AVENUE

— €Y

Appetizers

New England Clam Chowder
Chef’s signature recipe

White Bean & Tomato Soup
Toasted fennel and fresh basil

New England Crab Cakes

Summer corn and watercress salad

Fried Calamari

Buttermilk battered, spicy tomato sauce, fried peppers

Sam Adams Poached Shrimp
Horseradish aioli

Chicken Satay

Coconut scented, crispy cabbage salad and

spicy peanut dressing

Fried Burrata

Heirloom tomatoes, organic olive oil and basil salad

A1

Greens

9 Locally grown greens, cucumbers,

8 Caesar

cherry tomatoes and white balsamic vinaigrette

Chopped romaine lettuce, traditional dressing,
shaved parmesan, white anchovy and

15 a warm garlic crouton

13

Steak on Ice

Bibb Lettuce
Julienne carrots and beets, toasted sunflower seeds,
whole grain mustard vinaigrette

15

14 Grilled beef tips, crispy iceberg salad, Great Hill Blue

12

1

Brazilian Salad
Avocado, hearts of palm, orange, Brazilian nuts,
passion fruit-mango dressing

Cheese, Oakhurst Farm buttermilk dressing, roasted
tomatoes and red onions

1

Bloomsdale Spinach Salad 1
Fresh strawberries, roasted onions, lemon Dijon
vinaigrette, horseradish cheddar and toasted almonds

Add these Proteins to any of your salads:

Grilled chicken breast: 6

Marinated grilled shrimp: 7

Marinated seared salmon: 9

Grilled marinated steak: 9
(1) Jumbo lump crab cake: 9

Flatbread & Salad

Mushroom, tomato, spinach and three
cheeses served with an A1 salad

14

New England Style Cobb Salad
Cob bacon, Great Hill Blue cheese,
grilled chicken, dried cranberries,

egg wedges & avocado

15

Chicken Sandwich
Garlic ciabatta, marinated chicken
breast, mozzarella cheese,
and smoked sea salt

13

New England Club Sandwich
Sliced turkey, Cob bacon, local heirloom
tomatoes, cranberry aioli on rosemary
bread

13

Entrees/Sandwiches

Taste of New England
A cup of our New England clam chowder
served with a lobster gruyere grilled
cheese sandwich

24

Salmon Sandwich
Seared sustainable salmon slices with
herb spread, tomatoes and red onion

on multigrain bread

16

Fish & Chips
Crispy Fried with coleslaw, French fries
and homemade tartar sauce

16

Argentinean Steak Frittes*
Beef Tenderloin marinated with
chimmichurri sauce, served with

garlic parmesan fries

16

All Natural Burger* %
8 oz. Grilled Angus Beef, served on our
brioche bun with crisp lettuce,
sliced tomato and white cheddar.
red onion jam and horseradish sauce

16

Steak & Cheese
Shaved flatiron, Great Hill Blue cheese
caramelized onions and portabella
mushrooms on three cheese
semolina bread

15

Roasted Vegetable Wrap
Seasoned vegetables, white bean
spread and jicama slaw

13
Denotes a Hyatt Stay Fit® Menu Item

| No Antibiotics or growth hormones,
no animal by products in the feed

Before placing your order, please inform your server if a person in your party has a food allergy.

Parties of Six or More will be subject to an 18% Service Charge for the server.

*The Massachusetts Health code requires the following consumer advisory on all menus: Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if

you have certain medical conditions.




