
SMALL BITES
WHIPPED FETA [V] honey, jam, fresh whole wheat bread  9

CHIPS & DIP [V/GF] french onion dip, everything spice, malt 
vinegar chips  7 

buffalo cauliflower [Vegan/GF] whipped blue cheese  9

FRIED MOZZARELLA [V] charred tomato sauce  9	

bang bang broccoli [VEGAN/GF] CHILI GARLIC,  
WASABI PEAS, TOASTED SESAME  8 

BLISTERED SHISHITOS [V/GF] lime aioli, togarashi, mint  8

BURGERS + SANDWICHES 
 
served with Your choice of house hand cut fries  
or seasonal Green salad  
[substitute sweeT potato fries 2]

RIBEYE melt shaved prime rib, caramelized onion, 
buttered country white bread, au jus  18

BUFFALO CBR crispy fried chicken, bacon, buffalo- 
ranch mayo, l&t, everything kaiser roll  15

BW BURGER* yellow american, lettuce, tomato, secret 
sauce, everything kaiser roll  15  [bacon or fried egg add 1]

spicy burger* fried bacon, pepperjack CHEESE, 
roasted jalapeño, spicy mayo  16

CHICKEN SALAD house-baked wheat roll, bacon, white 
cheddar, lettuce, tomato, shaved red onion  15

chicken PARM CUTLET, MARINARA, MOZZARELLA, basil 
pistou, french bread   15

MAINS
MAPLE BOURBON STEAK TIPS* STEAMED BROCCOLI, 
ROASTED ONIONS, HAND CUT FRIES  23 

CHICKEN MILANESE crispy panko chicken, charred 
tomato sauce, burrata, parmesan, wild green salad  19

wood roasted SALMON* [p/GF] thai curry-honey-
soy glaze, jasmine rice, green beans, shaved red 
onion, mint, cilantro, lime  26

BUTTERMILK FRIED CHICKEN nashville hot honey, 
mac & cheese fries, grillo’s pickles  19

BOLOGNESE braised short rib, pork shoulder, 
tomato, cream, fresh radiatore, cured egg yolk, 
parmesan  22

MAC + CHEESE sharp cheddar, parm, fresh cavatelli, 
cheeto-ritz crumb  17

Roasted Chicken [GF] blood orange glaze,  
carrot puree, thumbelinas, honey jus  19 

* Before placing your order, please inform your server if a person in your party has a food allergy.  Consuming raw or undercooked meats, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.  

STARTERS
Guacamole [VEGAN/GF]  WARM TORTILLA CHIPS, 
CHARRED TOMATO SALSA  10

2X SMOKED CHICKEN WINGS [GF] maple sriracha glaze, 
fried garlic  14

FRIED CALAMARI [GF] CHERRY PEPPERS, MARINARA,  
gribiche   15

BACON-WRAPPED MEATBALLS black cherry-sambal, 
cotija, aleppo  14

FISH TACOs grilled local fish, salsa verde, roasted 
corn, poblano, cotija, red onion, lime  14

Street Corn Nachos [v/GF] Roasted corn + poblano,
tres queso, black beans, cotija, chipotle crema, salsa
roja 14 [ADD CHICKEN 3 OR GRILLED RIBEYE 6]

SIDES 
FRIES 5   SWEET POTATO FRIES 6  MAC + CHEESE  8  
jasmine rice 5  steamed broccoli 5  SESAME 
ROASTED GREEN BEANS 6 sTEAMED ASPARAGUS 7

[v]-Vegetarian  [P]-PESCAtarian  [gf]-gluten free

BOWLS
ADD ONS: GRILLED/crispy CHICKEN 6, GRILLED SALMON* 
9, grilled verde fish 9, STEAK TIPS* 11

Harvest [V/GF] butternut Squash, brussels, quinoa, 
craisins, pumpkin seeds, goat cheese, crispy kale  15

EL BURRO [V] CILANTRO RICE, MANGO SALSA, CRISPY 
TORTILLA, avocado, SPICED BLACK BEANS, COTIJA  15

POWER [VEGAN/GF] WARM QUINOA, STEAMED ASPARAGUS + 
BROCCOLI, SESAME GREEN BEANS, AVOCADO, HEMP HEARTS, 
LEMON VIN  16

Poke* napa slaw, cucumber, avocado, basmati rice, 
spicy mayo, wasabi peas, furikake wonton crisps  18

