
BREAKFAST 
S E R V E D D A I LY FRO M 6:00 A M – 11:00 A M 

A V O C A D O T O A S T * V 15.5 

Toasted artisan bread topped with smashed avocado, 

two cage-free fried eggs, redonion, whippedfeta,arugula, 

baby tomatoes 

BREAKFAST S A N D W I C H * 14 

Cage-freescrambled eggs,bacon or sausage, caramelized onions,  

cheddar,sriracha mayo on a toasted brioche bun, 

served with breakfast potatoes and fresh fruit 

V E G ETA B L E FR ITTATA V 16 

Cage-free eggs baked with spinach, asparagus, mushrooms and 

baby tomatoes, topped with feta cheese, served with 

fresh fruit and choice of toast 

BREAKFAST BURRITO 16 

Choiceof baconor sausage withcage-freescrambled eggs, 

breakfast potatoes, cheddar, white American cheese, 

salsa verde in a flour tortilla, served with fresh fruit 

ALL - AMER ICAN BREAKFAST * 18 

Cage-free fried or scrambled eggs served with bacon or sausage, 

breakfast potatoes, fresh fruit,choice of toast 

CARN IVO RE O MELET 16 

Three cage-freeeggs,sausage, bacon, ham, aged white cheddar,  

breakfast potatoes, fresh fruit,choice of toast 

HAM & CHEESE O MELET 16 

Threecage-freeeggs, ham, aged white cheddar, breakfast potatoes, 

fresh fruit,choice of toast 

OATMEAL V 10 

Brown Sugar + GoldenRaisins |Sliced Almonds + Fresh Fruit 

MUFFIN V 4.5 

Banana-Nut |  Blueberry 

BAGEL + CREAM CHEESE V 5.5 

Plain |  Everything 

WHO LE FRUIT V 3 

Banana |  Orange |  Apple 

GREEK YOGURT BOWL V 12 

Mixed berries,granola, honey 

TOAST V 2.95 

White| Wheat | Gluten-Free| EnglishMuffin 

LUNCH |       D INNER 
SUNDAY - THURSDAY FROM 11:00 AM – 11:30 PM 

FRIDAY & SATURDAY FROM 11:00 AM – 12:30 AM 

APPET IZERS 

G U A C A M O LE + CH IPS V 6.79 

Red onion, cilantro, serranos,lime 

PARMESAN TRUFFLE FR IES V 5.79 

White truffle oil, parmesan,herbs 

SWEET POTATO FRIES V 5.49 

Maple syrup 

E D A M A M E V 5.99 

Steamed or hot &spicy 

FR IED CH ICKEN T E N D E R S 11.79 

Maple Dijon or buttermilk ranch, fries 

W INGS 13.49 

Twelvecrispy traditional, boneless or Gardein® 

Buffalo |Whiskey Black Pepper| BBQ |Korean Chili Garlic  

Lemon PepperDry Rub 

S O U P S + S A LA D S 

C H I C K E N TO R T I L LA S O U P 6.99 | 8.99 

TO M ATO B I S Q U E 6.49 | 7.99 

B B Q C H I C K E N S A L A D 11.99 | 15.49 

Mixedgreens,avocado, pasilla,corn, cheddar,monterey jack, tortilla strips, 

tomato, pinto beans, fried onions, cilantro,chipotle ranch 

C O B B S A L A D 9.99 |11.99 

Mixed greens,baby tomatoes, edamame, carrots, radish, egg, 

bleucheese,corn, bacon, avocado, ranch 

K A L E & RO M A I N E C A ES AR 8.49 | 9.99 

Roasted Brussels sprouts, pistachios, raisins, baby tomatoes, parmesan 

P O K E S A L A D * 17.99 

Marinated raw ahi,arugula, avocado,cucumbers,seaweed salad, 

baby tomatoes, edamame, crispy wonton, masago, nori, soy vinaigrette 

Add: chicken 4 |  |  |  shrimp 5.25 salmon* 6.5 ahi tuna* 6.5 

to any of the above salads 

BURGERS + S A N D W I C H E S 
Served withhouse fries 

BBQ B A C O N C H E D D A R BURGER* 14.79 

Proprietary USDA Prime blend,smoked bacon, bbq sauce, garlic aioli 

BEYO ND BURGER ®  V 16.49 

Vegan mozzarella, crushed avocado, arugula, onion, tomato, pickles, 

served with side salad tossed in balsamic vinaigrette 

ST ACKED TURKEY CLUB 14.49 

Roasted turkey,bacon, Swiss, avocado, tomato, Boston lettuce, 

mayo,toasted brioche 

D O U B L E D E C K E R B LT 12.99 

Bacon, Boston lettuce, tomato,mayo,toasted brioche  

With Avocado,add 1.99 

GR ILLED CH ICKEN + A V O C A D O S A N D W I C H 13.99 

