Starters Salads

Chicken-Waldorf

New England Clam Chowder Chicken Breast Salad with Apple and Celeriac, Poached Apple,

.. ) Cranberries, Walnuts,
Finished with Fresh Cream Tomato and Baby Lettuces with Creamy Balsamic Herb
9 Crock 12 Bowl

Dressing and Strawberries 16

French Onion Soup Field Greens

Simmered Sweet Onions, Sherry and Beef Stock 8~ Baby Lettuces, Cucumber, Vine Ripe Tomato, Aged Balsamic
Vinaigrette 11
Scallop & Mango Ceviche Add Salmon* 18 Chicken 16 Shrimp 20 Crab Cake 23
Plantain Chips 17
Classic Caesar
Lump Crab Cake Parker House Croutons and Reggiano Parmigiano, Gatlic
Mesclun Greens and Lemon-Roasted Garlic Aioli 18 Cheese Dressing 12
Add Salmon* 19 Chicken 17 Shrimp 21 Crab Cake 24
Lobster Mac & Cheese

Penne Pasta & Vermont Cheddar Cheese 20 ] CObb Sala,d o
Romaine Lettuce Tossed with Red Wine Vinaigrette, Smoked
Shrlmp Cocktail Chicken, Tomatoes, Apple Wood Bacon, Blue Cheese, Avoca-

do and Hard Boiled Egg 16

Heirloom Tomato Salad
Grilled Artichoke, Red Pepper Hummus, Capers & Olives 16

Horseradish Chili Sauce 16

Sandwiches
Grilled Short Rib & Apple Wood Smoked Pastrami Reuben
Vermont Cheddar Cheese Turkey Club Swiss Cheese, Russian Dressing on
Baby Arugula, Caramelized Onion Lettuce, Tomato, Bacon on Marble Rye 17
on Brioche Bread 18 Toasted Seven Grain Bread 15

Sitloin or Turkey Burger*  Grilled Chicken Breast Smoked Brisket

8 oz. Choice Burger on a House Roll Criso B &P L Ch 17 Texas Brioche Bread & Pickled Onions
with Lettuce and Tomato 16 rsp bacon epper Jac cese 17

New England Lobster Roll
Maine Lobster Salad on a Griddled House Roll 23

Sandwiches are served with choice of Fresh Potato Chips, Boston Baked Beans or Cole Slaw & Garlic Pickle

Entrées

Boston Baked Schrod A parker House Tradition Since 1906. Coarse Cracker Crumbs,
White Wine, Jasmine Rice & Lemon Beurre Blanc 23

Nantucket SCﬂHOpS* Seared Scallops, Cous Cous & Grilled Asparagus 25

Atlantic Salmon*  Pan Seared Salmon, Red Rice, Pineapple Salsa & Celeriac Puree 21

Boston Fish & ChlPS A Parker House Specialty. Sam Adams Beer Batter, Freshly Fried Chips 21
ng atoni Pasta Chicken Confit Pancetta, Sundried Tomato, Baby Arugula, Shitake Mushrooms 19
Pan Seared Chicken Butternut Squash Puree & Summer Vegetables 18

Sirloin TIPS* Knob Creek Bourbon-Glazed Sirloin Tips, Garlic Mashed Potato & Grilled Asparagus 21

Braised 1855™ Beef Short Rib Creamy Polenta & Sautéed Baby Spinach 18

*Massachusetts Food Establishment regulations require the identification of food
products which if served raw or undercooked can increase the risk of illness.
*Before placing your order, please inform your setver if a person in your party has a food allergy.
18% Service Charge will be added for parties of 6 or more.




