
S M A L L S

SCALLOP CRUDO* 18  
Puffed Wheat Berries, Rhubarb Juice,   
Jalapeno & Chive Oil          

STEAMED MUSSELS 22
Scallions, White Wine,                    
Toast   

HEIRLOOM TOMATO SALAD 16
Green Goddess, Parsley, Cucumber, 
Capers, Pickled Shallots       

GRILLED WAX BEANS  16
House Tomato & Chili Crisp, Peanuts

ROASTED BEETS 15
Yogurt, Mint, Orange,  
Black Pepper Crumb, Chili Oil

BEEF TARTARE 22
Nettle Aioli, Scarlet Frills,  
Sourdough Crumb, Seeded Crackers

FRIED PICKLED GREEN TOMATOES 14
Roasted Tomato Yogurt

LOCAL GREEN SALAD 16
Fennel, Chiogga Beets, Sunflower Seeds, 
Feta & Queso Fresco,  
Apple Mustard Vinaigrette

MUSHROOM TOAST 19
Roasted Mushrooms, Mushroom Sausage  
Toum, Parsley Salad

JALAPENO & CHEDDAR CROQUETTES 14
Jalapeno Ranch

B I G

BLUEFISH 30
Local Greens, Mushrooms, Corn,   
Cannelini Beans, Tomatillo Salsa

HANGER STEAK* 38
Smashed Potatoes, Local Greens, 
Chimichurri 

GRILLED BROCCOLI & CAULIFLOWER 26
Oat Groats, Peas, Tzatziki, Salsa Macha

HERB RUBBED HALF CHICKEN 32  
Swiss Chard, Roasted Sweet Potato,          
Ginger Butter, Chicken Jus   
   
CRESTE DI GALLO PASTA 26  
Peas, Green Onion, Summer Squash,  
Pistou, Parmesan

GIGLI PASTA 28
Braised Pork, Mustard Greens,  
Herby Breadcumb, Parmesan 
Brown Butter Tomato Sauce

FRIED CHICKEN & WAFFLE SANDWICH 24
Chicken Thigh, Nori Waffle,    
Spicy Maple Glaze, Miso Garlic Mayo,  
Spicy Slaw, Dill Pickle

S N A C K S 
 
HOUSE PICKLES 9
Selection of 3

ROASTED OLIVES 8

DOUBLE DIP 12 
Jacob’s Cattle Bean Dip,  
Herby Cabot Cheddar Cheese Dip,  
Brewer’s Crackers, Carrot Sticks

IGGY’S FRANCESE ROLLS 5 
Herby Butter

Thank you for joining us.            
We hope you enjoy your meal. 

In an effort to offer equitable pay 
to all our dedicated staff, we have 
placed a 3% fee to your check that 
will exclusively and directly benefit 
our Back of House staff (line cooks, 
prep cooks, dishwashers), who by 
Massachusetts law may not be included 
in the tip pool.

* These items may be served raw 
or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your 
risk of foodborne illness.
Before placing your order, please 
inform your server if a person  
in your party has a food allergy.

NOW OPEN

FOR SUNDAY BRUNCH!

K I D S

NOODLES 10 
Nonna Cooper’s Marinara 
or Butter & Parm 

CHICKEN FINGERS 10

MAC & CHEESE 12 



C O C K T A I L S        16

PALOMA PELLIGROSO 
Tequila, Cucumber & Jalapeno Sorbet, Lime,  
Grapefruit Soda, Caution: Contains Extra Spiciness!

MEL-UGNI	
Cognac, Honey, Ginger & Lavender Syrup,  
Muskmelon, Lemon

DAI-KINI	
Rum, Faccio Bruta, Montenegro, Mint, Lime

CONSUELA
Tequila, Black Cherry Shrub, Lime, 
Strawberry Syrup, Salt Rim

LO-FI	SUMMER
Gin, Blueberry Syrup, Anise Hyssop, Vermouth

SAFE WORD 
Bourbon, Cacao Nib Campari, Cardamaro,  
Vermouth, Bitters

BALMY WEATHER 
Lemongrass & Lemon Balm Infused Vodka,   
Cocchi Americano, Lemon, Soda

B E E R & C I D E R   

REDEMPTION ROCK BREWING “THREE DECKER”           9 
Helles Lager (16oz) 4.5% MA      

DORCHESTER BREWING “NEPONSET GOLD”               9  
Golden Ale (16oz) 5.2% VT         

LAWSONS “SIP OF SUNSHINE”               9  
IPA (16oz) 8% VT         

FOAM “FOR YOU”         9 
Pale Ale  (16oz) 5.2% VT 

FOAM “BUILT TO SPILL”         9 
Double IPA  (16oz) 8% VT

GRAFT “FIELD DAY”                9  
Strawberry Rose Cider (12oz) 6.9% MA

W I N E

BUBBLY       
2021 Cava Brut Reserva, Alsina & Sarda, Penedes        13

WHITE       
2022 Sauvignon Blanc.. “4 Cepages”, Pajot, Gascony        13

2022 “Doodle White”, Alexander Todorovic, Serbia         15

2020 Assyrtiko “Voila”, Lyrarakis, Crete               15

2022 Chardonnay, Kara Tara, South Africa                       16

PINK       
2022 Ciliegiolo, “Narnia” Bussoletti, Umbria    13

ORANGE       
2023 Riesling/Chardonnay, Marzae, Acton, MA         15

CHILLED RED 
2023 Sangiovese “Freddo,” Field Recordings, Paso Robles       14 

RED       
2020 Gamay, Beaujolais Villages, Jean Foillard        15

2022 Syrah “Petit Raffut,” Sylvain Bock, Ardeche        15

2018 Cabernet “Barlume” Giovanna Madonia, Romagna        18

N	O	N	-	A	L	C	O	H	O	L	I	C

SANGUINETTE                  10 
Black Raspberry & Grains of Paradise Syrup,  
Pentire Aperitif, Lime Juice, Soda 

BAIKAL BLUSH                  10 
Rhubarb, Grapefruit, Bitters, Tonic              

PRUNUS CERASUS                    10 
Sour Cherry, Lemon, Soda

BIG DROP BREWING “PINE TRAIL” N/A                      8 
Non-Alcoholic Pale Ale (12oz) IL


