warm
flour tortilla wrap

BAJA FISH TACOS 20.95 20.95
warm flour tortillas, battered white
fish, pico de gallo, guacamole, cotija
cheese, baja sauce, pickled onion,

dirty rice

STEAR TACOS

warm flour tortillas, grilled
marinated steak, pico de gallo,
guacamole, cotija cheese, pickled
onion, dirty rice

complimentary gluten-free roll available
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COCHMTAILS

BULLY BOY OLD FASHIONED 15
Locally distilled Boston Whiskey, bitters,
bar sugar, orange rind, maraschino
cherries BARREL AGED ON PREMISE!

STRANHATTAN 14
Stranahan's Whiskey,

Montenegro Amaro, angostura

bitters, maraschino cherries

BLACRBERRY MULE 14
Four Roses bourbon, blackberry puree,
pressed lime & ginger beer

RASPBERRY CRUSH 14
Tito's handmade vodka, Chambord,
lemon, lime & fresh mint

LIMONCELLO
MARGARITA
Camarena Reposado Tequila, Grand
Marnier, limoncello, lemon & lime
juice

G14 ~-pP 39

SPICY BASIL & STRAWBERRY 14
Ghost Spicy Tequila, real strawberry
puree, fresh lime juice, pressed basil,
tahin rim

EL PICANTE 14
Ozama Anejo Rum, lemon juice,
Watermelon & Jalapeno simple, bitters,
tajin rim

ESPRESSO MARTINI 14
Mad River Vanilla Rum or Don Fulano
Blanco Tequila, Atomic Coffee,

LAVENDER LEMON DROP 14
Tito's small batch vodka, limoncello,
fresh lemon juice, lavender simple
syrup

RED SANGRIA G14 -P 39
New Amsterdam Red Berry Vodka,
New Amsterdam Lemon Vodka,
Chambord, Red Wine, Splash Sprite

G- GLASS
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Bailey's Irish Cream, Kahlua
P~ PITCHER
WINE
WHITE 9 ﬁ RED 9 ﬁ
Prosecco, La Marca, Veneto, IT Pinot Noir, Straight Shooter, Williamette Valley, OR 10 41
Sauvignon Blanc, Whitehaven, Marlborough, NZ 10 42 Rioja, Rio Madre, Rioja SP 10 41
Pinot Grigio, Ecco Domani, delle Venezie, IT 9 32 Super Tuscan, Argiano"Non Confunditur”,Tuscany IT 12 48
Riesling, Chateau, Columbia Valley, WA 10 38 Red Blend, Freakshow, LODI, CA 9 33
Chardonnay, Charles Krug, Napa Valley, CA 12 44 Cabernet Sauvignon, Bonanza CA 9 33
Chardonnay, Kendall Jackson, Santa Rosa, CA 11 42 Cabernet Sauvignon, Hess "Maverick Ranch" 12 48
Paso Robles CA
PINR
Rosé, Fleur de Mer, Provence, FR 10
4° MONTHLY WINE 9 ﬁ
Prosecco Rosé, La Marca, Veneto, IT 10 40 F E @ T U R E
Justin Chardonnay, Central Coast CA 10 38
TTLED BEER
LAGER
BUDWEISER HEINEREN
BUD LIGHT AMSTEL LIGHT R @ U G H T E E R
COORS LIGHT MILLER HIGH LIFE ALE STOUT
MILLER LITE
NIGHTSHIFT GUINNESS Ireland
Hazy Pale Ale Everett, MA
NON-ALCOHOLIC LAGER CIDER
SAM ADAMS JUST THE HAZE - 120z Can SUTHEA/AICNS [Eagimm ﬁﬁ?e'}frci’s"; ﬂ?ﬁ;’f;ﬁﬁf
IPA
GUINESS ZERO 14.90z Can CLOUD CANDY
Waltham, MA
ATHLETIC -120z Can
PRIVATE DINING ROOM AVAILABLE 10-60
PEOPLE FOR SHOWERS, BIRTHDAVYS, BREAKFAST
MEETINGS OR CORPORATE DINNERS!

