STARTERS MAINS

green and bleu salad - 12 grilled 80z wagyu bavette* - 32
mesclun greens | asian pear | marcona almond | bleu cheese vinaigrette 13 layer root vegetable gratin | haricot verts | bordelaise
_ killer kale salad - 10 grilled swordfish* - 26
dried cranberry | apple | sunflower seeds | herbed buttermilk dressing white beans | broccoli rabe | spice tomato broth

santorini salad - 13

cucumber | tomato | feta | red wine vinaigrette | castelvetrano olives glannone chicken under a brick - 21

mashed potato | grilled asparagus | mushroom madeira jus
fried calamari* - 14

picnic slaw | fried pickles | green curry tartare sauce pan seared salmon* - 24

crab cake - 14 grilled fennel | roasted beets | fingerling potatoes | honey crisp apple | beet root sauce

lemon aioli | frisee salad pan-roasted cod* - 25
tuna ceviche - 16 caramelized leeks | fingerling potatoes | bacon lardons | garden herb pesto

tarot root chips | cucumber | carrot | red onion | jalapefo grilled 60z pork chop* - 24

bruno’s house made sausage - 14 spaetzle | braised red cabbage | boudin blanc | charred onion mustard sauce
caraway sausage | grilled bread | almonds | cornichons | red pepper mostarda BETWEEN TWO BUNS
thai mussels* - 12

tom yum style | thai chili | cilantro | scallion duck confit grilled cheese - 16
gruyere | picnic slaw | fries | pickled shallots

prosciutto & burrata - 19
parma ham | burrata | basil | grilled bread 80z dbar burger* - 13
add cheddar, bleu or swiss | add bacon - 2 | hand-cut rosemary fries | side salad
JUST BITES i
chef’s burger of the day* -17

carnitas taco - 6 each our inspiration | your trust | hand-cut rosemary fries | side salad
griddled flour tortilla | pickled jalapefio | poblano sour cream | cilantro
_ _ _ PASTA
fried chicken slider - 6 each

picnic slaw | spicy aioli | pickles ~ Penne bolognaise - 19
veal, beef, & pancetta | parmesan | creamy tomato sauce

viethamese fries - 7

sriracha | cilantro | jalapefio | lime aioli | scallion ~ Sausage orecchiette - 24 ‘ o
. hot italian sausage | tomato | arugula | pecorino | white wine butter sauce
the family jewels - 11

beef & pork meatballs | marinara | parmesan | basil ~ Mac & cheese - 19
ditalini | clothbound cheddar | caramelized onions | breadcrumbs

brussel sprouts -8  54q grilled chicken, bacon lardons, or house-made sausage - 5
lardons | sherry
parmesan gnocchi - 20

_ _ _ o arancheesy -9 [t vegetables | mushrooms | pearl onions | pumpkin puree | créme fraiche
marinara | crispy risotto arancini balls | provolone | parmesan

: . *these items contain raw or undercooked meats, poultry, seafood, shellfish or eggs
winter cherry sangria - 10 **consuming these items may increase your risk of foodborne illness.

JIUYBIN | quHq | poeod

black garlic aioli please inform your server to any and all possible food allergies.
owner - brian piccini | chef / partner - chris coombs you like us...
director of operations / sommelier - mitch hayes check out our —D&L e Bos
executive chef - adrienne moiser | chef de cuisine - bruno maia sister restaurants in /é

&0,

general manager - craig marcotte | manager - chris davis back bay & south end
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Food | Drink | Nightlife

SPARKLING, ROSE & WHITE BY THE GLASS SEASONAL COCKTAILS BEER
brut - grandial, brut, france | 8 10 | gin haven martini draft domestic
prosecco - mionetto, valdobbiadene, italy | 1a7mispit| 12 gin, lime, grapefruit, sauvignon blanc stella| 6.25 6 | brooklyn lager

grenache-syrah rosé - juliette, la sangliere, france | 10

pinot grigio - ca’donini, veneto, italy | 8

chardonnay blend (unoaked) - scarpetta, frico, italy | 9
chardonnay - matchbook, dunnigan hills, california | 10
sauvignon blanc - babich black label, marlborough, nz | 11
albarifio - ramon bilbao, rias baixas, spain | 12

dry riesling - pewsey vale, eden valley, austrailia | 12

RED BY THE GLASS

grenache- honoro vera, calatayud, spain | 8

malbec - lalinda, mendoza, argentina | 9

tinto reserva - castello d’alba, douro, portugal | 10

pinot noir - stephen vincent, sonoma, california | 10

cabernet sauvignon - yalumba, y series, south australia | 10
rhone blend - h & b, languedoc, france | 11

bordeaux blend - chateau saint sulpice, bordeaux, france | 12
nebbiolo - villadoria, bricco magno, piedmont, italy | 13

