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BOSTON

‘RESTAURANT & TAVERN

APPETIZZER

*OYSTERS 3.25 ea
mighonette, cocktail sauce, lemon

BREAKFAST TACOS 13
scrambled eggs, chorizo, salsa roja

MINI PANCAKES AND SAUSAGE 10
Share

CRISPY FRIED FRITO MIXTO 16
cherry pepper aioli

ROASTED SPICY CHICKEN WINGS 16
blue cheese dressing, celery

BURRATA, PROSCIUTTO, & SOPPRESSATA 22
peach compote, aged balsamic, crostini

AVOCADO TOAST 10
add an egg 2

PISTACHIO PESTO BRUSSELS
SPROUTS 16
parmesan cheese

SALAD

GRILLED ROMAINE 16
prosciutto, soft-boiled egg, bagna cauda,
pecorino romano

CAESAR 15
hearts of romaine, bocarones, crotons, caesar
dressing, pecorinno romano

Add:
*salmon 14, *sirloin 15, *
chicken 8, *Shrimp 3.5 each

BRUNCH

BUTTER MILK PANCAKES 14
cream cheese anglaise, maple syrup
add white and dark chocolate chip 2,

strawberries 2

*OMELET 15
confit tomato, mushrooms, spinach,
yellow cheddar, crispy brunch potatoes, toast

PORK CARNITAS HASH 16
yukon potatoes, red peppers, onions,
poached eggs, whole grain mustard hollandaise

SMOKED HAM EGG BENEDICT 16
soft poached eggs, spinach,
whole grain mustard hollandaise,
crispy brunch potatoes

BREAKFAST PLATE 15
2 eggs any style, crispy brunch potatoes,
apple smoked bacon, toast

SOURDOUGH FRENCH TOAST 15
orange compote, apple smoked bacon,
whipped cream, maple syrup

HUEVOS RANCHEROS 15
hand house-made corn tortillas, chorizo,
fontina cheese, black beans puree, avocado,
salsa roja

BREAKFAST BURRITO 15
pork carnitas, fried eggs, brunch potatoes,
avocado, cheddar cheese

STEAK AND EGGS 19
prime sirloin, 2 eggs any style,
brunch potato, toast

CHICKEN SANDWICH 15
cabbage citrus slaw, tomato,
apple smock bacon,
chipotle aioli, sesame bun, hand-cut french fries

224 BURGER 20
yellow cheddar, apple smoked bacon,
caramelized onion aioli, sesame bun,
hand-cut french fries

SIDES
French Fries 7, Truffle Fries 10, Crispy Brunch Potatoes 8, Apple Smoked Bacon 6, Breakfast Sausage 5

**consuming raw & undercooked food can increase your risks of foodborne illness **Please inform your server of any allergies.

EXECUTIVE CHEF, ERICK MEDRANO



COCKTAILS

HIBISCUS MARGARITA $14
0 E I 0 N TEQUILA, TRIPLE SEC, HIBISCUS FLOWER TEA

SPICY MARGARITA $14
GHOST PEPPER TEQUILA, TRIPLE SEC, LIME &

ORANGE JUICE,
‘RESTAURANT & TAVERN
SPICY PINEAPPLE MARGARITA $14
GHOST TEQUILA, TRIPLE SEC, LIME, ORANGE &
PINEAPPLE JUICE, SIMPLE SYRUP

GIN BLOSSOM $14
EMPRESS GIN, ELDER, LIME, SIMPLE SYRUP

BEER PISTACHIO MARTINI $15
AMARETTO, BAILEY’S, BLUE CURACAO
BUD LIGHT $6 ESPRESSO MARTINI $15

VANILLA VODKA, BAILEY’S, KAHLUA, COLD BREW

GUINNESS $8
APEROL SPRITZ $14

APEROL, ST. ELDER, PROSECCO

MAGNERS $8
OLD FRIEND 15
KONA BIG WAVE $7 BOURBON, APEROL, SWEET VERMOUTH
CASTLE ISLAND IPA $8 WHITE/ROSE/RED SANGRIA $15

