
amuse boucheamuse bouche

winter saladwinter salad
frisfrisée, citrus, beets, farro, preserved lemon vinaigrette, singing brook cheesee, citrus, beets, farro, preserved lemon vinaigrette, singing brook cheese

she-lobster soupshe-lobster soup
lobster roe, parker house rolllobster roe, parker house roll

hoppin’ johnhoppin’ john
crispy ham hock, carolina gold rice, sea island peas, collard chipscrispy ham hock, carolina gold rice, sea island peas, collard chips

painted hills ribeyepainted hills ribeye
fried oysters, bfried oysters, béarnaise, potato pavarnaise, potato pavé

sweet tea granitasweet tea granita
candied lemon zest, sugar cookiecandied lemon zest, sugar cookie

chocolate terrine chocolate terrine 
bourbon hard sauce, spicy peanuts, buttermilk crbourbon hard sauce, spicy peanuts, buttermilk crème frame fraîcheche

*this menu is based on  availablity of product, so please keep in mind the menu is subject to change.*this menu is based on  availablity of product, so please keep in mind the menu is subject to change.

**persons with allergies:  please notify us of any issues when making your reservation.**persons with allergies:  please notify us of any issues when making your reservation.

For reservations please call the restaurant at 617-499-0090, Tuesday through Sunday after 2pm.  We For reservations please call the restaurant at 617-499-0090, Tuesday through Sunday after 2pm.  We 
ask for 48 hour notice for cancellations.ask for 48 hour notice for cancellations.

monday, december 31, 2012monday, december 31, 2012

seven course tasting menu* $85 / person, optional beverage pairing  add $40 / personseven course tasting menu* $85 / person, optional beverage pairing  add $40 / person

New Year’s Eve


