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FARMERS TOAST 10 ASK YOUR SERVER ABOUT NEW PRIVATE
brie, honey, apple, walnut, pomegranate seeds DINING ROOM!

BURRATA 15
heirloom beets, pistachio, fennel, frisee

balsamic glaze
HEIRLOOM SQUASH SOUP 8 - ZZA:
pistachios, curry oil, espelette -
AHI TUNA TARTARE* 17
piquillo pepper, edamame, cilantro, wonton chips MARGHERITA FLATBREAD 12

fresh mozzarella, tomato sauce, basil, olive oil
SEARED FISH TACOS* 15

salsa verde, avocado, radish, corn tortilla MEATBALL FLATBREAD 14
house cheese blend, caramelized onions
NEW ENGLAND FRY* 15 bellwether farms ricotta, chives

ipswich clams & calamari, blistered shishito peppers
sriracha aioli

GRANDMA ROSIE’S
TURKEY MEATBALLS 10
alta cucina tomatoes, caramelized onions

bellwether farms ricotta

LOBSTER ROLL 19
lobster salad, tarragon, celery, lemon aioli
toasted brioche, french fries

BACON GRILLED CHEESE 15
aged cheddar, rustic bacon sourdough
choice of soup or caesar salad

GREEN GOODNESS JUICE 8 BILOXI BUTTERMILK FRIED
salad in a glass: kale, apples, fennel, cucumber CHICKEN SANDWICH 14 )
celery, lemon, ginger creamy slaw, house durkee’s dressing

brioche bun, caesar salad
LEMON CHICKEN SALAD 13

tom’s greens, roasted chicken, mozzarella, sunflower BACKYARD FAVO R ITE BU R_G ER* 1 5
seeds chickpeas, avocado aged cheddar, tomato jam, butter pickles, fries
order Kim’s style with a farm fresh egg* +2
ELIZABETH S CAESAR 11 add applewood smoked bacon +2

tuscan kale, romaine, parmesan, multigrain croutons

add chicken +5 / add scottish salmon* +9 STEAK & FRITES® 19

flat iron, house fries, steak sauce

GRAIN POWER 12
red and white quinoa, beluga lentils, avocado, shaved

fennel radish, citrus vinaigrette S I D E S 7

add chicken +5 / add scottish salmon* +9

SEARED AHI TUNA SALAD* 21
wasabi pea and ginger crust, bloomsdale spinach,
asian pear, sea beans, miso vinaigrette

CRISPY BRUSSELS SPROUTS
GRILLED BROCCOLINI
ROASTED HEIRLOOM CARROTS

, GRILLED ASPARAGUS
MY WIFE'S FAVORITE SALAD 186 FRENCH FRIES

baby greens, frisee, duck confit, pine nuts MAC N’ CHEESE
pomegranate vinaigrette

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