HIGHNOON §$8
SHIPYARD PUMPKIN HEAD $8
CORONA $8

NOTCH HAZY, NA $7
(NON-ALCOHOLIC)

WINE

WHITE
2022 ALBARINO, BURGANS, SPAIN $12/$48
2022 PINOT GRIGIO, SI SI, ITALY $12/$46
2022 SAUVIGNON BLANC, KIM CRAWFORD, NEW ZEALAND $15%$60
2021 CHARDONNAY, RAYMOND, NAPA $15/$60
2022 SCOLARIS BLUSH ROSE, ITALY $16/564
20023 GRUNER, VELTLINER, LANDHAUS MAYER, AUSTRIA

$12/$48
RED
2022 PINOT NOIR, LOVE NOIR, CA $14/$56
2021, PIEVASCIATA ROSSO, TOSCANA, ITALY $12/$48
2020 CABERNET SAUVIGNON, SILVER PALM, SANTA ROSA, CA $15/$60
2021 RED BLEND, MEZZACORONA, ITALY $14$56
2019 BARBERA D’ALBA, ROSA, ITALY $13/850

2022 CHIANTI CLASSICO, BANFI, ITALY
$12/$48
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BOSTON

‘RESTAURANT & TAVERN

BRUNCH DRINKS

Flight of Mimosas $36

Spicy Margarita $14
Ghost Tequila, Triple Sec, Lime

Spicy Pineapple Margarita $14
Ghost Tequila, Triple Sec, Lime, Pineapple

Hibiscus Margarita $14
Tequila, Triple Sec, Lime, Hibiscus Syrup

Pistachio Martini $15
Amaretto, Bailey's, Blue Curacao,
Pistachio Dust

Aperol Spritz $14
Aperol, Prosecco, Soda Water, Orange Wedge

Caribbean Coffee $15
Captain Morgan Dark Rum, Bailey’s,
House Made Cold Brew

Boston St Bloody $14
Vodka, Bloody Mary Mix

Espresso Martini $15
360 Madagascar Vanilla Vodka, Kahlua,
Bailey’'s & House Made Cold Brew

Gin Blossom $15
Empress Gin, St Elder, Lime,
Topped with Sprite
Sangria (White, Red, Rose) $15

Moscow Mule $14
Rum,Lime, Ginger Beer

224 Sweet Tea 14
sweat tea vodka, lemonade

Electric Lemonade 14
blueberry vodka, lemonade
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224
BOSTON

‘RESTAURANT & TAVERN

BPRUNCH DRINKS

Flight of Mimosas $36

Spicy Margarita $14
Ghost Tequila, Triple Sec, Lime

Spicy Pineapple Margarita $14
Ghost Tequila, Triple Sec, Lime, Pineapple

Hibiscus Margarita $14
Tequila, Triple Sec, Lime, Hibiscus Syrup

Pistachio Martini $15
Amaretto, Bailey's, Blue Curacao,
Pistachio Dust

Aperol Spritz $14
Aperol, Prosecco, Soda Water, Orange Wedge

Caribbean Coffee $15
Captain Morgan Dark Rum, Bailey'’s,
House Made Cold Brew

Boston St Bloody $14
Vodka, Bloody Mary Mix

Espresso Martini $15
360 Madagascar Vanilla Vodka, Kahlua,
Bailey’s & House Made Cold Brew

Gin Blossom $15
Empress Gin, St Elder, Lime,
Topped with Sprite
Sangria (White, Red, Rose) $15

