SPECIALS

SALMON CRUDO*

wasabi pea, aged soy

DOMAINE J. LAURENS ‘LA ROSENO7’
CREMANT DE LIMOUX

NV, Languedoc, France
13

FORMAGGIO KITCHEN
CHEESE OF THE DAY

seasonal accompaniments

12

FRIED HADDOCK SANDWICH
French dressing, romaine

15

SMALL CHANGE ‘A LITTLE RAIN’
American Pale Ale, Somerville, MA

9

WHOLE ROASTED BLACK BASS
Macomber turnip slaw, sauce vierge

27

‘19 CHATEAU DE PIBARNON ROSE
Bandol, France

16

*May be raw or undercooked. Consuming raw or
undéercooked meat, poultry, seafood, shellfish or
eggs may increase risk of foodborne illness.
Please inform your server if E/ou or any member
of your party has a food allergy or sénsitivity.



