LOCAL'S LUNCH

$30 PER PERSON

two course meal, choose one starter + one large plate

STARTERS

NEW ENGLAND CLAM CHOWDER bacon, clams, cream
SOUP OF THE DAY ask your server for today's selection
ARUGULA SALAD shaved grana padano, olive oil
CRUDITES DIP TRIO tzatziki, tahini-beet, hummus
HOUSE CHIPS + BLUE FISH DIP

LARGE PLATES

sandwiches + burgers served with house chips
DOUBLE PATTY BURGER american, b+b pickles, black pepper mayo

FRIED CHICKEN SANDWICH coleslaw, remoulade,
sweet n’ sour, b+b pickles, brioche

CRAB CAKE SANDWICH sriracha mayo, fennel, watercress
SPINACH + RICOTTA RAVIOLI burnt butter, crispy sage, parmesan
GRILLED CHICKEN CAESAR crostini, frico, parm

COBB SALAD blue cheese, egg, avocado, tomato,
bacon, red wine vinaigrette
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