Avocado, Swiss, roasted tomatoes, arugula, basil aioli, toasted brioche bun 

MA I N S 

MAUI P INEAPPLE CH ICKEN 21.49 

Grilled with pineapple, baby broccoli, jasmine rice, sweet soy ginger sauce 

W H I S K EY- G LA Z E D S A L M O N * 21.79 

Whiskey black pepper glaze,parmesan mashed potatoes, roasted carrots, 

grilled baby broccoli 

STEAK B O W L * 20.99 

Grilledsirloin,stir-fried sesame brownrice and redquinoa, shiitake mushrooms, 

snap peas, bok choy, carrots, redonion, asparagus, redpepper flakes 

V= Vegetarian 

*These items are prepared raw, undercooked or cooked to order. Consuming raw or 

undercookedanimalproductsmayincreaseyourriskoffoodborne illness.Beforeplacingyour 

order,pleaseinformtheAtYourServiceAgentifanypersoninyourpartyhasafoodallergy. 
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P I ZZAS 

THE CARNIVORE 15.99 

Pepperoni, seasoned beef, spicy sausage, crispy bacon, mozzarella, 

tomato sauce 

PEPPERONI + MUSHROOM 14.99 

Crimini mushrooms, mozzarella, tomato sauce 

CHEESE 14.49 

Fontina, mozzarella, parmesan, tomato sauce 

MARGHERITA V 14.79 

Fresh mozzarella, roasted tomatoes, roasted garlic, fresh basil 

BBQ CHICKEN 15.49 

Smoked gouda, mozzarella, red onion, cilantro,bbq sauce 

D E S S E RT S 

CARROT CAKE V 8.49 

Cream cheese frosting, caramel sauce, powdered sugar 

CHOCOLATE FUDGE CAKE V 9.49 

Three-layer dark chocolate, fudge frosting, chocolate chips, 

marbled chocolate sauce 

MINI CHEESECAKE BRÛLÉE V 5.49 

Caramelized crispy sugar topping 

BROOKIE V 9.49 

Cookie dough fudge brownie, chocolate and caramel sauces,  

vanilla ice cream 

B E VERAGES 

iLLY C O F F E E 

Regular |Decaf 16 OZ. 4.5 | 96 OZ. 18 

TAZO TEA 16 OZ. 4.5 |96 OZ. 18 

Awake English Breakfast |Calm Chamomile Decaf 

Zen Green | Earl Grey |Refresh Mint Decaf 

PURE LEAF ICED TEA 16 OZ. 5 

Pure Black |Sweetened with Lemon 

A C Q U A P A N N A | S . PELLEGR IN O 500 ML 4 | 1 L 7 

NAKED JUICE 5 

Orange |Strawberry Banana 

S O D A 3.5 

Pepsi |Diet Pepsi |Sierra Mist |Ginger Ale |Mtn Dew |Diet Mtn Dew 

SP INDR I FT S E LT Z E R 5 

Lemon |Raspberry Lime 

RED BULL 6 

Original Energy Drink |Sugarfree 

ATOMIC C O L D BREW COFFEE 7 

Original |Nitro 

B E ER + C O C K TA I L S 

BEER 

Harpoon IPA, Boston 7.5 

Bud Light 6.5 

Lord Hobo Boomsauce IPA, 

Woburn, MA 10 

T R ULY H A R D S E LT Z E R GF 7 

Black Cherry |  Strawberry Lemonade |  Lime 

CITY RO O T S CRAFT C IDER GF 7 

CUTWATER SP IR ITS 11 

Lime Vodka Soda |Vodka Bloody Mary |Gin + Tonic 

F I SHERS I S L A N D L E M O N A D E 12 

New England favorite, Vodka + Whiskey 

‘MERICAN MULE 11 

Vodka, ginger + lime 

WINE 

BUBBLES 

Chandon, Brut Rosé, CA 187ML 13 

La Marca, Prosecco, IT 750ML 11 

Mionetto, Prosecco Brut, IT 750ML 39 

Mumm Napa, Brut Prestige Sparkling, CA 750ML 59 

Veuve Clicquot, Brut Champagne, FR 750ML 110 

WH IT E | B LU S H 

Angels & Cowboys, Rosé, CA 375ML 21 

Josh Cellars,Chardonnay,CA 375ML 18  

Villa Maria, Sauvignon Blanc, NZ 375ML 19 

Kim Crawford, Sauvignon Blanc, NZ 750ML 37 

Sonoma-Cutrer, Chardonnay, CA 750ML 49 

Brancott Estate, Sauvignon Blanc, NZ 750ML 36 

RED 

Josh Cellars, Cabernet Sauvignon, CA 375ML 20 

La Crema, Pinot Noir, CA 375ML 26  

Bollini, Merlot, IT 750ML 29  

Meiomi, Pinot Noir, CA 750ML 39 

Avalon, Cabernet Sauvignon, CA 750ML 36

Clown Shoes Space Cake 

Double IPA, Boston 11 

Notch Session Pils, Stratford, CT 7.5  

Samuel Adams Boston Lager 7.5 
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