
Consuming raw or undercooked meats, poultry, seafood, shellfish,  or eggs may increase your  risk of foodborne illness.Before placing your order, please inform your server if a person in your party has a food allergy. *Gluten Free OPTIONAL. SOME dishES can be made gluten free with minor modifications. PLEASE ASK YOUR SERVER

(gluten free crust available +$4) 

GF

GF

GF*

S IDES
parmesan truffle fries    8   asparagus  8  
garlic mashed potatoes     7 coconut jasmine rice 7    5
ROASTED sweet potatoES    8  bacon creamed spinach 10 
roasted baby potatoes     7  

SWEET TEMPTATIONS  

Blueberry Brown Sugar Cake      13
Caramel Sauce, Whipped Cream 

banana chocolate chip brownie      13
coconut gelato, rum caramel, whipped cream

CHOCOLATE LAVA CAKE       14
Toasted Marshmallow, Vanilla Gelato, Chocolate Sauce, 

Whipped Cream 

Bourbon Praline Bread Pudding      12
chocolate sauce, vanilla gelato, whipped cream 

GELATO          10
Flavors: coconut, pistachio, and vanilla

      

PIZZA

MargHErita      20
san marzano tomato sauce, fresh mozzarella, three cheese 

blend, basil pesto 

SAN DANIELE      22 
san marzano tomato sauce, three cheese blend, proscIutto, 

asparagus, burRata cheese 

PESTO        22
basil pesto mascarpone, roasted garlic, three cheese blend, 

tomato jam, arugula, gorgonzola cheese, lemon zest 

TRUFFALO       23
Fried chicken, Truffalo sauce, cheddar, Gorgonzola, scallions

HOT HONEY pepperoni      23
tomato sauce, pepperoni, three cheese blend, hot honey drizzle

mozambique ribeye      24
shaved ribeye, herb mascarpone, cheddar cheese, caramelized

onions, mozambique aioli      

SAUTE

CHICKEN PARMESAN     27
mezza rigatoni, tomato sauce, mozzarella, parmesan 

PINK PEPPERCORN CHICKEN PICCATA    26
capers, lemon roSE sauce, bucatini pasta 

bolognese      28
pappardelle, veal,pork, beef, SPLASH OF cream, roasted tomato 

sauce, parmesan

vEGAN BOWL      23
basil pesto rice, hummus, roasted bell peppers, shiitake 

mushrooms, cucumbers, citrus ginger sauce

TRUFFLE PASTA      25
bucatini, truffle butter cream sauce,cracked pepper, parmesan

‘

BUTCHER BLOCK

Crispy Chicken Sandwich     19   
fried chicken breast, potato bun, yum yum sauce, MANGO SLAW,

pickle, French fries

 

WAGYU BURGER      21
potato bun, sharp cheddar, tomato jam, lettuce, pickles, 

parmesan truffle fries 

STEAK TIPS      32
bleu cheese, garlic mashed potatoes, roasted shallots, 

chimichurri, bacon creamed spinach

FILET MIGNON      49
8oz grilled angus beef tenderloin, roasted garlic, roasted 

baby potatoes, bacon creamed spinach, MERLOT REDUCTION 

Steak au poivre      52
14oz black pepper crusted angus sirloin, garlic cheddar mashed 

potatoes, truffle corn crema, cognac sauce  

SHOrT RIB      44
slow cooked beef short rib, aged cheddar polenta, baby bellA

mushrooms, merlot REDUCTION

COASTAL

KIMCHi scallops      33
Kimchi Fried Rice, baby bok Choy, shitake mushrooms, ponzu aioli 

Orient Bay Yellowfin Tuna     33
GINGER ROASTED sweet potatoes, coconut jasmine rice, mango

slaw, sesame miso vinaigrette, Tuna served rare  

SPICY SALMON MAKI BOWL     28 
Sushi Rice, spicy cucumbers, avocado, wakame, spicy mayo

Togarashi Chilean SEA bass     43 
Asian spice seared sea bass, wasabi mashed potatoes, shiitake 

mushrooms, bok choy, citrus ginger sauce

GREENS   

KALE SALAD      16
roasted sweet potatoes, feta cheese, chickpeas, avocado, 

cucumbers, honey mustard dressing 

GRILLED ZUCcHINI SALAD     16 
arugula, roasted corn, cherry tomatoes, goat cheese, 

sicilian vinaigrette

CAESAR SALAD      15
romainE hearts, black olive croutons, parmesan

iceberg WEDGE SALAD     17
cherry tomatoes, chopped maple bacon, red onion, bleu cheese

