
STARTERS
NEW ENGLAND CLAM CHOWDER    

bacon, cream, brioche bread bowl 10

SPINACH ARTICHOKE DIP 
garlic, cream cheese, wavy chips, 

sea salt 12

WINGS 
1 lb. jumbo 19

caribbean or buffalo

COCONUT CHICKEN TENDERLOINS 
pineapple, ranch dressing 17

STEAK & CHEESE EGG ROLL    
pepperoncini, cherry peppers, 

white cheese dip 12

CHEF’S 
SALADS

Add-on option: 
hot marinated chicken breast skewer  8                                                                                                     

TOMATO & FRESH MOZZARELLA  
micro basil, toasted brioche, balsamic 14

BOSTON LETTUCE WRAP  
julienned beef, crisp vegetables, 

sesame dressing 15

STEAK HOUSE WEDGE
iceberg lettuce, hard-cooked egg, bacon, 

tomato, scallion, sharp cheddar, 
thousand island 18        

SANDWICHES
Served with house-made seasoned chips

Add fries $2

TURKEY CLUB
roasted turkey, aged cheddar, bacon, 

lettuce, tomato, tarragon lemon 
mayonnaise 18

REUBEN 
corned beef, swiss cheese, sauerkraut,

marbled rye, russian dressing 18

CHILLED BEEF TENDERLOIN
roasted red pepper, arugula, lettuce, 
tomato, boursin cheese, ciabatta 20

SUSHI
CALIFORNIA MAKI

sea legs, toasted sesame, cucumber 16

SPICY TUNA MAKI*

spicy tuna, avocado, tempura flakes, eel 
sauce, toasted sesame 16

SHRIMP TEMPURA*

cucumber, spicy tuna, tobiko, hot sauce 17

RAINBOW ROLL*

cooked shrimp, crab stick, tobiko, spicy 
mayo, tuna, salmon, whitefish, avocado 14

YELLOWTAIL CARPACCIO*

thinly sliced yellowtail, jalapeños, 
yuzu sauce 22

BURGERS
Served with house-made seasoned chips

Add fries $2

THE LEGEND*

2 patties, american cheese, 
lettuce, tomato, signature sauce 19

MINI BURGERS* 
4 patties, american cheese, hawaiian roll, 

pickles, gooey sauce, jalapeño, slaw,
tomato on the side 22

PIZZAS
CLASSIC 

ricotta, mozzarella, red sauce 12

CHEF’S WHIM 
daily creation from the 

pizza oven 15

DESSERTS
WOW FACTOR MILKSHAKES 8 

jelly donut
carrot cake

whoopie pie

CRÈME CARAMEL
vanilla, burnt sugar, fresh fruit 10

ENTRÉES

BOURBON MARINATED 
STEAK TIPS*

rice pilaf, mushrooms 30

NEW ENGLAND 
FISH & CHIPS

local cod, samuel adams boston lager batter, 
onion petals, maine fries, tartar 28

CHICKEN BREAST 
PARMESAN

herb panko crumbs, tomato marinara,  
fresh pappardelle pasta 26

BURRITO MUY GRANDE
flour tortilla, shredded cheese, tequila

braised chicken, yellow rice, black beans, 
enchilada sauce 24

BUILD YOUR
OWN PIZZA

12
Pick your sauce and cheese: 

red or white sauce
mozzarella or ricotta

TOPPINGS 2 (ea)

sausage • chicken
bacon • pepperoni

mushroom • red onion 
caramelized onion • peppers

basil

*These items are served raw or undercooked or may contain 
raw or undercooked ingredients. 

Raw food – consumption of raw and undercooked meats, 
poultry, seafood, shellfish or eggs may increase your  

risk of foodborne illness.
 

Food allergies – before placing your order, please inform 
your server if a person in your party has a food allergy.

15% service charge added for your convenience.
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DRAFT
16 oz. / 20 oz. 

