
S T A R T E R S
roasted gloucester mussels
fire roasted tomatoes, leeks, garlic, white wine sauce   9

fried calamari
hot pepper rings, marinara sauce   9

new england lobster crab cakes
pommery mustard sauce   12

steak and cheese spring rolls
served with an avocado ranch dipping sauce   10

shrimp cocktail
jumbo shrimp, cocktail sauce   11

tomato mozzarella tower
vine ripe tomatoes, fresh mozzarella, balsamic reduction and 
minced sprouts   8

pan seared yellow fin tuna
carrot, shiitake, edamame salad, hoisin vinaigrette   11

new england clam chowder
house made for over 40 years, a local favorite.   6

crab and corn chowder
sweet corn and savory crab   8

onion soup
muenster and swiss cheese toasted to a golden brown   6

E n trees   
boiled maine lobster
served with drawn butter, vegetable and baked potato   market

seared new england scallops
spring vegetable risotto   26

cedar plank grilled salmon
rice pilaf, slow roasted tomato relish   26

cod fillet
lemon butter sauce, seasoned  crumb topping, rice pilaf,  
vegetables   21

slow roasted prime rib
horseradish cream, baked potato, vegetables   26

“all natural” ½ roasted chicken
citrus brined chicken, garlic mashed potatoes, vegetables   24

roasted monk fish   
sweet garnet fingerling, beef hash, red chard, all organic   26

chicken scallopini
tender chicken cutlets, sautéed piccata style, artichokes, black 	
olives served over linguini   21
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*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness  
especially if you have certain medical conditions.  (MHD)

Denotes house specialty                             18% gratuity added to parties of 6 or more

2345 Commonwealth Avenue  •  Newton, Massachusetts 02466                                      executive chef : jason ward cec

F R O M  T H E  G R I L L
all grilled items topped with an herb infused butter, with chef’s vegetable of the day and your choice of 1 side item below

S I D E S
lobster mac & cheese   6

oversized baked potato 
with bacon and sour cream   6

pureed garlic mashed potatoes   6

au gratin potatoes   6

spring vegetable risotto   6

truffled parmesan fries   6

G R E E N S
wedge salad
iceberg, crisp bacon, grape tomatoes, blue cheese  
dressing   7

riverbend house salad   5

caesar salad
crisp romaine, grated parmesan cheese, garlic croutons   6

center cut filet mignon   32

riverbend surf and turf   44
2 jumbo shrimp stuffed with lobster and crab with  
a center cut filet mignon grilled to perfection

aged porterhouse steak   34

herb crusted rack of lamb   28

hand cut new york sirloin   28 


