
STARTERS ENTRÉE 
Giannone Chicken Under A Brick - 26 
Mashed Potato, Grilled Asparagus, Mushroom Madeira Jus 
 

Tuna & Salmon Poke Bowl* - 32 
Sushi Rice, Avocado, Carrot, Edamame, Spicy Aioli, Sesame Soy Dressing 
 

Marinated Grilled Steak Tips - 28 
Choice Certified Angus Beef, Mashed Potato, Broccoli, Piquillo BBQ Sauce  
 

Whiskey Glazed Pork Loin - 25 
Grilled 8oz Pork Loin, Pumpkin Spaetzle, Brussels, Glazed Apples 
 

Parmesan Gnocchi - 26 
House-Made Gnocchi, Pearl Onions, Carrots,  Cheese Pumpkin,   
Maitake Mushrooms, Herbed Mascarpone-Crème Fraiche, Crispy Carrots 

 

Beef Brisket Mac & Cheese - 21 
Smoked Brisket, Ditalini Pasta 
 

Butternut Squash Risotto - 23 
Carnaroli Rice,  Butternut Squash, Kale,  Cranberry Coulis  
 

Hot Italian Sausage Cavatelli  - 26 
Handmade Cavatelli, Tomato, Broccoli Rabe, White Wine, Red Pepper Flakes 
 

Penne Bolognaise - 23 
Veal , Beef & Pancetta, Parmesan, Creamy Tomato Sauce 
 

8OZ  dbar Burger*  - 20 
Hand-Cut Fries, Cheddar, Bacon, Lettuce, Tomato 
 

Herb Crusted Cod - 28 
Gigante Bean Cassoulet,  Kale,  Smoked Sweet Paprika Oil 
 

Lamb Top Steak -29 
Harissa Marinated Lamb, Parsley Risotto, Brussels, Lamb Jus, 
 

NY Strip Frites - 35 
Herbed Parmesan Fries, Haricot  Verts, Bordelaise 
 

 
 
 

 
 
 

*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.  

 

Braised Pork Shoulder Mini Tacos ~ 16  
Corn Tortillas, Pico de Gallo, Poblano Sour Cream, Queso  

 

Grilled Beef Skewers - 16 
Marinated Choice Beef, Pomegranate Molasses, Scallion  

 

Mussels Frites - 17 
PEI Mussels, White Wine, Garlic, Herbed Butter Broth, French Fries  

 

Lump Crab Cake - 21 
Remoulade, Avocado, Frisée, Grapefruit  

 

Prosciutto & Burrata - 16 
House Made Burrata,  Basil, Garlic Bread,  Extra Virgin Olive Oil  

 

Soup Of The Day - 13 
Chef’s Selection Of The Finest Seasonal Ingredients 

 

Crispy Falafel - 12 
Chickpeas Herbs, Spring Onion, Tzatziki, Cucumber  

 

Scallion Pancake - 13 
Crispy, With 3 Chili Soy Vinegar Dipping Sauce 

 

Tuna Ceviche* ~ 20  
Citrus & Spice Marinated Sushi Grade Tuna,  
Sesame, Cucumber & Carrot, Wonton Chips  

 

Fried Calamari ~ 18  
Green Papaya, Banana Peppers, Cilantro, Green Curry Aioli  

 

Kale & Beet Salad - 14 
Kale, Beets, Roasted Heirloom Beets, Honeycrisp Apple,  
Dried Cranberries, Pecorino, Honey Lemon Vinaigrette  

 

Caesar Salad - 12  
Romaine, Croutons, Lemon Caesar Dressing, Parmesan  

 

Green & Blue Salad - 14 
Mixed Greens, Almonds, Pear, Blue Cheese Vinaigrette 

  

check out our  
sister restaurants in 
back bay, south end 
and downtown crossing 

11.25.23 

SIDES 

add grilled chicken - 9 
french fries - 6 

grilled asparagus - 9 

roasted brussels - 7 
mac & cheese  - 9 

sauteed broccoli - 8 

Owner - Brian Piccini | General Manager - Myles Stout | Executive Chef - Bruno Maia | Manager - Rob Diotalevi 



SPARKLING, ROSÉ & WHITE BY THE GLASS 

SPARKLING ~ BRUT ~ GRANDIAL ~ FRANCE - 10 
SPARKLING ROSÉ ~ GRANDIAL ~ FRANCE - 10  

PROSECCO ~ MIONETTO ~ ITALY - 12 
PROSECCO ROSÉ ~ MIONETTO ~ ITALY ~ 187ML SPLIT - 14 

 

ROSÉ - CHATEAU ROUTAS ~ FRANCE - 12 
 

 

ALBARIÑO ~ O’FILLO ~ RIAS BAIXAS ~ SPAIN - 10 
REISLING ~ DR FISCHER ~ STEINBOCK ~ GERMANY - 11 

GRUNER ~ LANDHAUS MAYER ~ AUSTRIA - 11 
SAUVIGNON BLANC ~ FRENZY ~ NEW ZEALAND - 12 

WHITE BURGUNDY ~ JEAN MARC BROCARD ~ FRANCE - 13 
CHARDONNAY ~ MATCHBOOK ~ NAPA VALLEY, CA - 14 

RED BY THE GLASS 
 

MALBEC ~ HIGH NOTE ~ MENDOZA ~ ARGENTINA - 11 
COTES DU RHONE ~ KERMITT LYNCH ~ RHONE, FR - 12  

PINOT NOIR ~ STEPHEN VINCENT ~ SONOMA, CA - 12 
BORDEAUX ~ CRU MONPLAISIR ~ BORDEAUX, FR - 13 

PINOT NOIR ~ DOM. DE VERCHERES ~ BURGUNDY, FR - 14 
CABERNET SAUVIGNON ~ DIRECTOR’S CUT ~ SONOMA, CA - 15 

 

