
DINE OUT BOSTON - DINNER
3 COURSE | $46 PER PERSON

Before placing your order, please inform your server if a person in your party has a food allergy. *This item is cooked to order or may be served raw or
undercooked. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. GF indicated gluten-free, 

THE OPENING 
NEW ENGLAND’S CLAM CHOWDER
COASTAL CLAMS, POTATO, CHIVE, OYSTER CRACKERS

ANCIENT AND HONORABLE ROOT SALAD
ROASTED ROOT VEGETABLES; SWEET POTATO, PARSNIP, TURNIPS, ARUGULA,
 SPINACH, FETA, WALNUTS, SHAVED CELERIAC, WHITE BALSAMIC HONEY-LEMON DRESSING

THE MIDDLEGAME
PAPPARDELLE BOLOGNESE
BEEF, VEAL, PORK, POMODORO, CREAM, FRESH PAPPARDELLE PASTA, 
PETE’S CHEESE STUFFED MEATBALLS, BASIL

SALMON GENOVESE
(SALMON, JUMBO ASPARAGUS, FINGERLING POTATOES, PESTO PANKO CRUST,
TRUFFLE LEMON BUTTER EMULSION)

STEAK TIP MARSALA
STEAKHOUSE MARINATED TIPS, MUSHROOM MARSALA SAUCE, 
GARLIC CONFIT MASHED POTATO, BROCCOLI

GORGONZOLA ENCRUSTED RIBEYE (+$5)
12 OZ RIBEYE, GORGONZOLA PANKO CRUST, GARLIC CONFIT MASHED POTATO, BROCCOLINI,
RED WINE DEMI

THE ENDGAME
CRÈME BRULEE WITH BERRY MEDLEY
CREAMY CUSTARD, CARAMELIZED SUGAR, BERRIES

TORNADO CHOCOLATE CAKE
DEEPLY FLAVORFUL, MULTI-LAYERED, CHOCOLATE CAKE, RASPBERRY SAUCE

Please choose one option per course.
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