= SALT LINE o2

ARLINGTON RESTAURANT WEEK 2025

THREE COURSE DINNER MENU /55

BROILED DANCING MOLLY OYSTERS
French onion soup butter, sourdough, provolone, chive

DELICATA SQUASH SALAD
frisée, arugula, smoked maple & mustard vinaigrette, asian pear,
whipped gorgonzola, candied pepitas

SMOKED SALMON CRUDO
lemon labne, olive and caper jam,
pickled red onion, dill

CALAMARI BUCATINI

tomato braised calamari, house pancetta, calabrian chili,
e e s e smoked pecorino o .

RITZ CRACKER BAKED COD
e e e e Ritz cracker crust, pomme puree, garlic spinach > -

GRILLED SWORDFISH
co peppadew piperade, crispy eggplant, °c
e e e e calabrian chili emulsion, hazelnut gremolata . e

SHRIMP AND 'NDUJA STUFFED CHICKEN
e o e e cannellini bean ragout, swiss chard, chicken jus o e

DEEP DISH CHOCOLATE CHIP COOKIE

hot fudge, vanillaice cream,
buttermilk anglaise

PUMPKIN PIE
salted caramel, whipped creme fraiche,
candied pumpkin seeds

DOUBLE SCOOP
choose from vanilla, chocolate, strawberry ice
cream or raspberry sorbet

% one dozen / 30 x\\

*Consuming raw or undercooked meals, poullry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

CHEF’S DAILY . m—

OYSTER SELECTION* E 5
half dozen /18 %
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ARLINGTON RESTAURANT WEEK 2025

THREE COURSE LUNCH MENU / 35

DELICATA SQUASH SALAD

frisée, arugula, smoked maple & mustard vinaigrette, asian pear,
whipped gorgonzola, candied pepitas

GREEK CUCUMBER SALAD
feta, green olives, red onion, cherry tomato

STUFFIES
3 baked top neck clams, smoked linguica, lemon, bread crumbs,
house hot sauce

e e e e %ﬁ%&&(ﬂ%&m e o o e

SPICY FRIED SHRIMP ROLL
lemon aioli, shredded lettuce, pickled red onion

CRISPY FISH SANDWICH
lettuces, pickled shallot, tartar sauce, chili

e e e e NEW ENGLAND SMASH BURGER* e e e e
2 ground chuck patties, American cheese, lettuce,
tomato, pickle, mayo, potato bun

e o e . %40&&%@&14%!‘/ e o e o

DEEP DISH CHOCOLATE CHIP COOKIE
hot fudge, vanillaice cream,

buttermilk anglaise

DOUBLE SCOOP
choose from vanilla, chocolate, strawberry ice
cream or raspberry sorbet

CHEF’S DAILY

: OYSTER SELECTION*
p— . &G /L half dozen /18
{ b - [l d / 30 \\\‘ = ‘%a T AN
Wi 2 one e —N %

o -

*Consuming rawz or undercooked meals, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
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