STARTERS ENTREE

BRAISED PORK SHOULDER MINI TACOS-16  GIANNONE CHICKEN UNDER A BRICK - 26

CORN TORTILLAS, Pico DE GALLO, POBLANO SOUR CREAM, QUESO MASHED POTATO, GRILLED ASPARAGUS, MUSHROOM MADEIRA JUS
GRILLED BEEF SKEWERS-16 ~ MARINATED GRILLED STEAK TIPS - 29
MARINATED CHOICE BEEF, POMEGRANATE MOLASSES, SCALLION CHoICE CERTIFIED ANGUS BEEF, MASHED POTATO, BROCCOLI, PIQUILLO BBQ SAUCE

-~ ) TOMYUM MUSSELS-17  Herg MARINATED PORK LOIN - 27
USSELS, LEMONGRASS, RED JALAPENO, GINGER, LIME, CILANTRO, SCALLIONS GRILLED 802 PORK LOlN, WHOLE GRAIN SPAETZLE,

REMOULADE Avol-(ggnoplgzﬁ?ggafgéjl GRUYERE, ARUGULA, ROASTED HEIRLOOM CARROTS
’ ’ ’ PARMESAN GNOCCHI - 26

PROSCIUTTO & BURRATA -19
Soup OF THE DAY -13 ’ ’

CHEP’S SELECTION OF THE FINEST SEASONAL INGREDIENTS BEEF BRISKET MAC G'CHEESE -21

CRISPY FALAFEL-12 SMOKED BRISKET, DITALINI PASTA
CHICKPEAS, HERBS, SPRING ONION, TZATZIKI, CUCUMBER ARTICHOKE RISOTTO - 25

SCALLION PANCAKE-13 CARNAROLI RICE, ARTICHOKE, PEAS, BURRATA

CRISPY, WITH3 CHILI SOY VINEGAR DIPPING 5AUCE §yN-DRIED TOMATO CHICKEN SAUSAGE CAVATELLI - 26

c S M TUN‘S\ CEVC!CHE T- 20 HANDMADE CAVATELLI, TOMATO, BRoccoLlI RABE, WHITE WINE, RED PEPPER FLAKES

ITRUS PICE MARINATED SUSHI GRADE TUNA,

SESAME, CUCUMBER ¢ CARROT, WONTON CHIPS PENNE BOLOGNAISE - 23

_ EAL, BEEF ANCETTA, PARMESAN, CREAMY TOMATO SAUCE
FRIED CALAMARI-18  VEAL,BEEF&P P c T S
GREEN PAPAYA, BANANA PEPPERS, CILANTRO, GREEN CURRY AIOLI 80z dbar BURGER™ - 20
BEET SALAD-14 HAND-CUT FRIES, CHEDDAR, BACON, LETTUCE, TOMATO

ARUGULA, BEETS, ROASTED HEIRLOOM BEETS, HONEYCRISP APPLE, HERB CRUSTED CoD - 28

DRIED CRANBERRIES, GOAT CHEESE CROQUETTES, HONEY LEMON VINAIGRETTE GIGANTE BEAN CASSOULET, KALE, SMOKED SWEET PAPRIKA OIL
CAESARSALAD-12 Ny erpip-
RomAINE, CROUTONS, LEMON CAESAR DRESSING, PARMESAN 35

GREEN &BLUE SALAD _14 GOAT CHEESE CROQUETTES, ZUCCHINI WRAPPED ASPARAGUS, BORDELAISE

MixED GREENS, ALMONDS, PEAR, BLUE CHEESE VINAIGRETTE CHICKEN PARMESAN - 25
BREADED CHICKEN CUTLETS, ARUGULA, KUMATO TOMATO, FETA

S | DES OREGANO LEMON VINAIGRETTE, SPICY MARINARA
PINK PEPPERCORN CRUSTED SEARED TUNA -35

ADD GRILLED CHICKEN-9  HONEY ROASTED CARROTS -7 GINGERED FORBIDDEN RICE, SCALLION SOUBISE, MANGO CHUTNEY
FRENCH FRIES - 6 MAC & CHEESE -9

GRILLED ASPARAGUS -9 SAUTEED BROCCOLI -8 CHECK OUT OUR

SISTER RESTAURANTS IN —De 2823V 4 Boston
“THESE ITEMS CONTAIN RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS BACK BAY, SOUTH END )( A CHOPs

**CONSUMING THESE ITEMS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. AND DOWNTOWN CROSSING
PLEASE INFORM YOUR SERVER TO ANY AND ALL POSSIBLE FOOD ALLERGIES.

SJIHYBIN | MuH | peo

OWNER-BRIAN PICCINI | GENERALMANAGER - MYLES STOUT | EXECUTIVE CHEF - BRUNO MAIA | MANAGER - ROB DIOTALEVI



