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SMOKED WINGS (GF) $18
Jameson Buffalo, Dry, Garlic Parmesan, or

Cilantro Lime-Habanero

+$2 for Hanksauce

HUMMUS TAHINI (GF No BREAD) $14
Grilled Crudité, Kalamata Olives, Avocado Spread, Garlic Oil,
Grilled Pita

CHEESE BOARD (GF No BREAD) $30
Charcuterie, Artisanal Cheese, Whole Grain Mustard,
Seasonal Jam, Accouterments, Crostini

SEASONED FRIES (GF) $8

Sea Salt Seasoned
+ $3 for Parmesan Truffle

SESAME CAULIFLOWER $14
Tempura Battered Cauliflower, Tossed in Sesame-Hoisin Sauce

CRISPY BRUSSEL SPROUTS $14
Fried Brussel Sprouts, Tossed in Sea Salt and Sherry Vinaigrette
with Applewood Smoked Bacon

CHARRED OCTOPUS $18
Spicy White Bean Ragu, Lemon Herbed Pesto,

Roasted Tomato Oil

GARLIC KNOT BUFFALO CHICKEN DIP $14

Buffalo Chicken Dip, House Made Garlic Knots,
Parmesan Cheese

CAESAR-COBB SALAD (GF NO BREAD) $16
Baby Kale and Romaine with Hard Boiled Egg, Avocado, Roasted
Tomato, Parmesan Cheese, Caesar Dressing, Brioche Croutons.
+$8 Salmon, Shrimp, or Chicken

WEDGE SALAD $16
Boston Head Lettuce, Blue Cheese Crumbles, Red Onions,
Tomatoes, Applewood Smoked Bacon, Blue Cheese Dressing

+$8 Salmon, Shrimp, or Chicken

+$10 60z Flank Steak

HEIRLOOM TOMATO & STRAWBERRY SALAD $15
Cherry Tomatoes, Strawberries, Feta Cheese, Almonds,
with Mixed Greens and Balsamic Vinaigrette

CHEESESTEAK $18
Shaved Ribeye, Toasted Amoroso Roll,
Caramelized Onions, American Cheese

SALMON B.A.L.T. (GF BUN AVAILABLE) $16
Blackened Salmon, Bacon, Avocado,
Lettuce, Tomato, Sun-Dried Tomato Aioli

SMASH BURGER (GF BUN AVAILABLE) $18
Double Stacked Angus Beef, Lettuce, Tomato, Onions, Pickles,

Cheddar Cheese, Bacon, Mulberry Sauce
Substitute with Impossible Meat

CHICKEN SANDWICH $18
Marinated Grilled Chicken with Tomatoes, Pickle, Pickled Onion,
Lettuce, Munster Cheese, Chipotle Aiolie, and Fries or House Salad

MULBERRY BURGER (GF BUN AVAILABLE) $20
Y4 |b Angus Beef, Frizzle Onions, Bourbon BBQ Sauce,

Smoked Gouda, Tomato, Applewood Smoked Bacon,

Boston Lettuce on Brioche Bun

Substitute with Impossible Meat

STUFFED BELL PEPPER (VEGAN) $18
Bell Pepper Stuffed with Jasmine Rice, Impossible Ground Sausage,
Spicy Marinara

SHRIMP TAcCOS $18
Blackened Shrimp, Tortilla, Pico de Gallo,
Mango Slaw, Chipotle Lime Crema

CURRY MUSSELS (GF No BREAD) $18
Chilies, Fennel Sausage, Garlic, Basil, in a Tomato Curry
on Toasted Baguette

GRILLED LAMB RACK $35
9 Spice Marinated Grilled Lamb, Roasted Glazed Carrots,
Jasmine Rice, Mint Yogurt

SHORT RIB $32
Braised Short Rib with Parsnip Puree, Red Wine Jus,
Topped with Crispy Onions

SPICY RIGATONI $20
Slow Simmered Onions, Hand Crushed Tomatoes,

Chili Pepper, Peas

+s$5 for Meatballs or Sausage

PizzA

CLASSIC $16
San Manzano, Fresh Mozzarella, Garlic Oil, Basil

ABRUZZO PEPPERONI $18
San Manzano, Mozzarella, Garlic Oil, Sliced Pepperoni

PROSCIUTTO E RUCOLA $18
Garlic Oil, Mozzarella, Arugula, Fig

THE ITALIAN MARKET $18
Fennel Sausage, Roasted Red Peppers, Onions,
Mozzarella Cheese, Marinara

EXECUTIVE CHEF BRIANNA WELLMON