Moscow Mule $14
Rum,Lime, Ginger Beer

224 Sweet Tea 14
sweat tea vodka, lemonade

Electric Lemonade 14
blueberry vodka, lemonade
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	Boston
	Restaurant & Tavern
	APPETIZZER
	*OYSTERS 3.25 ea mignonette, cocktail sauce, lemon
	BREAKFAST TACOS 13 scrambled eggs, chorizo, salsa roja
	MINI PANCAKES AND SAUSAGE 10 Share
	CRISPY FRIED FRITO MIXTO 16 cherry pepper aioli
	ROASTED SPICY CHICKEN WINGS 16 blue cheese dressing, celery
	BURRATA, PROSCIUTTO, & SOPPRESSATA 22 peach compote, aged balsamic, crostini
	AVOCADO TOAST 10 add an egg 2
	PISTACHIO PESTO BRUSSELS  SPROUTS 16  parmesan cheese

	SALAD
	CAESAR 15 hearts of romaine, bocarones, crotons, caesar dressing, pecorinno romano
	Add:  *salmon 14, *sirloin 15, * chicken 8, *Shrimp 3.5 each
	GRILLED ROMAINE 16 prosciutto, soft-boiled egg, bagna cauda,  pecorino romano

	BRUNCH
	BUTTER MILK PANCAKES 14 cream cheese anglaise, maple syrup add white and dark chocolate chip 2,  strawberries 2
	*OMELET 15 confit tomato, mushrooms, spinach,  yellow cheddar, crispy brunch potatoes, toast
	PORK CARNITAS HASH 16 yukon potatoes, red peppers, onions,  poached eggs, whole grain mustard hollandaise
	SMOKED HAM EGG BENEDICT 16 soft poached eggs, spinach,  whole grain mustard hollandaise,  crispy brunch potatoes
	BREAKFAST PLATE 15 2 eggs any style, crispy brunch potatoes,  apple smoked bacon, toast
	SOURDOUGH FRENCH TOAST 15 orange compote, apple smoked bacon,  whipped cream, maple syrup
	HUEVOS RANCHEROS 15 hand house-made corn tortillas, chorizo,  fontina cheese, black beans puree, avocado,  salsa roja
	BREAKFAST BURRITO 15 pork carnitas, fried eggs, brunch potatoes, avocado, cheddar cheese
	STEAK AND EGGS 19 prime sirloin, 2 eggs any style,  brunch potato, toast
	CHICKEN SANDWICH 15 cabbage citrus slaw, tomato,  apple smock bacon,  chipotle aioli, sesame bun, hand-cut french fries
	224 BURGER 20 yellow cheddar, apple smoked bacon, caramelized onion aioli, sesame bun,  hand-cut french fries
	SIDES French Fries 7, Truffle Fries 10, Crispy Brunch Potatoes 8, Apple Smoked Bacon 6, Breakfast Sausage 5
	Executive Chef, Erick Medrano
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	COCKTAILS
	Boston
	Restaurant & Tavern
	BEER
	BUD  LIGHT $6
	GUINNESS  $8
	MAGNERS $8
	KONA BIG WAVE  $7
	CASTLE ISLAND IPA $8
	HIGHNOON $8
	SHIPYARD PUMPKIN HEAD  $8
	CORONA  $8
	NOTCH HAZY, NA  $7     (NON-ALCOHOLIC)
	BUBBLES                                                             ZARDETTO, ITALY  $11/$44
	WINE
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	Boston
	Restaurant & Tavern
	Flight of Mimosas $36
	Sangria (White, Red, Rose) $15
	Moscow Mule $14 Rum,Lime, Ginger Beer
	224 Sweet Tea  14 sweat tea vodka, lemonade
	Electric Lemonade  14 blueberry vodka, lemonade

	BRUNCH DRINKS
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	Boston
	Restaurant & Tavern
	Flight of Mimosas $36
	Sangria (White, Red, Rose) $15
	Moscow Mule $14 Rum,Lime, Ginger Beer
	224 Sweet Tea 14 sweat tea vodka, lemonade
	Electric Lemonade 14 blueberry vodka, lemonade

	BRUNCH DRINKS



