
SECOND COURSE

Chicken Pot  Pie
black  truf f l e ,  roasted  mushrooms,  he ir loom carrots ,  

herb  ve loute ,  phyl lo  pastry  crust

Eggplant  Milanese
cr i spy I ta l ian eggp lant ,  Calabr ian chi l i  whipped r icot ta ,  

smoked mozzare l la ,  roasted  cherry tomatoes ,  dres sed  arugula

Tagl iate l le  Bolognese
hand-cut  pasta ,  bee f  and pork  ragu,  pecor ino

Steak Fri tes
6oz  bavette  s teak ,  cac io  e  pepe  f r i te s ,  house  s teak sauce ,  

rosemary hol landaise ,  watercres s  sa lad

DESSERT
Tiramisu 

espresso ,  g luten free  ladyf inger  cookies ,
 sweetened whipped mascarpone ,  cocoa,  amaretto  (g f )

Mango Sorbet
 (dairy  free )

FIRST COURSE

Sweet  Potato  Croquettes
smoked gouda,  yel low cheddar,  maple-fresno aiol i

Broccol i  Caesar  Salad
baby kale ,  radicchio,  grated egg yolk,  Parmigiano 
Reggiano,  ol ive  oi l  croutons,  roasted garl ic  
caesar  dress ing 

Chicken & Dumpl ing  Soup
herbed roasted chicken,  potato gnocchi ,
 engl ish peas ,  chive ,  cream

$46 per person,  tax & gratuity  not included

Our Dine Out Boston Dinner menu is  avai lable  from
Sunday,  February 22nd unti l  SundayMarch 7th

Add - Ons:
Parker House Rolls $8

Cacio Pepe Fries $10
Waverly Mac & Cheese $15

Bartenders Choice: $30
Bottle of Pinot Noir or

Sauvignon Blanc 

Cocktail Special:



SECOND COURSE

Griddled Banana Bread
maple-pecan cream cheese

Broccol i  Caesar  Salad
baby kale ,  radicchio,  grated egg yolk,  
Parmigiano Reggiano,  ol ive  oi l  croutons,
 roasted garl ic  caesar  dress ing 

Chicken & Dumpl ing  Soup
herbed roasted chicken,  potato gnocchi ,
 engl ish peas ,  chive ,  cream

Add - Ons:
Cacio Pepe Fries:  $10

Waverly Mac & Cheese: $15
Sticky Pecan Roll: $4

Cocktail Special: 

Buttermilk  Pancakes
3  cakes ,  honey butter ,  Vermont  maple  syrup 
Add:  b lueberr ie s ,  choco late  chip ,  or  banana

Huevos  Rancheros
Ranchero  sauce ,  re fr i ed  b lack  beans ,  chor izo  verde ,  tos tada,  t res  quesos ,  

avocado,  he ir loom pico  de  ga l lo ,  sunny eggs

Eggs  Benedict  
Lemon hol landaise ,  crème de  br ie ,  gar l i c  sp inach,  home fr i e s

Choice  o f  bacon,  breakfast  sausage ,  or  avocado

Miss ion Style  Breakfast  Burr i to
House  smoked bacon,  scrambled egg ,  avocado sa l sa  verde ,  t res  quesos ,  

cr i spy hash brown patty ,  hot  sauce
Served with  crema & house  sa lad

Mediterranean Pita  Wrap 
Choice  o f  marinated Chicken or  Cri spy herb  fa lafe l ;

Cucumber  yogurt ,  za ’atar  marinated tomatoes ,  cornichons ,  p ick led  red  onions ,  arugula ,
chi l i  o i l

FIRST COURSE

$27 per person,  tax & gratuity  not included

Our Dine Out Brunch menu is  avai lable  Monday-
Thursday from February 23  unti l  March 5thr d


