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Fried Calamari
& Zucchini 13

spicy tomato sauce

Truffle Spinach
& Artichoke Dip 14

parmigiano reggiano
& tortilla chips with sea salt

Poutine 9
fresh cut fries, gravy and
melted provolone cheese

Cannellini Bean

Hummus 9
crostini & crudités

Slow Cooked
Chili Con Carne 10

avocado, sour cream, aged cheddar
corn bread

Ahi Tuna Bruschetta 15

wasabi cream sauce

Mama’s Meatballs 11

sunday sauce, goat cheese & pesto

Mussels Fra Diavolo 13
spicy plum tomato sauce
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all burgers served with your choice
of north end fries OR sweet potato
fries & pickle on the side.

The North End 15

1/2 pound LaFrieda, croissant bun

The Pavo 13

fresh ground turkey, blend of herbs,
avocado, pesto mayo,
7 grain roll

The Veggie 14

blend of beans, rice & oats
topped with mushrooms, goat
cheese, dried cranberry, 7 grain roll

aq
cheese +1 | goat cheese +2
cherry wood smoked bacon +2
avocado +2

caramelized onions +1
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French Onion 6
gruyere, crostini

b
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The Classic 13

american, cheddar, swiss

Cheeseburger Mac 15
ground angus, american,
cheddar cheese

Mushroom Mac 14

roasted mushrooms,
fontina, mascarpone,
truffle essence

Buffalo Bleu
Cheese Mac 17

chicken, bell peppers, chives

Lobster Mac 19

tender chunks of fresh lobster,
cognac, tarragon, mascarpone

facos

3 soft tacos
served with queso fresco
black bean & corn salad

Steak 16

marinated steak, salsa verde

Chicken 13

chicken, pueblo mole

Fish 15
cod fish, pico de gallo
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North End Omelet 15

asparagus, mushrooms & goat
cheese, north end fries

Beer Battered
Fish & Chips 18

chatham cod, house-made tartar,
north end fries

Sweet Glazed Salmon 24
potato pancake, maple balsamic
julienne vegetables

Chicken Rustica 21

1/2 roasted euro chicken,

mashed potatoes, charred brussels
sprouts goat cheese,

cranberry, almonds

Buttermilk
Fried Chicken 18

coleslaw, cornbread

Meatloaf 19

"B-V-P”, north end fries, onion rings

Steak Frites 34

garlic root beer marinated
kansas city steak, truffle parm fries

entyze salads

Nicoise 18

ahi tuna, haricot vert, red onion,
fingerling potato, tomato,
red wine vinaigrette

Korean Steak 18
cabbage, cucumber,
asian honey vinaigrette

The Wedge 16

bibb lettuce, cherry wood bacon,
tomatoes, crisp shallots,
crumbled bleu cheese

Caesar 12

parmigiano reggiano,
tuscan croutons

Mediterranean 16
celery, cucumber, chick peas,
tomato wedges, asparagus,
goat cheese, greek olives

CQCQ chicken 2, tuna 4 or steak 6
a
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all sandwiches served with your
choice of north end fries OR sweet
potato fries & pickle on the side.

The Reuben 16

artisan rye hand sliced corned beef,
sauerkraut, swiss, russian dressing

North End Lobster Roll 19

brazilian lobster, avocado,
bacon, brioche loaf

Brioche Grilled Cheese 14

cherry wood bacon, avocado,
tomtato,fontina, provolone

Blackened Chicken 13

avocado, cherry wood bacon,
bleu cheese, bibb lettuce,
parker house bun
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Porcini Mushroom
Ravioli 22

mushroom, butter, white wine,
truffle oil

New World Lasagna 21
all natural “B-V- P”, fresh ricotta &
mascarpone, mozzarella,

tomato ragu

Spaghetti &
Mama’s Meatballs 17
sunday gravy

Linguini Frutta di Mare 24
spicy RED or WHITE, wine, garlic
EVOO, mussels, clams, calamari

The Vegetarian 19

whole wheat penne, white wine,
garlic, EVOO seasonal vegetables

north end fresh cut fries 7

charred brussels sprouts
goat cheese, cranberry almonds 8

haricots verts
shallot dijon vinegrette 7

sweet potato fries 8
corn bread g

mashed yukon gold
potatoes 6

beer battered onion rings 6

grilled asparagus garlic aioli g
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If we served it everyday..
it wouldn't be special

MONDAY
North End
Chicken Pot Pie 16

TUESDAY
Corned Beef
& Cabbage 19

baby carrots, fingerling potatoes

WEDNESDAY
Slow Cooked
Spare Ribs 20

corn bread, pork and beans

THURSDAY
Thanksgiving Dinner 18

turkey breast,
cranberry orange relish,
mashed potato

FRIDAY
Seafood Steam Pot 31

crab legs, lobster claw meat, clams,
mussels, chorizo, grilled corn,
russet potato

SATURDAY
Braised Pork
Osso Bucco 29

baby carrots, mashed potatoes

SUNDAY
Chicken Parm 21

linguini
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Gourmet Sodas 3
Mexican Coca-Cola

Boylan’s:
Diet Cola
Ginger Ale
Root Beer
MASH:

Pomegranate Blueberry
Mango Blood Orange

BAl 3

5-Calorie Antioxidant Infusions

Iced Tea 3
Shangri-La Organic Black Tea

Artisanal Imported Water 5
Still or Sparkling

Hot Beverages
Regular or Decaf Coffee 3

Espresso 2
Cappuccino 4
Nutella Hot Chocolate 4

Shangri-La Organic Teas 3
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Signature Cocktail 32

(Serves 8)

Bellini or Mimosa

With your bottle of
Spumante Secco

RED

Chambourcin 21
hints of cherries, plums, raspberries

Rosso della Valle 23

sweet aromas of raisins, raspberries, plums

Merlot 23

good complexity, well balanced tannins

Barbera 24

intense ruby color, long smooth finish

Sangiovese 26
robust tuscan wine, hints of cherry, blackberry, minerals

Cabernet Savignon 25
french oak aged, intense aromas of black cherries

WHITE

Pinot Grigio 22

dry, crisp, hints of peaches & limes

Chardonnay 23

oak aged, smooth finish, hints of pears, apples, vanilla

White Merlot 19

sweet, delicate bouquet of peaches & pears

essexts
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Seasonal Cobbler
warm

Brioche
Bread Pudding

warm, créme anglaise

Homemade
Chocolate Mousse
& Whipped Cream

Fried Oreos
topped with powdered sugar

Crepe
nutella, fresh strawberries,
whipped cream

Fresh Berry
& Cream Parfait

Local Gelavino
Artisan Gelato

ask server for flavors of day
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(10& under) Served with Apple Juice, or Milk

Spaghetti & Meatball

Peanut Butter & Jelly

Mac & Cheese
Grilled Cheese

Chicken Tenders

Fried Oreos for dessert

Choice of Sides

Caesar
Green Beans
North End Fries

Fresh Fruit
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our rules to dine by...

* all of our delicious home cooked meals are made to
order. Please be patient..you'll be glad you waited!

* we can only serve our wine by the bottle
...not by the glass

* parties of 6 or more subject to 18% gratuity

* consuming raw, cooked to order, or under cooked

meats, poultry, seafood, shellfish, or eggs may increase
your risk of food bornillness.