YRESTAURANTGROUP.COM




COCHTAILS

BULLY BOY OLD FASHIONED 15
Locally distilled Boston Whiskey, bitters,
bar sugar, orange rind, maraschino
cherries BARREL AGED ON PREMISE!

STRANHATTAN

Stranahan's Whiskey,
Montenegro Amaro, angostura
bitters, maraschino cherries

14

BLACRBERRY MULE
Four Roses bourbon, blackberry puree,
pressed lime & ginger beer

14

RASPBERRY CRUSH
Tito's handmade vodka, Chambord,
lemon, lime & fresh mint

14

LIMONCELLO
MARGARITA
Camarena Reposado Tequila, Grand
Marnier, limoncello, lemon & lime
juice

G14 - P 39

SPICY BASIL & STRAWBERRY 14
Ghost Spicy Tequila, real strawberry
puree, fresh lime juice, pressed basil,
tahin rim

EL PICANTE

Ozama Anejo Rum, lemon juice,
Watermelon & Jalapeno simple, bitters,
tajin rim

14

ESPRESSO MARTINI 14
Mad River Vanilla Rum or Don Fulano
Blanco Tequila, Atomic Coffee,

LAVENDER LEMON DROP 14
Tito's small batch vodka, limoncello,
fresh lemon juice, lavender simple

syrup

RED SANGRIA G14 -P 39
New Amsterdam Red Berry Vodka,
New Amsterdam Lemon Vodka,
Chambord, Red Wine, Splash Sprite

G- GLASS

Bailey's Irish Cream, Kahlua
P~ PITCHER
WINE
WHITE 9 ﬁ RED 9 ﬁ
Prosecco, La Marca, Veneto, IT Pinot Noir, Straight Shooter, Williamette Valley, OR 10 41
Sauvignon Blanc, Whitehaven, Marlborough, NZ 12 42 Rioja, Rio Madre, Rioja SP 10 a1
Pinot Grigio, Ecco Domani, delle Venezie, IT 10 32 Super Tuscan, Argiano"Non Confunditur",Tuscany IT 12 48
Riesling, Chateau, Columbia Valley, WA 10 38 Red Blend, Freakshow, LODI, CA 12 42
Chardonnay, Charles Krug, Napa Valley, CA 12 44 Cabernet Sauvignon, Bonanza CA 12 42
Chardonnay, Kendall Jackson, Santa Rosa, CA 12 42 Cabernet Sauvignon, Hess "Maverick Ranch" 12 48
Paso Robles CA
PINR
Rosé, Fleur de Mer, Provence, FR 12
4° MONTHLY WINE 9 ﬁ
Prosecco Rosé, La Marca, Veneto, IT 12 40 F E @ T U R E
Justin Chardonnay, Central Coast CA 10 38
TTLED BEER
LAGER
BUDWEISER HEINEREN
BUD LIGHT AMSTEL LIGHT R @ U G H T E E R
COORS LIGHT MILLER HIGH LIFE ALE STOUT
MILLER LITE
NIGHTSHIFT GUINNESS Ireland
Hazy Pale Ale Everett, MA
NON-ALCOHOLIC LAGER CIDER
SAM ADAMS JUST THE HAZE - 120z Can SUTHEA/AICNS [Eagimm ﬁﬁ?e'}frci’s"; ﬂ?ﬁ;’f;ﬁﬁf
IPA
GUINESS ZERO 14.90z Can CLOUD CANDY
Waltham, MA
ATHLETIC -120z Can
PRIVATE DINING ROOM AVAILABLE 10-60
PEOPLE FOR SHOWERS, BIRTHDAVYS, BREAKFAST
MEETINGS OR CORPORATE DINNERS!
TARAQOWELLESLEYRESTAURANTGROUP.COM




