
C H I C K E N  D U M P L I N G S

C A E S A R

 

M E A T B A L L S 

1 6  

1 8

1 8

S A L M O N  S A N D W I C H    2 4  

N E W  E N G L A N D  C L A M  C H O W D E R  

N E W  E N G L A N D  C L U B  S A N D W I C H    

1 4  

1 8  

C A P R E S E  

A D D  T O  Y O U R  S A L A D  O R  P A S T A
G R I L L E D  C H I C K E N  1 0 |  S H R I M P  1 0  |  S A L M O N  1 2  |  S T E A K 1 2 |  L O B S T E R  2 0  

C H A R C U T E R I E  

A 1  M I X E D  G R E E N S  

S U M M E R  T O M A T O  S O U P  

F R I E D  C A L A M A R I
 

S P I N A C H  A N D  C H E E S E  R A V I O L I  

 2 4  

1 4  

2 0  

J A L A P E N O  M A P L E  G L A Z E D  S A L M O N

1 4  

2 6

1 2  

C H E D D A R  A N D  B A C O N  B U R G E R *    2 2  

3 6

C H I P O T L E  G R I L L E D  C H I C K E N  S A N D W I C H    2 2  

A V E N U E  O N E
D I N N E R

 

E N T R E E S  

S O U P S  |  S T A R T E R S  

PARTIES OF 6 OR MORE WILL BE SUBJECT TO A SERVICE CHARGE OF 20%. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN
YOUR PARTY HAS A FOOD ALLERGY. OUR BREADS MAY CONTAIN NUTS AND ARE PRODUCED IN A FACILITY THAT ALSO PROCESSES NUTS. 

THE MASSACHUSETTS HEALTH CODE REQUIRES THE FOLLOWING CONSUMER ADVISORY ON ALL MENUS: *DENOTES FOOD ITEMS THAT ARE COOKED TO ORDER OR ARE SERVED RAW.
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS.

 

V E G  V E G E T A R I A N  |  V  V E G A N  |  G F  G L U T E N  F R E E  |  N  C O N T A I N S  N U T S  

 Sambal Mayo and Soy Glaze

 

Traditional New England Style

Shaved Parmesan, Garlic Crouton 

Beef, Pork and Veal, Fresh Ricotta, Tomato Sauce 

Shaved Turkey, Cranberry Mayo, Cob Bacon, 
Avocado on Multigrain

 

White Balsamic, Microgreens

Pepperoncini, Spicy Tomato Sauce 

Grass Fed, Vermont Cheddar, Tomato,
HRB Spicy Sauce 

N

Cured Meats, Cheeses, Spreads and Breads 

Summer Fresh Tomatoes with Chive Oil and Crostini

Lemon Mushroom Broth and Stewed Vegetables

Cilantro Lime Marinade, Chipotle Aioli, Avocado,
Toasted Bulkie Roll 

Carrot Puree and Crispy Potatoes
with Feta Crumbles

 
Add Pepperoni, Mushroom, Sausage, Peppers or Onions

for $2 each 

Tandoori Marinated, Wilted Spinach,
Crunchy Chickpeas

G F / V E G  

G F / V

V E G

V

 Seared Petite Steaks, Caramelized Onions, 
Mushrooms and Brie Spread, Onion Jus 

Chef’s Blend with Tomatoes, Cucumbers,  Shaved Vegetables 
and White Balsamic Vinaigrette  

 

S T E A K  S A N D W I C H    2 4

P I N E A P P L E  H A L L O U M I  S K E W E R S

 
P I Z Z A  A R M E T T A    2 1

2 0

S M A S H E D  C R I P S Y  P O T A T O E S 1 5  
With Feta, Dill, Bacon and Mesquite Ranch

A 1  F L A T B R E A D  1 5  
Balsamic Onions, Grape Tomato,  Fontina Cheese,

Zucchini Ribbons 

V E G

F R I E D  D I L L  P I C K L E  C H E E S E  B O M B S 1 5  
Hot Honey Sriracha Dip

C H I C K E N  W I N G S 2 0
Choose Between Jalapeno Maple Glaze or Traditional Buffalo Style

N E W  E N G L A N D  C O B B  S A L A D  2 2
Cob Bacon, Great Hill Blue, Avocado, Dried Cranberries, 

Egg and Grilled Chicken, White Balsamic 

G F

B O S T O N  B A K E D  S C R O D    3 2  
Ritz Cracker Crumbs, Lemon Butter, 

Mashed Potatoes and Broccoli

Hot Buttered or Chilled Dill Salad

Breaded Chicken Cutlet, Tomato Sauce, Shaved Parmigiano Reggiano, Linguine

Crispy Coleslaw, Lemon and Tartar

G R I L L E D  H A M  A N D  C H E E S E 2 2  
Cure 81 Ham, Cranberry Aioli,  Sliced Apples,

Balsamic Onions

S I G N A T U R E  E N T R E E S  
B O S T O N  L O B S T E R  R O L L    4 0 F I S H  &  C H I P S    3 0

C H I C K E N  P A R M I G I A N O  R E G G I A N O    3 0

6/03/2026 

V E G

V E G / G F

G F

Fresh Salmon, Pesto Aioli, Lettuce, Tomato 
and Griddled Onion on Challah


