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SMALL PLATES

CHARRED SCALLION DIP 10
créme fraiche, caramelized onions,
potato chips

WHIPPED RICOTTA 14
pickled red onions, herb honey,
grilled sourdough bread

HAMACHI CRUDO* 18
kombu, citrus ponzu, thai basil oil,
chili threads

CHILI CHICKEN WINGS 14
kombu cured, fermented chili,
gochujang, herb ranch

SMASHED POTATOES 13
fingerlings, pickled cipollini, bacon,
capers, parsley

FRIED CALAMARI 16
marinated, oregano vinaigrette,
pickled fresnos, charred tomato

CURRY CAULIFLOWER 13
madras curry, za'taar vinaigrette,
labneh, golden raisins

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

SALADS

HOUSE SALAD 15
baby gem, watermelon radish,
shap peas, green goddess dressing

CLASSIC CAESAR 16
house dressing, oregano croutons,
roasted sesame seeds

CHOPPED SALAD 18
fresh greens, banana peppers,
provolone, salami, red onion

SANDWICHES

BURGER* 16
black garlic American cheese,
pickles, special sauce

FRIED CHICKEN SANDWICH 16
pickle brined, buttermilk and
herb cole slaw, lime crema

FALAFEL WRAP 14
edamame falafel, house made pita,
tomato salad, curry aioli

FISH TACOS 14
tempura fried, grilled corn tortillas,
peruvian chili cabbage slaw

BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

MAINS

VODKA TOMATO PASTA 18
classic vodka sauce, chili flakes,
fresh parm

FISH & CHIPS 22
tempura battered, house cut
fries, tartar sauce

STEAK FRITES* 27
blue cheese butter, house cut
fries, demi glaze

SPATCHCOCK CHICKEN 24
herb spaetzle, grilled asparagus,
preserved lemon vinaigrette

SIDES

roasted brussels sprouts 7

french fries 5
broccolirabe 7

PIZZAS

12" PIES

MARGHERITA 15
mozzarella, tomato
sauce, parmesan, basil

MUSHROOM 16
caramelized onions,
ricotta, fried garlic

ASPARAGUS 16
baby arugula, garlic oil,
ranch dressing

PEPPERONI 17
mozzarella, tomato
sauce

SHAVED STEAK 19
mozzarella + cheddar, onions,
horseradish créme fraiche
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COCKTAILS

PETULA’S MARTINI 16
vodka, italicus,
accoutrements

OLD FASHIONED 14
ON DRAFT
whisky, bitters, sugar

MODERN LOVER 15
vodka, pama, lemon, ginger

PALM NEGRONI 15
gin, coconut washed
campari, cinzano

EIGHTY ONE G+T 13
gin, elderflower tonic

PORT HAVANA 14
plantation rum, lime,
pineapple, bitters

DISCOPHILIA 15
whisky, lemon, mint,
apricot, angostura

LAZY SPICE 15
spicy tequila, triple sec,
avocado, citrus reduction

APEROL SPRITZ 13
aperol, prosecco,
spalsh of soda

DRAFT B E EIR

@petulasboston

PEEPER | Pale Ale | 5.5% 10
Maine Beer Company - ME

WHITE ALE | Belgian | 5.4% 7
Castle Island Brewing Co. - MA

HELL OR HIGH WATERMELON
American Wheat | 4.9% 7
21t Amendment Brewery - CA

LAGUNITAS IPA | 6.2% - CA 8

GUINNESS Stout | 5.6% - IE 8

N
</
BOTTLES
& CANS

COORS LIGHT Lager | 4.2% - CO 6
NOTCH Kolsch | 4.9% - MA 9

SIP OF SUNSHINE IPA | 8% 11
Lawson’s Finest Liquids - VT

WILLOW DIPA | 8.1% 12
Drowned Lands Brewery - NY

RUN WILD NAIPA 7
Athletic Brewing Co. - CT

BUBBLES Wﬁm@

Avinyo, Cava Brut, Macabeu +, Penedes (SP) 14/56
Azimut, Cava Rosé, Grenacha +, Catalonia (SP) 14/56

ROSE

Jean-Maurice Raffault, “Chinon”, Cab Franc, Loire (FR) 14/56
Christina, Zweigelt, Carnuntum (AUT) 15/60

ORANGE

Oenogenesis, “Mataroa”, Sauvignon Blanc, Drama (GR) 15/60

WHITE

Presq’uile, Sauvignon Blanc, California 16/64

Kontozisis, “Drop by Drop”, Roditis, Thessalia (GR) 14/56
Volker Wines, Gruner Veltliner, Burgenland (AUS) 14/56
Hobo, “Camp”, Chardonnay, California 13/52

RED

Swick, Pinot Noir, Willamette Valley, Oregon 15/60
Les Lunes, “Astral”, Zinfandel +, California 14/56
Vifa llusion, “Prana”, Tempranillo, Rioja (SP) 12/48
Hobo, “Camp”, Cabernet Sauvignon, California 16/64

find these wines and more ot (Dneighborhosd_wines

vETUILA’S
STREET BoSTON




