
4

$6 each, 3 for $15

PANE E SPUNTINO
ROSEMARY & ONION FOCACCIA

accompaniments
Eggplant with goat cheese & honey
White Anchovies
Whipped Feta with calabrian chili & pickled cherry peppers
Carrot Hummus with pepita dukkah
Zucchini Caponata

SECONDO
CHICKEN UNDER A BRICK
creamy polenta, brussels sprouts, currants, almonds, pecorino

33

GRILLED BRANZINO
heirloom pomodoro, caponata, pickled fennel

37

GRILLED HERITAGE PORK TENDERLOIN
shoulder presse, lentil, apple butter

38

16oz PRIME NY STRIP
parsienne gnocchi, gorgonzola cream, bitter greens,
candied pepita breadcrumb

69

CONTORNO
FINGERLING POTATOES
salsa verde

11

SAUTÉED RAPINI
bitter greens, garlic, chili, olive oil

11

FRIED BRUSSELS SPROUTS
tonnato, fried caper, lemon

11

SALUMI E FORMAGGI
BURRATA roasted chestnut, honey, fried rosemary 17
DOP PARMIGIANO REGGIANO aged balsamic 14
BUFFALO MOZZARELLA tomato confit and basil 14
PROSCIUTTO DI SAN DANIELE 18

*May be raw or undercooked. Consuming raw or undercooked foods may cause foodborne illness.
Before ordering, please notify your server if anyone at your table has food alllergies.

Administration Fee
A 4% Kitchen Team Administration Fee will be added to your bill. This fee will solely benefit our Kitchen Team in the form of increased wages,  
benefits, and a sustainable schedule. This fee does not represent a tip or service charge for waitstaff, service employees or service bartenders. 
While we would love to include our kitchen team in the gratuity pool, that is not currently allowed in the State of Massachusetts.

20% gratuity will be added to parties of five or more
Additional Gratuity 

CRUDO
TUNA*
watermelon, aguachile, cilantro, cucumber

22

SCOTTISH SALMON*
cucumber, thai basil pesto

19

YELLOWTAIL*
grapefruit & pickled chili

19

HIRAMASA*
horseradish, lemon, caviar 

31

KOMBU-CURED MADAI*
tomato, basil, orange

18

PASTA
PACCHERI
a deshelled one and a quarter pound lobster served with
lobster crema, green onion, and tomato

46

TAGLIOLINI
ragù bolognese

28

ORECCHIETTE
sausage, fennel, radicchio

26

SWISS CHARD & RICOTTA CASONCELLI
beet, orange, pistachio

28

MAFALDINE
jonah crab, sungold tomato, pine nut breadcrumb

 38

CACIO E PEPE
black pepper, pecorino, parmesan

22

ANTIPASTO FREDDO
KALE & DELICATA SQUASH SALAD
bayley hazen blue cheese, pear, seeded maple crumble

18

MIXED GREENS
local mesclun, sherry vinaigrette, herbs

15

STEAK TARTARE CROSTINI*
prime sirloin, horseradish crema, fennel, caviar

36

ANTIPASTO CALDO

OCTOPUS
hazelnut romesco, fingerling, pickled hungarian peppers 

23

PEI MUSSELS
cider braised fennel, mascarpone, fett’unta

19

ROASTED CAULIFLOWER SALAD
garbanzo, lentil, almond, caramelized leek,
pomegranate, anchovy

17


