Butternut Squcsi‘\ Bisque 10

brown butter mascarpone, pomegranate, bcgueﬁe toast

Steak & Stout Pie 16

braised beef, swiss chard, brown gravy

Spicy Meatballs 12
tomatillo sauce, feta

Smoked Wings 15
o’ry rub, pob/ono-buﬁermi/k o’ip

Chickpea Fritters (df) 12
pick/ec/ shallots, harissa aioli

Harvard Beet Salad 15

goof cheese, dried Cherries, candied pisfociiios

Spinqci'l & Artichoke Dip 16
melted cheddar, pita ciiips

Mezze Platter 16

hummus, tzatziki, red pepper fetq,

marinated beets & olives, pita C/’)ipS

Bar Steak 37

100z strip loin, confit potatoes, smoked onion rings,

Creomec/ Spii’iClC/’i, /’iOUS@ sfec:k sauce

Slow-Roasted Half Chicken 26

Whippec/ potato, brussels sprouts, roasted carrofs,

cipo//ini onions, lemon butter

Sautéed Atlantic Salmon 97
finger/ing potatoes, braised kale & cobboge,

saffron-tomato broth

Spinach Fettuccine 03

gri//ed mushrooms, sautéed swiss chard, truffle butter

Fish & Ci‘\ips 29

black kale & brussels slaw, /emon—coper fartar

Short Rib Cottage Pie 29

root vegeiob/es, peas, mushrooms

APPETIZERS

SHAREABLES

ENTREES

A\,

Steak Tartare 15
crispy fried egg, salsa verde
Tund Crudo 16

yuzu avocado, soy-ginger vinaigrette, beet chips

Salmon Poke 14

shishitos, sea beans, cucumber, crispy wontons

Grilled Lobster Tail (gf) 16

low-country corn pudding

Coconut Curry Shrimp 12

kaffir lime oll, curry sauce, a/eppo

Potato & Ricotta Gnocchi 19

lobster, kale, peas, saffron beurre blanc

Moules Frites 17

steamed mussels, chorizo, hand-cut fries, house aioli

Cheese Board 18

spiced nuts, seasonal preserves
Bijou | Aged Gouda | Bayley Hazen

Sesame-Seared Tuna 37
/O mein nood/e SO/OCI, beon Sproui's, snow peOS,

cucumber, mushroom, pecmufs

Apple Cider-Braised Farro (df) 93

I”OOS?LQC/ corn & mus/’;rooms, b/OCi( ko/e, gdbeI’iZOS

Grafton Burger 17
white cheddar, pick/ed shallots, b&b pick/es, shredded

iceberg, specio/ sauce, seeded bun

Spicy Fried Chicken Sandwich 16

pici(/ed green tomartoes, jicama s/ow, brioche bun

Autumn Salad 15

opp/es, pomegranate, candied pecans, red onion,

great hill blue cheese, creme fraiche dressing

Cdesar Sdidd 14

romaine, black ko/e, roc/icchio, spicy croutons

(chicken +6 | shrimp +9 | salmon +14 | steak +i4>

SIDES

Brussels Sprouts 6 | Mashed Potatoes 6 | French Fries 6

* Coﬂsumiﬂg raw or uﬂdefcooked meois/ pou/ffy/ SeOFOOd/ Shellifisii, or eggs may increase )/Ouf' f'iSi( Oi( Foodbof'ﬂe i’//ﬂess. P/QUSQ /ﬂi[Oi'm yOUi’ server O{ Ol’i}/ O//e/’g/es Pfl‘of 7LO Ofdei’iﬂg.
* An18% gratuity will be added to parties of 6 or more
* A 3% kitchen fee will be applied to benefit our back of house cooks and dishwashers. This charge is voluntary so simply inform your server and we will remove the charge.



