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

Tuna & Salmon Poke Bowl* - 32  +$5 
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  +$5 
Harissa Marinated Lamb, Parsley Risotto, Brussels, Lamb Jus, 
 

NY Strip Frites - 35  +$10 
Herbed Parmesan Fries, Haricot  Verts, Bordelaise 

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

3.1.24 

STARTERS 

*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  +$3 
Remoulade, Avocado, Frisée, Grapefruit 

 

Prosciutto & Burrata - 17 
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  +$3  
Citrus & Spice Marinated Sushi Grade Tuna,  
Sesame, Cucumber & Carrot, Wonton Chips  

 

Fried Calamari -18  +$3  
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 

  
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 

DESSERTS 

Crème Brulée  - 10 
Seasonal fruit 
 

Chocolate Brownie Cake - 10 
Vanilla Ice Cream 

3 Courses - $41 
 

Choose from entire menu! 
(1 Starter, 1 Entrée & 1 Dessert)  

 

 
 
 
 
 

+$ = additional charge applies 

March 1st  -  31st 