LEAFY GREENS
 
ADD ONS: GRILLED/crispy CHICKEN 6, GRILLED SALMON* 
9, grilled verde fish 9, STEAK TIPS* 11

CAESAR [V] TORN ROMAINE HEARTS, FOCACCIA CROUTONS, 
PARMESAN  11 

GARDEN [V/gf] greens, CARROT + Cucumber, TOMATO, RED 
ONION, champagne vinaigrette  10

PEACH & FETA [V/GF] greens, radish, honey-grapefruit 
vinaigrette, sprouts, sunflower seeds  13 

GREEK [V/GF] gem lettuce, Cucumber + TOMATO, FETA,
MARINATED OLIVES, crispy sumac chickpeas, red pepper  
+ onion, vinaigrette  13

WOOD FIRED PIZZAS
14” serves 2-3

WHITE sauce
CAESAR roasted chicken, mozzarella,  

Caesar salad on the side  18

BUFFALO CHICKEN roasted chicken, red onion, 
tomatoes, bleu cheese, buffalo sauce  19

PESTO fresh mozzarella, basil pesto,  
oven-roasted red tomatoes, parmesan  18

LOADED POTATO cheddar, potato, bacon,  
garlic, green onion, chive crema  18 

CHEESE STEAK provolone, braised short rib, 
caramelized onion, veggie peppers, truffle aioli  20

red sauce
CLASSIC [V] plain cheese  15 
[pepperoni, sausage add 2]

MARGHERITA [V] mozzarella,  
basil, extra virgin olive oil  17

HOT + SWEET italian sausage, garlic, 
 vinegar peppers, ricotta  20

BURRATA [V] basil pesto, burrata,  
oven roasted yellow tomato  20 

DIABLO fresh mozzarella, spicy  
sopressata, garlic, calabrian chile  20

 Hawaiian pancetta, pineapple, fontina  22



COCKTAILS
HARVEST SANGRIA $10/36
Sauvignon Blanc, Absolut Juice Apple, cranberry, lemon,  
fall spices, seasonal fruit (32oz Mason Jar To Go $25)

AUTUMN SPRITZ $10
Martini Fiero, Blood Orange, Stormalong 
Legendary Dry Cider, Orange Oil

ORCHARD’S GHOST $12
Spicy! Ghost Tequila, Fresh pressed cider, agave, 
lemon, Malbec float

CRANBERRY & ELDERFLOWER SPIKED SELTZER $8 
Deep Eddy Cranberry Vodka, elderflower, 
Truly Draft Seltzer, fresh cranberries

CAMPFIRE PALOMA  $11
Pelotón de la Muerte Mezcal, Rio Red Grapefruit, 
lime, agave nectar, soda, chili lime salt

TIKI ROB $12
Rumhaven Coconut Rum, Passion Fruit, pineapple,  
lime, bitters, dark rum float (12oz BOTTLE To Go $18)

PERSEPHONE $12
Vodka, St. Germain, house simple, lemon, 
prosecco, pomegranate, orchid ice

NITRO DRAFT ESPRESSO MARTINI $12
"boston's first nitro espresso martini on draft" 
(12oz BOTTLE To Go $18)

BLACKBERRY LEMONADE SPIKED SELTZER  $8
Pink Whitney Vodka, Giffard Ce de Mure, 
Truly Draft Seltzer fresh berries

SHAREABLES  
CLASSIC MARGARITA PITCHER (2 or more) $42 
Olmeca Altos Blanco, orange liqueur, lemon, lime, agave nectar

BLOOD ORANGE MARGARITA PITCHER (2 or more) $44 
Blanco Tequila, Triple Sec, blood orange, lemon, lime, agave nectar

“BOTTLE SERVICE” OLD FASHIONED (3 or more) $80
Bulleit Bourbon, Angostura Original & Orange Bitters, 
sugar, orange oil, brandied cherry

TABLE TAPS 
SINGLE TAPS
POMELO SPRITZ (3 or more) $80
Deep Eddy Grapefruit, Aperol, Rio Red Grapefruit,  
lemon, sparkling wine, soda float

TROPICAL MAI TAI PUNCH (3 or more) $80 
Blend of Bacardi Rums, orange liqueur,  
OJ, pineapple, lime, bitters

DOUBLE TAPS
BLACKBERRY LEMONADE SELTZER (3 or more) $75
Pink Whitney Vodka, Giffard Ce de Mure, Truly draft 
 seltzer “Float”, fresh berries

CRANBERRY & ELDERFLOWER SELTZER (3 or more) $75 
Deep Eddy Cranberry Vodka, elderflower, Truly draft  
seltzer “Float”, fresh cranberries

DRAFTS

BEER OF THE WEEK
rotating selection to keep things fresh! ask...