COCKTAILS 

MockTails 
 

SWEENEY TODD - 13 
RYE WHISKEY, LEMON,  RED WINE KISS 

APPLE CIDER SANGRIA - 13 
WHITE WINE, APPLE CINNAMON VODKA, CIDER, SODA 

GROW A PEAR - 13 
SPICED PEAR TEQUILA, PEAR NECTAR, LEMON, SPARKLING 
CELEBRATION SANGRIA - 12 
RED WINE, FALL SPICES, WHISKEY, CRANBERRY, GINGER-ALE 

APRICOT & BLOOD ORANGE SPRITZ - 12 
APRICOT VODKA, BLOOD ORANGE APERTIF, OJ, SPARKLING WINE 

BLOOD ORANGE MARGARITA - 13 
TEQUILA, BLOOD ORANGE, LIME,  ORANGE LIQUEUR 

FALL HARVEST - 12 
APPLE CINNAMON VODKA, SOUR APPLE SCHNAPPS, BUTTERSCOTCH 

PERSEPHONE - 13 
PINK PEPPERCORN GIN, ORANGE BITTERS, POMEGRANATE, ROSEMARY 
ROSÉ LILLET, SPARKLING WINE, TONIC 
CARAMEL ESPRESS - 13 
CARAMEL VODKA, COFFEE LIQUEUR, RUMCHATA,  ESPRESSO ICE 

MANHATTAN  BROWN - 14 
BUTTER BOURBON, GINGER BRANDY, SWEET VERMOUTH, PEYCHAUDS 

THE SAINT - 13 
WHISKEY, LEMON, HONEY SYRUP, GINGER BEER, BASIL 

BE COOL - 12 
PASSIONFRUIT & HIBISCUS INFUSED GIN, CAMPARI, DRY VERMOUTH 

PUMPKIN SCREAM - 13 
WHISKEY, PUMKIN CREAM LIQUEUR, SPICED PUMPKIN PUREE 
 

COOL AS A CUCUMBER - 14 
VODKA, MUDDLED CUCUMBER, LEMON JUICE, BASIL, ELDERFLOWER 

POMEGRANATE PALOMA - 14 
TEQUILA OR MEZCAL, GRAPEFRUIT PELLEGRINO, LIME,  
POMEGRANATE JUICE, SALT RIM 

CRANBERRY CIDER MULE- 13 
VODKA, SPICED APPLE CIDER, CRANBERRY PUREE, LIME, GINGER BEER 
FALL FASHION - 13 
WHISKEY, BLUEBERRY PUREE, LEMON, SODA 

DOT N’ DIRRTY - 13 
THAI CHILI INFUSED VODKA, OLIVE JUICE, BLUE CHEESE STUFFED OLIVES 
 

BEER 

DRAFT 
dbco - galaxy ipa - 9 
zero gravity - little wolf - 8 
night shift apple piescraper - 8 
downeast cranberry  - 8 
 

LAGERS 
abita purple haze - 8  
allagash summer - 8 
amstel light - 6.5 
coors light - 6 
sam adams boston lager - 8 
sam adams winter lager - 8 
lord hobo 617 - 10 
brooklyn lager - 7 
corona - 7 
 

IPAs 
lord hobo boomsauce dipa(16oz) - 11 
lord hobo juice lord neipa (16oz) - 10 
lord hobo hazy life (16oz)  - 8 

lord hobo angelica (16oz)  - 9 
lagunitas ipa - 7 
night shift boston proud - 9 
ALES 
allagash white - 8 
chimay grande reserve blue - 16 
clausthaler n/a - 6 
dbco fest bier (16oz)- 8 
kronenberg blanc (16oz) - 8 
rogue hazelnut brown - 8 
sam adams seasonal - 8 
sam adams epic squeeze - 7 
Julius Echter Hefeweizen  - 12 
oxbow farmhouse ale - 9.5 
omission gold ale gluten free - 8 
left hand pumpkin spice latte(16oz) - 9 
mighty squirrel pumpkin(16oz) - 10 
wachusett blueberry ale - 7  

 
 

 

 
 
PORTERS & STOUTS 
left hand milk stout  - 8 
guinness pub draught -  9 
zero gravity black cat porter(16oz) - 10 
 

Ciders, Sours & Seltzers 
downeast cider - 8 
downeast seasonal - 9 
dbco punchbowl sour (16oz)-  10 
night shift granita weisse (16oz) - 9 
collective arts guava gose - 8 
press hard seltzer - rotating  - 7 
high noon - rotating - 10 
sour face - Strawberry kiwi (16oz) - 10 

...stalk us on instagram! follow us @dbarboston and @dbarafterdark 11.25..23 