dressing, toasted parmesan breadcrumbs

 AdD PROTEIN: Steak +15 | chicken +10 | salmon +15 | shrimp +13

SHARES
 

truffle parmesan bread     9
San marzano tomato sauce, pesto

LOADED HUMMUS      16 
roasted peppers, cherry tomatoes, cucumber,  

olives, feta cheese, olive oil, grilled pita & Breadsticks

buffalo chicken mac ’n’ cheese tots   16
bleu cheese dressing 

CHICKEN PARM MEATBALLS     17
san marzano tomato sauce,three cheese blend, toasted bread 

crumbs, basil pesto  

LEMON ROSEMARY CHICKEN WINGS    17 
lemon, rosemary, honey, dijon aioli

CALAMARI MOZAMBIQUE     18 
rings & tentAcles, saffron, garlic, beer ,cherry peppers, 

italian aioli 

BANG BANG ROCK SHRIMP     19
sushi rice, scallions, bang bang & Cilantro Lime sauce   

TUNA TARTARE       20 
Avocado, cucumber, wontons, sesame miso vinaigrette   

BURRATA       18
Heirloom tomatoes, sundried tomato pesto, roasted garlic, 

basil pesto, aged balsamic, sea salt

BACON WRAPPED SCALLOPS      21
Maple bourbon glaze, roasted corn crema

wakame seaweed salad     12
cucumber, sesame seeds, scallions, tempura crumbs

Spicy tuna canNolis     19
wonton shell, spicy mayo, miso sauce

kiss of fire roll      23
Spicy salmon, cucumber, avocado, chili sauce, torched yuzu

crab, togarashi   

kamikaze Roll       22 
crispy shrimp, spicy tuna, avocado, cucumber, marinated

mango, kamikaze sauce

R ES TAURANT  +  BAR
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OTHER 

COCA COLA 3  DIET COKE 3 
SPRITE  3 GINGER ALE 3

IBC ROOT BEER     6
RED BULL     6
Sugar free red bull    6
LIQuid death still water   6
liquid death sparking   7
liquid death berry   7
LIQUID DEATH ICED TEA   8
FERRARELLE ITALIAN STILL   9
FERRARELLE ITALIAN SPARKLING 9

HOT / ICED COFFEE   5
HOT / ICED BREWED TEA  5
COLD BREW COFFEE   6
ESPRESSO    6
CAPPUCcINO    6

WINE

SPARKLING & ROSE

Mionetto Prosecco       11 | 38

Spinetta Rose      13 | 44

WHITE

Casalini Pinot Grigio      11 | 35
Veneto, ITaly

Scarpetta Pinot Grigio     12 | 39
Friuli-Venezia Giulia, ITALY

Santa Margherita Pinot Grigio    19 | 78
Alto Adige, Italy

CHATEAU STE MICHELLE RIESLING   11 | 38
columbia valley, washington

La CREmA Chardonnay     12 | 39
Sonoma Coast, CALIFORNIA

Stag’s Leap Hands of Time Chard   17 | 62
Napa Valley, CALIFORNIA

KENDALL JACKSON CHARDONNAY    11 | 38
COASTAL, CALIFORNIA

KIM CRAWFORD Sauvignon Blanc    12 | 38
Marlborough, New Zealand

Villa Locatelli Sauvignon Blanc     12 | 39
Friuli-Venezia-Giulia, ITALY

RED

Catena Malbec        11| 38
Mendoza, Argentina

decoy pinot noir         15 | 52
california 

Farmstead Pinot Noir      15 | 48
sonoma,CALIFORNIA

Vietti Perbacco       22 | 68
Langhe, Piedmont, Italy

lindemans MerloT         10 | 35 

south eastern, australia 

Santa Cristina CHIANTI     12 | 42 

Tuscany, Italy

Liberty School Cabernet Sauv     11 | 38
Paso Robles, California

Treana Cabernet Sauvignon      15 | 55
Paso Robles, California

Austin Hope Cabernet Sauvignon      22 | 79
Paso Robles, California

Jordan Cabernet Sauvignon           | 99
Alexander Valley, Sonoma County, California

Caymus Cabernet Sauvignon           | 149
Napa Valley, California

 