cabernet sauvignon - rutherford ranch, napa, california | 15

LARGE FORMAT COCKTAILS

10 | winter fashion
whiskey, barenjager honey liqueur, cranberry

12 | scotsman
scotch, amaretto, ginger liqueur, artichoke liqueur, lemon

10 | persephone
pink peppercorn gin, pomegranate, rosemary, sparkling wine

11 | grow a pear
house infused spiced pear tequila, sparkling wine, citrus

11 | cranberry bog
cranberry infused vodka, ginger, orange spice

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

11 | the saint
bourbon, st elder, ginger beer, lemon

13 | go fig-ure
vanilla-fig bourbon, maple syrup, chocolate bitters

12 | bitter queen
bourbon, aperol, amaro montenegro, orange bitters

11 | pomme 75
apple infused gin, sage, lemon, sparkling wine

SIGNATURE COCKTAILS

harpoon ipa | 6.25
blue moon | 6.25
guinness (200z) | 7.25

craft

angry orchard hard cider | 6
abita purple haze | 6

allagash white | 8

ballast point grapefruit sculpin | 8
celia saison | 9

downeast cranberry cider | 7
ipswich oatmeal stout | 6
lagunitas ipa | 6

magic hat #9 | 6

narragansett light (160z) | 5
rogue dead guy | 8

slumbrew happy sol (160z) | 10
smuttynose finest kind ipa | 6
spiked seltzer grapefruit | 6
victory dirtwolf double ipa | 9
wachusett blueberry | 6

4.5 | coors light

5 | michelob ultra

6 | notch session pilsner

6 | sam adams boston lager
6 | sam adams winter

5.5 | yuengling

imported

6 | amstel light

6 | asahi dry

6 | corona

9 | glutenberg pale ale (160z)

6 | heineken

7 | hoegaarden

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

6 | urquell pilsner

non-alcoholic

5 | clausthaler

51 o’doul’'s

6 | sprecher root beer

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

big cherry | 49
cherry cinnamon vodka, rosemary, pomegranate, sparkling wine

10 | espresso martini
chocolate and espresso vodka, espresso, amaretto liqueur

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

9 | grapes of wrath
vodka, muscat, grape

10 glass | 30 pitcher | apple cider sangria
spiced rum, ginger brandy, apple cider, sangiovese

...stalk us on g instagram! follow us @dbarboston and @dbarafterdark
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JOQ P

BRUNCH

BLOODIES

bacon cheddar omelette ~ 13
house-made bacon | cheddar | home fries | toast

drunk & naked lobster omelette ~19
lobster | champagne-butter glaze | sweet corn | fontina | home fries

three egg breakfast ~ 10
three eggs any style | home fries | toast | bacon, ham or sausage

classic eggs benedict ~ 13
poached eggs | english muffin | ham | asparagus | hollandaise | home fries

huevos rancheros caliente ~13
scrambled eggs | chorizo | tasso | peppers | onions | queso fresco
pico de gallo | home fries | fried corn tortillas

brioche french toast ~ 13
thick brioche | seasonal fruit | berry coulis

steak, eggs & frites ~ 17
petit mignon of beef tenderloin | sauce mornay | 3 eggs | fries

blt ~ 12
house-smoked bacon | tomato | romaine | spicy aioli | greens | fries

dorchester brunch grinder ~ 14
house-made sausage patty | bacon | braised pork shoulder | cheddar
fried egg | Hollandaise | croissant | home fries | greens

8oz dbar burger ~ 13
add cheddar, bleu or swiss | add bacon - 2 | add egg - 2 | fries | greens

killer kale salad with grilled chicken ~ 17
golden raisin | peaches | sunflower seeds | herbed buttermilk dressing

SIDES

crispy smithfield bacon ~ 6
hand cut fries ~ 5

english muffin ~ 4
croissant ~ 5

two eggs any style ~ 5
house-made sausage patty ~ 6
brioche texas toast ~ 3
homefries ~ 4

*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.

bloody d ~ 9.5
signature bold spiced bloody mary mix | vodka

bloody wasabi ~ 9.5
bloody d | japanese horseradish

black & blue bloody ~ 9.5
bloody d | blue cheese | black pepper

roasted garlic bloody ~ 9.5
bloody d | fire roasted garlic

pepper bloody maria ~ 9.5
signature bold spiced bloody mary mix | house-infused peppercorn

BUBBLES

russian suds ~ 11
stoli o | orange juice

mimosa ~ 9.5
fresh orange juice

kir royal ~ 9.5
chambord

mangomosa ~ 9.5
mango nectar

pomosa ~ 9.5
pomegranate juice

bellini ~ 9.5
white peach puree

BRUNCH COCKTAILS

grand mimosa ~ 11
orange juice | grand marnier

vita c mimosa ~ 9.5
cranberry juice | orange juice

espresso martini ~ 10
chocolate and espresso vodka | fresh espresso | amaretto liqueur

mimosa martini ~ 10
orange vodka | orange juice | grand marnier | champagne bubbles

rio star ~ 11
ruby red grapefruit | elderflower | aperol

bee’s knee's ~ 11
evan william's honey bourbon | rum chata

caramel dream ~ 11
espresso | caramel vodka | rum chata

coffee ~ 3 | tea ~ 3 | small juice ~ 3 | large juice ~ 5
espresso ~ 3 | cappuccino ~ 4 | latte ~ 4 | americano ~ 4

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 | manager ~ chris davis

you like us... &

check out our —D Bos
sister restaurants in &%W e A
back bay & south end 2y



