
STARTERS ENTRÉE 

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

7oz Filet Mignon - 45 
Choice Black Angus, Haricot Vert, Potato Croquettes, Jus  
 

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

Miso Glazed Salmon* - 27 
Atlantic Salmon, Jasmine Rice, Broccoli  
 

Clam & Shrimp Scampi - 31 
spaghetti, kumato tomatoes, lemon, parsley 
 

Duck Confit Cubano - 23 
Duck Confit, Ham, Swiss, Mustard, Pickles, Fries 
 

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  
 

Braised Beef Barbacoa Enchiladas - 28 
Onion, Spice, Red Mole, Avocado, Sour Cream, Pico De Gallo  

 

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

Pork Belly Mac & Cheese - 21 
Smoked Pork Belly, Ditalini Pasta 
 

Chicken Parmesan - 26 
Penne Pasta, Tomato, Mozzarella 
 

Cavatelli Alfredo - 26 
Fresh Cavatelli, Mushrooms, Pearl Onions, Broccoli, Alfredo Sauce 
 

Spaghetti & Meatballs - 21 
Spicy Sunday Gravy, Beef & Pork Balls, Parmesan  
 

Fried Chicken Cutlet Sandwich - 19 
Crispy Chicken, Coombs Slaw, Spicy Aioli, Fries  

 
 
 
 

*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.  

 

Veracruz Braised Chicken Flautas - 14 
Tequila Lime Sour Cream, Pico De Gallo 

family jewels - 15 
Beef & Pork Balls, Marinara, Parmesan, Herbs 

Mussels Marinara - 15 
Pei Mussels, Garlic Marinara, Parsley  

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

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

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

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

Queso Fundido With Chorizo - 15 
Golden Cheese Fonduta, Fresh Chorizo, Cilantro, Tortilla Chips  

Three Cheese Board - 17 
Brie, Burrata, & Cheddar, Crostini, Apple Butter, grapes, Dried Apricot  

Charcuterie Board - 21 
Prosciutto, Genoa, Capicola, Olives, Cornichon, Mustard, Crostini  

Chips & Guac - 11 
Tortilla Chips, House-Made Guacamole 

Beet & Farro Salad - 13 
Mesclun Greens, Beets, Walnuts, Farro, Sherry 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 

8.23.22 

SIDES 

Add Grilled Chicken - 9 
French Fries - 6 

Grilled Asparagus - 9 

Roasted Brussels - 7 
Mac & Cheese  - 9 

Sauteed Broccoli - 8 

Owner - Brian Piccini | Chef/Partner - Chris Coombs  | General Manager - Myles Stout | Chef de Cuisine - Bruno Maia 
 