DRAFT BEER

Shovel Town - FlyAway  7.2% ABV                 9

New England Style IPA - North Easton, Ma

Shovel Town - MICHAEL  5.5% ABV            9

polish pilsner - North Easton, Ma

Mighty Squirrel - Cloud Candy 6.5% ABV          10

New England Style IPA - Waltham, Ma

Black Hat - Bridgewater Blonde 6.5% ABV      8

Blonde Ale - Bridgewater, Ma

Maine Beer - Company Lunch – 7% ABV        12

American Style IPA - Freeport, Maine

Lord Hobo - Boom Sauce – 8% ABV        10

Double NEw england IPA - Woburn, Ma

GuinNess – 4.2% ABV           9

Dry Stout - Dublin, Ireland

Blue Moon – 5.4% ABV           8

Belgium Wheat Ale - Denver, Colorado

Sam Adams Seasonal – 5.6% ABV          7

SUMMER ALE - Boston, Ma

BOTTLED BEER

Bud Light – 4.2% ABV         6

Budweiser    5% ABV         6

Miller Lite– 4.2% ABV         6

Coors Light   4.2% ABV         5

Michelob Ultra   4.2% ABV         7

Corona – 4.6% ABV          7

Corona LighT – 4.0% ABV        7 

Heineken – 5.0% ABV         7

Stella Artois – 5.0% ABV         8

Sam Adams Boston Lager  5.2% ABV        7

Peroni  4.7% ABV `         8          

Heineken Zero  NA ```         7

O’Doul’s Premium NA  ```        6 

CRAFT BEER CANNED

Wormtown - Be Hoppy Can – 6.5% ABV         8

American Style IPA - Worcester, Ma

Castle Island - Keeper– 6.5% ABV          9

American Style IPA - Norwood, Ma

Castle Island - Candlepin   4.4% ABV         9

Session Style IPA  - Norwood, Ma

Night Shift - Santilli  – 6% ABV          9

American Style IPA – Everett, Ma

Fiddlehead IPA– 6.2% ABV           9

American Style IPA - Shelburne, Vermont

Lawsons Sip Of Sunshine – 8% ABV           9

Double IPA - Waitsfield, Vermont

Wachusett Blueberry Ale – 4.5% ABV         6

Blueberry Wheat Ale – Westminster, Ma

SELTZERS

White Claw, Black Cherry          8

High Noon, Pineapple           8

High Noon, Watermelon           8 

SPECIALTY MARTINI’S

THE PINK FLAMINGO           15
*Special House Martini*

Strawberry Hibiscus Recipe, Strawberry 

Sugar Rim with Strawberry

THE SUNSET            15
three olives Citrus Vodka, Triple Sec, 

Limoncello, Cranberry Juice, Sugared 

Lemon Wheel

THE HOT & DIRTY            15
Titos Handmade Vodka, Olive Juice,

 Pepperoncini Juice.

LEMON DROP            14
Deep Eddy Lemon, Lemonade, sugar rim 

ADD A FLAVOR +1: Blueberry, Cranberry, 

Mango, Passion Fruit, Raspberry, 

Strawberry, watermelon

THE GIANA PASSION           15 
Blanco Tequila, Passion Fruit Liqueur, 

Lemonade Sugared Rim. ADD A Flavor +1: ….

Mango, Raspberry, Strawberry

THE GIANA BLACK  MANHATTAN         16

bulleit rye, averno, amaro, angostura

bitters, orange bitters

THE REESE’S CUP            15
Skrewball Peanut Butter Whiskey,

Chocolate Liqueur, Chocolate Drizzle 

& Shaved PB Chocolate Rim

THE CHOCOLATE KISS           15
Chocolate Vodka, Chocolate liqueur

Chocolate Drizzle & Shaved Chocolate Rim

THE HEATH BAR            15
Smirnoff Caramel Vodka, Chocolate 

Caramel Liqueur, Chocolate Caramel 

Drizzle & Shaved Heath bar Rim

SPECIALTY COCKTAILS

THE GIANA OLD FASHION           16
Bulleit Bourbon, Taffer’s Browned

Butter Bourbon, House Blend of Bitters

THE DOS HOMBRES NEGRONI           16
dos hombres mezcal, campari, sweet 

vermouth

THE MAMBO FUSION           14
blanco Tequila, Fresh Lime, Agave, 

Orange Juice, splash of Red wine and 

SugarED Lime GARNISH 

THE SPICY PALOMA             15
21 seeds Tequila, St. Elderflower, 

Grapefruit Juice, Lime Juice, tajin rim

THE GIANA BREEZE            14
new amsterdam Pineapple Vodka, Coconut 

Rum, Cranberry & Pineapple Juice 

THE WATERMELON CUCUMBER SPLASH        15
pearl Cucumber Vodka, Watermelon 

liqueur, Lime Juice, Agave, Soda Water

THE STRAWBERRY BULLEIT SMASH          16
Bulleit Bourbon,Lemon Juice, Fresh 

Strawberries & Ginger Beer 

Ask About Our Other Flavors

TRES AGAVES MARGARITA           14
Tres Agaves Blanco Tequila, 68 Calorie 

Organic Mix. ADD A FLAVOR +1: Caliente, 

Coconut, Mango, Raspberry, Strawberry

SANGRIA              15
Red | White | Mango | Pineapple | Watermelon

R ES TAURANT  +  BAR
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