BUD LIGHT 8.75 / 11.25

COORS LIGHT 8.75 / 11.25

BLUE MOON BELGIAN WHITE
9.5 / 11.75

GOOSE ISLAND GREEN LINE
PALE ALE 9.5 / 11.75

HARPOON IPA 9.5 / 11.75

SAMUEL ADAMS BOSTON LAGER 
9.5 / 11.75

SAMUEL ADAMS SEASONAL 
9.5 / 11.75

STELLA ARTOIS 
9.5 / 11.75

LONG TRAIL LIMBO IPA 11 / 13.5

CAMBRIDGE FLOWER CHILD IPA 
11 / 13.5

ROTATING CRAFT BEER LINE 11 / 13.5
ask your server

DOMESTICS
BUD LIGHT  12 oz. 8.5

BUDWEISER  16 oz. 8.75

MICHELOB ULTRA  16 oz. 8.75

MILLER LITE  16 oz. 8.75

YUENGLING  16 oz. 8.75

IMPORTS
CORONA EXTRA 16 oz. 9.5

HEINEKEN 16 oz. 9.5

HEINEKEN LIGHT 16 oz. 9.5

GUINNESS DRAUGHT 16 oz. 9.5

STRONGBOW CIDER 16 oz. 9.5

CRAFT/
MICROBREWS

DOWNEAST CIDER 12 oz. 9

SAM ADAMS LIGHT 12 oz. 9

SIERRA NEVADA PALE ALE 12 oz. 9

LAGUNITAS IPA 12 oz. 9

SAM ’76 16 oz. 9

TRULY SPIKED & SPARKLING 12 oz. 7.5
Grapefruit & Pomelo, Colima Lime, 

Lemon & Yuzu or Sicilian Blood Orange

GLUTEN-FREE
REDBRIDGE 9

NON-ALCOHOLIC
O’DOUL’S 6

DON’T MISS 

A SECOND OF 

THE GAME!
Ask your server about 

preordering for intermission

SPARKLING
CHANDON BRUT CLASSIC  

California 13 / 65

RUFFINO PROSECCO DOC 9 / 45

WHITES
6 oz. / 9 oz. / Bottle

SAUVIGNON BL ANC
WILLIAM HILL Napa Valley 15 / 22 / 60

MATUA Marlborough 9 / 13 / 36

PINOT GRIS
LA CREMA Monterey 11 / 16 / 44

PINOT GRIGIO
STELLINA DI NOTTE Italy 11 / 16 / 44

CANYON ROAD Alexander Valley 9 / 13 / 36

CHARDONNAY
DECOY BY DUCKHORN  

Napa Valley 17 / 25 / 68
SONOMA-CUTRER 

Russian River Valley 16 / 23 / 68
19 CRIMES Australia 13 / 19 / 52
LA CREMA Monterey 11 / 16 / 44

REDS
6 oz. / 9 oz. / Bottle

MERLOT
14 HANDS California 13 / 19 / 52

CANYON ROAD  
Alexander Valley 9 / 13 / 36

PINOT NOIR
A BY ACACIA Napa Valley 13 / 19 / 52
LA CREMA Sonoma Coast 12 / 18 / 48

RED BLEND
19 CRIMES Australia 13 / 19 / 52 

CABERNET SAUVIGNON
DECOY BY DUCKHORN

Napa Valley 17 / 25 / 68
CLOS DU BOIS California 14 / 20 / 56

LOUIS M. MARTINI California 13 / 20 / 52
CANYON ROAD Alexander Valley 9 / 13 / 36

HALF BOTTLES
SAUVIGNON BL ANC 

KIM CRAWFORD 
Marlborough 18

CABERNET SAUVIGNON 
ALEXANDER VALLEY VINEYARDS

 Alexander Valley 19

HANDCRAFTED
COCKTAILS

RASPBERRY LIME RICKEY
ABSOLUT Raspberri Vodka, raspberry 

puree, lime juice, soda 13

BLACK & GOLD MARGARITA
Avión Tequila, salted rim 14

 GARDEN MULE
ABSOLUT Vodka, BACARDÍ Superior Rum, 

triple sec, lime juice, ginger beer 15 
Upgrade to a Gentleman’s Mule with 

Gentleman Jack Whiskey 18

  BLACKBERRY POMEGRANATE 
MARGARITA

Herradura Silver Tequila, 
Chambord Liqueur, pomegranate juice, 

lime juice 15

BLACK & BLUE PUNCH
Captain Morgan Original Spiced Rum, 

Sprite, cranberry juice, fresh blueberries, 
blackberry syrup 13

THE SLAPSHOT 
Jack Daniel’s Tennessee Fire, 

Strongbow Cider 15

HOUSE-MADE SANGRIA
Choose from our Red Berry 

or White Grape 14

FRENCH MARTINI
Ketel One Vodka, Chambord Liqueur, 

pineapple juice 15

HAZELNUT ESPRESSO MARTINI
Ketel One Vodka, coffee liqueur, 

Frangelico, espresso 15
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