CLEAN AND CRISP
Bud Light, MO, $5
Coors Light, CO, $5
Stella, Belgium, $7
Jack's Abby, House Lager, MA, $6

WHEAT
Allagash, White, ME, $7
Blue Moon, CO, $7
Weihenstephaner, Hefeweissbier, Germany, $7

HOPPY
Castle Island Fiver Hazy IPA, MA, 13 oz. Tulip $7.5
Cisco Brewers Gripah Grapefruit IPA, MA $7
Fiddlehead, IPA, VT, $7
Harpoon, IPA, MA, $7
Idle Hands, Four Seam IPA, MA, 13 oz. Tulip $8 
Lord Hobo, Boom Sauce, MA, 13 oz. Tulip $8
Maine Beer Co. Lunch, ME, 13 oz. TULIP $9
mighty squirrel, cloud candy, MA, 13 oz. Tulip $7.5
Night Shift Brewing, Santilli, MA, $7
True North Ale CO. northern haze, MA, 13 oz tulip $7.5
wormtown, be hoppy, MA, $7

AMBER/DARKER 
Guinness, Irish Stout, IRELAND, 20 oz. $8
Jack’s Abby, Copper Legend, MA, $7
Sam Adams, Seasonal, MA, $7

CIDERS/OTHER
Angry Orchard, Crisp Cider, OH, $7
Downeast, seasonal, MA, $7
Springdale Beer Co. Kriek Mythology Barrel Aged Sour  
*BHG Exclusive*, MA, 13 oz. Tulip $8.50
Stormalong Legendary Dry Cider, MA, $7

HOPPY LOCALS FLIGHT $12
A sampling of some of our favorite IPAs
Castle Island Fiver, True North Ale Northern Haze,  
Wormtown Be Hoppy, Night Shift Santilli

BOTTLED BEER
Bud Light $6
Budweiser $6
Miller Lite $6
Coors Light $6
Corona $7
Corona light $7
High Noon - Rotating $7
Magners $6
Michelob Ultra $6
new planet pale ale (Gluten Free) $6.5
O’Douls Non-Alcoholic $5.5
white claw black cherry hard seltzer $6
White Claw Mango hard Seltzer $6

WINES
SPARKLING
ruffino sparkling rosÉ, Italy  (187ml) $10
martini & rossi prosecco, Italy  (187ml) $10
La Marca, Prosecco, Italy (750ML) $32 (magnum 1.5l) $60
laurent perrier, champagne, france (187ml) $16
Perrier-Jouet, Champagne, France $75
moËt & chandon, nectar imperial rosÉ Champagne, France $125
dom perignon, Champagne, France $300
 

WHITE
Tommasi, Pinot Grigio, Italy $10/34
Brandl, Gruner Veltliner, Austria $10/34
Giesen, Sauvignon Blanc, New Zealand $10/38
Dry Creek, Sauvignon Blanc, CA $12/44
Villa Wolf, Riesling, Germany $10/34
Antinori, Bramito, Chardonnay, Italy $12/42
Sonoma Cutrer, Chardonnay, California $14/54
 

ROSÉ
Carpineto, Dogajolo, Rosé, Italy $10/34
Cloud Chaser, Rosé, France, $14/54
 

RED
Roche de Bellene, Pinot Noir, Bourgogne Rouge, France $12/44
Lincourt, Pinot Noir, Santa Rita Hills, CA $14/48
La Linda, Malbec, Argentina $10/34
sassoregale, sangiovese, italy $12/44
Daou Vineyards, “The Pessimist”, Syrah/Petite Sirah/Zinfandel, 
Paso Robles, CA $14/50
Crios, Cabernet Sauvignon, Argentina $10/34
Pedroncelli, Cabernet Sauvignon, Dry Creek, CA $12/44
Arrowood, Cabernet Sauvignon, Sonoma, CA $15/54

DRINK LOCAL + SUPPORT OUR  
NEW ENGL AND BREWERS!

TO GO!

TO GO!

TO GO!