SPARKLING, ROSÉ & WHITE BY THE GLASS 

PROSECCO - MIONETTO ~ ITALY - 12 

SPARKLING ROSÉ - GRANDIAL ~ FRANCE - 10  
 

ROSÉ - CHATEAU NICOT ~ FRANCE - 12 
 

ALBARINO - O’FILLO, RIAS BAIXAS, SPAIN  10 

GRUNER - LANDHAUS MAYER ~ GERMANY - 11 

SAUVIGNON BLANC - FRENZY ~ MARLBOROUGH, NZ - 12 

GRENACHE BLANC - HERENCIA ALTES ~ SPAIN - 13 

CHARDONNAY -FARMSTEAD ~ NAPA VALLEY, CA  - 14 

RED BY THE GLASS 
 

cotes du rhone - kermitt lynch ~ france - 12  

pinot noir - stephen vincent ~ sonoma, ca- 12 

bordeaux - cru monplaisir ~ france - 13 

cabernet sauvignon - h3 ~ horse heaven hills, wa - 15 

pinot noir - paper road ~ new zealand - 15 

COCKTAILS 

LARGE FORMAT COCKTAILS 

PURSE FIRST (FOR 4) -  52  
GREY GOOSE STRAWBERRY LEMONGRASS, LEMON,  

POMEGRANATE, MIONETTO ROSÉ PROSECCO 

STRAWBERRY RHUBARB MARGARITA - 25 
TEQUILA, STRAWBERRY RHUBARB PUREE, LIME JUICE,  

ORANGE LIQUEUR,  SALT RIM 

GRAPEFRUIT GIN & ROSEMARY TONIC (FOR 2) - 26 
MALFY’S  GRAPEFRUIT  GIN, GRAPEFRUIT  SPARKLING, ROSEMARY, TONIC 

DRAGONBERRY ROSÉ SANGRIA PITCHER - 39 
DRAGONFRUIT RUM, ROSE, PASSIONFRUIT LIQUEUR, LEMON 

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

WHITE PEACH SANGRIA - 13 
WHITE WINE, TEQUILA, PEACH, CITRUS 

DONKEY SHOW - 13 
THAI CHILI - PINEAPPLE INFUSED TEQUILA, GINGER, LIME 
DRAGONBERRY ROSÉ SANGRIA - 12 
DRAGONFRUIT RUM, ROSE, PASSIONFRUIT LIQUEUR, LEMON 

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

STRAWBERRY RHUBARB MARGARITA - 13 
TEQUILA, STRAWBERRY RHUBARB PUREE, LIME JUICE,  
ORANGE LIQUEUR,  SALT RIM 

GIN COCKTAIL - 13 
GRAPEFRUIT GIN, PAMPLEMOUSSE, GRAPEFRUIT BITTERS, LEMON 
SUMMER FASHION - 13 
WHISKEY, BLUEBERRY PUREE, LEMON, SODA 

BASIL GIN GIMLET - 13 
GIN, FRESH BASIL, LIME JUICE 

THE LADY -12 
ROSÉ LILLET, SPARKLING WINE, TONIC 

BLACK CURRANT PALMER - 12 
BLACK CURRANT TEA INFUSED TEQUILA, ICED TEA, LEMONADE 

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

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

DRAGON JUICE - 13 
RHUBARB PUREE, DRAGONBERRY RUM, LIME  

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 

LYCHEENI - 13 
VODKA, LYCHEE LIQUEUR, LEMON, ELDERFLOWER 

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 
Pabst blue ribbon - 5 
exhibit ‘a’ - everyday lager - 8 
 

LAGERS 
abita purple haze - 8  
Allagash summer - 8 
amstel light - 6.5 
coors light - 6 
sam adams boston lager - 8 
brooklyn lager - 7 
corona - 7 
 

IPAs 
lord hobo boomsauce dipa(16oz) - 11 
lord hobo juice lord neipa (16oz) - 10 
lagunitas ipa - 7 
dbco bivouac ipa - 8 

ALES 
allagash white - 8 
rogue dead guy ale - 8 
Chimay Grande Reserve Blue - 16 
clausthaler n/a - 6 
kronenberg blanc (16oz) - 8 
rogue hazelnut brown - 8 
sam adams seasonal - 8 
sam adams epic squeeze - 7 
Julius Echter Hefeweizen  - 12 
lord hobo freebird(16oz)  - 8 
oxbow farmhouse ale - 9.5 
omission gold ale gluten free - 8 
wachusett blueberry ale - 7  
 

 
 
 

 

Ciders, Sours & Seltzers 
goose island shandy - 7 
downeast cider - 8 
downeast seasonal - 9 
stowe - mountain glory (16oz)  - 10 
stowe  - lemonade shandy (16oz)  - 10 
press hard seltzer - rotating  - 7 
high noon - rotating - 10 
sour face - Strawberry kiwi (16oz) - 10 
mighty squirrel - mango lassi (16oz) - 11 
 
PORTERS & STOUTS 
evil genius choc pb porter - 8.5 
left hand milk stout  - 8 
Guinness Pub draught -  9 

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

6.20.23 


