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JOQ P

STARTERS

MAINS

green and bleu salad - 12
mesclun greens | asian pear | marcona almond | bleu cheese vinaigrette

killer kale salad - 10
apple | golden raisin | sunflower seeds | herbed buttermilk dressing

santorini salad - 13
cucumber | tomato | feta | red wine vinaigrette | castelvetrano olives

fried calamari - 14
picnic slaw | fried pickles | green curry tartare sauce

avocado toast with crab - 17
crab salad | pickled shallot | radish | everything bagel spice

thai mussels - 12
tom yum style | thai chili | cilantro | scallion

prosciutto & burrata - 19
parma ham | mozzarella house buratta | basil | grilled bread

JUST BITES

carnitas taco - 6 each
griddled flour tortilla | pickled jalapefo | poblano sour cream | cilantro

fried oyster slider - 5 each
island creek oyster | potato roll | spicy aioli | sweet chili sauce

fried chicken slider - 6 each
carolina slaw | spicy aioli | pickles

viethamese fries - 7
sriracha | cilantro | jalapefo | lime aioli | scallion

the family jewels - 11
beef & pork meatballs | arrabiata | parmesan | herbs

arancheesy - 9
marinara | crispy risotto arancini balls | provolone | parmesan

*these items contain raw or undercooked meats, poultry, seafood, shellfish or eggs
**consuming these items may increase your risk of foodborne illness.
please inform your server to any and all possible food allergies.

grilled 8oz filet mignon* - 37
goat cheese croquette | haricot verts | bordelaise

braised lamb shank - 29
garlic kale | black beans | braising liquid | breadcrumb

giannone chicken under a brick - 21
mashed potato | grilled asparagus | mushroom madeira jus

moroccan spice grilled salmon* - 24
couscous | village salad | spiced dill yogurt | piquillo pepper pesto

pan-roasted cod* - 25
portuguese chorizo broth | white beans | kale

smoked grilled pork loin & sausage* - 24
spaetzle | braised red cabbage | boudin blanc | charred onion mustard sauce

BETWEEN TWO BUNS

lobster roll* - 29
buttered roll | chilled lobster salad | bruno’s bacon | tarragon aioli | fries

duck confit grilled cheese* - 16
gruyere | picnic slaw | fries

8oz dbar burger - 13
add cheddar, bleu or swiss | add bacon - 2 | hand-cut rosemary fries | side salad

chef’s burger of the day - 17
our daily inspiration | your trust | hand-cut rosemary fries | side salad

PASTA

penne bolognaise - 19
veal, beef, & pancetta | parmesan | creamy tomato sauce

mac & cheese - 19
ditalini | clothbound cheddar | caramelized onions | breadcrumbs
add grilled chicken, bacon lardons, or house-made sausage - 5

vegetarian bucatini - 19
asparagus noodles | mushrooms | goat cheese | english pea puree | white wine

owner - brian piccini | chef / partner - chris coombs

director of operations / sommelier - mitch hayes

executive chef - adrienne moiser | chef de cuisine - bruno maia
general manager - craig marcotte
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SPARKLING, ROSE & WHITE BY THE GLASS

SEASONAL COCKTAILS

BEER

brut - paul cheneau, cava, spain | 8

prosecco - mionetto, valdobbiadene, italy | 187mispit| 12

cotes du rhone rosé - m. de chapoutier, belleruche, france | 10
pinot grigio - ca’donini, veneto, italy | 8

riesling - oh... schist, mosel, germany | 9

chardonnay - matchbook, dunnigan hills, california | 10
sauvignon blanc - babich black label, marlborough, nz | 11
albarifno - ramon bilbao, rias baixas, spain | 12

chardonnay - cava de lugny, macon villages, france | 12

RED BY THE GLASS

malbec - la linda, mendoza, argentina | 9

zinfandel - motto, unabashed, california | 9

petite syrah - the crusher, clarksburg, california | 10

pinot noir - stephen vincent, sonoma, california | 10

nero d’avola - cusumano, sicily, italy | 10

cabernet sauvignon - yalumba, y series, south australia | 10
nebbiolo - villadoria, bricco magno, piedmont, italy | 12
rioja reserva - bodegas izadi, rioja, spain | 13

pinot noir - j.c. boisset, les urselines, burgundy, france | 14
cabernet sauvignon - rutherford ranch, napa, california | 15

LARGE FORMAT COCKTAILS

10 | gin haven martini
gin, fresh lime juice, grapefruit, sauvignon blanc

11 | cool as a cucumber
cucumber vodka, elderflower liqueur, lemon, basil

10 | kentucky crush
whiskey, petite sirah, lemon

11 | castle blackberry
tequila, blackberry brandy, pomegranate

11 | spring thyme
house infused meyer lemon gin, fresh thyme

10 | orange jalapefio margarita
tequila, triple sec, orange, jalapefio, salt rim

11 | stonefruit smash
rum, peach, mango, ginger liqueur

11 | the blackbird
bourbon, pomegranate, lemon

11 | strawberry blossom
house infused strawberry-lavender vodka, pomegranate,

lemon, rosé

11 | spring fashioned
bourbon, honey liqueur, green tea, lemon, blueberry

SIGNATURE COCKTAILS

domestic

6 | brooklyn lager

4.5 | coors light

6 | harpoon ufo white

5 | narragansett light (160z)

6 | notch session pilsner

6 | sam adams boston lager

6 | sam adams rebel raw dipa (160z)
5.5 | yuengling

imported

6 | amstel light

6 | bitburger pilsner

6 | chang premium

6 | corona

9 | glutenberg pale ale (160z)

6 | heineken

6 | heineken light

10 | julius echter hefe-weis (16.90z)
7 | kronenbourg blanc

non-alcoholic

5 | clausthaler

7 | paulaner

6 | sprecher root beer

sparkling rose sangria | 39
strawberry vodka, pomegranate, and a bottle of sparkling rose

pimm’s cup gurgling cod | 39
cucumber vodka, pimms, lemonade, ginger beer

10 | espresso martini

chocolate and espresso vodka, fresh espresso, amaretto liqueur

10 | passion fruit - blood orange cosmo
orange vodka, passion fruit liqueur, blood orange

9 | grapes of wrath

vodka, muscat, grape juice



