
PLATTEDPLATTEDPLATTEDPLATTED

APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS

shrimp with cocktail sauce*

bruschetta
roasted garlic bread topped with roma tomatoes, garlic and basil

red gold homestyle chips
served with reggianno parmesan cheese with a roasted garlic 
Mustard

new england native clam chowder
a creamy style new england favorite

buffalo chicken tenders
buffalo chicken tenders with vegetables and
a side of bleu cheese

LUNCHLUNCHLUNCH

Pricing is quoted on a per person basis unless otherwise noted. Prices are exclusive 

of taxes, currently 18% service charge & 7% state sales tax. *Consuming raw or 

undercooked meat, shellfish, or eggs may increase your risk of food-bourne illness.

ENTREESENTREESENTREESENTREES

classic caesar salad*
creamy version with foccacia croutons
with grilled chicken
with shrimp

field greens salad
served with dried cranberries, vermont goat cheese, candied 
pecans and citrus vinaigrette
with grilled chicken
with shrimp

caprese salad

Sliced fresh buffalo mozzarella, sweet 

tomatoes, Salt, pepper, balsamic glaze

copley square 1/2lb black angus burger*
choice of balsamic glazed onions, apple wood smoked bacon, vermont 
cheddar, or swiss.  includes home-style chips.

grilled chicken club*
grilled chicken breast, caramelized onion, smoked bacon, and smoked 
gouda on wheat or white bread with home-style chips



steak and cheese
sautéed onion, pepper, mushroom with swiss cheese served
With fries on a hogie bun

baked pork sandwich
with red onion, cucumber salad and fries on a bun

smoked BBQ ribs 

served with fires, corn bread and beans

pesto ziti pasta
your choice of sausage, chicken or meatballs
served with garlic bread

grilled pork chops
with rice, plantains and corn on the cob

fish and chips
with fries, corn on the cob and tarter sauce

LUNCH

Pricing is quoted on a per person basis unless otherwise noted. Prices are exclusive 

of taxes, currently 18% service charge & 7% state sales tax. *Consuming raw or 

undercooked meat, shellfish, or eggs may increase your risk of food-bourne illness.

turkey or ham club
with honey mustard, bacon, lettuce, tomatoes,
Cheddar cheese and fries

tuna melt

with cheddar cheese, tomatoes, red onions
On wheat toast served with fries

london broil
grilled flank steak served with mashed potatoes
And corn on the cob 



ENHANCEMENTS

new england clam chowder
vegetarian antipasto with herb marinated grilled vegetables, cured tomatoes, 
grilled artichokes
mandarin, onion & cilantro salad
pasta salad with raosted vegetables, balsamic vinaigrette
tomato & soft mozzarella, basil and virgin olive oil

DESSERT

new york cheesecake, fresh strawberries
boston crème pie served with vanilla ice cream
hot apple pie served with vermont cheddar cheese or vanilla ice cream

Pricing is quoted on a per person basis unless otherwise noted. Prices are exclusive 

of taxes, currently 18% service charge & 7% state sales tax. *Consuming raw or 

undercooked meat, shellfish, or eggs may increase your risk of food-bourne illness.

BEVERAGES

bottled mineral water
individual regular and diet soft drink
coffee/tea
specialty tea
cappuccino, latte
espresso
double espresso
hot chocolate


