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Michael Kelly, Executive Chef          Jake Buchanan, Sous Chef
*Denotes raw or undercooked product. Massachusetts law requires us to inform you that consuming raw 

�or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
Please inform your server of any food allergies or dietary restrictions, menu items do not include all ingredients. 

18% gratuity will be added to all checks for parties of 5 or more.  
An additional $4 will be added to all split appetizers & $6 will be added to all split entrees.                                                                        

<APPETIZERS=

<SEAFOOD STARTERS=

<salads=

ITALIAN SPRING ROLLS sweet Italian sausage spring rolls  
with �provolone fondue & marinara sauce …13

g SHaved Parma Prosciutto & Homemade Mozzarella  
spicy cracked green olive vinaigrette ...13 

Apulian Style Veal Meatballs marinara sauce, grana padano cheese & parmesan crisp...13

Arancini fried risotto balls stuffed with homemade mozzarella & served with marinara sauce…12

PIATTO FORMAGGIO a nightly selection of premium imported and domestic cheeses served with crackers � 
and house-made preserves …16

Wild Mushroom Paté white truffle crostini, red onion jam, cornichon, membrillo & black truffle vinaigrette…14

Margherita Pizza tomato, fresh mozzarella & basil ...20

Sweet Italian Sausage Pizza tomato sauce, aged provolone, mozzarella cheese & pepperonatta…21

Portobello Mushroom Pizza goat cheese, caramelized onions & thyme ...21

Classic Pepperoni Pizza mozzarella & tomato ...20

FIG Preserve PIZZA goat cheese, mozzarella, caramelized onions, fresh figs,  
prosciutto, �& wild arugula…22

EGGPLANT INVOLTINI crispy eggplant rolled around fresh ricotta  
with herb toasted tomato sauce, mozzarella & basil…15    

*Tuna Tartare  
spicy chile sauce, avocado & pistachio crackers...16

Crispy Fried Calamari  
toasted pine nuts, jalapeños, arugala & lemon pepper aioli...15

g *Oysters on the Half Shell  
balsamic mignonette & Demetri’s � 
cocktail sauce...16 per 1⁄2 dozen

Steamed Canadian Mussels 
simmered in a spicy tomato broth with grilled bread…14

Chilled Seafood Tower for TWO 
oysters on the half shell, Cape Cod bay scallop ceviche,  

chilled local lobster tail, spicy Maine crab  
& Lemoncello shrimp cocktail…36

Rustic Bistro Salad baby field greens tossed with honey balsamic vinaigrette, tomatoes, cucumbers,  
shaved red onion, brioche croutons & parmesan canolli…11  Add Gorgonzola Cheese...2

*Rustic Caesar Salad brioche croutons & Parmesan basket ...13

*Crispy Calamari Caesar Salad Rustic Caesar salad with crispy calamari, lemon & lemon  
pepper aioli, brioche croutons in a parmesan bowl...18

g Baby Spinach Salad roasted beets, kalamata olives, white beans, red onion & feta cheese...12

ICEBERG WEDGE SALAD red & yellow tomatoes, chopped walnuts, red onion,  
Applewood bacon & creamy gorgonzola dressing…12

g Grilled Pear Salad stuffed with gorgonzola cheese, baby field greens,  
candied pecans, Parma prosciutto & cider vinaigrette…15

Heirloom Beet Salad baby arugula, Fuji apples, pomegranate, maple roasted walnuts,  
cider vinaigrette & warm baked goat cheese…13

Add to any above salad: Chicken...6 Shrimp...10 Steak...8 Salmon...8 Tuna...8



< RUSTIC COMFORT  CLASSICS =

10.05.11

g= Gluten free. Ask server for other gluten free options

RUSTIC ITALIAN
STEAKHOUSE

THE DOCKS
FRESH FROM

g Pan Roasted Stuffed Chicken  
�green chilies, red peppers, prosciutto, garlic confit � 
with a roasted tomato sauce & Rustic potatoes...22

Veal Meatloaf wild mushroom gravy,  
parmesan crusted mashed potatoes & green beans…21

*Grilled Rustic Burger  
your choice of swiss, mozzarella or cheddar cheese  
& hand cut fries...15   � 
add Applewood smoked bacon...2

*Grilled Marinated Steak Frites 
Parmesan truffle fries, watercress salad  
& red onion jam…25

Slow Braised Pork Osso Buco chive 
whipped potatoes, baby carrots, candied bacon & tart 
green apple gremolata…24	

All Natural Turkey Milanese arugula, 
orange & frisée salad accompanied by warm cranberry 
compote & side serving of pumpkin agnolotti…22

Tagliatelle Bolognese 
an authentic creamy meat sauce  

served over rich egg noodles with grated 
Grana Padano cheese...21

SHRIMP & SCALLOP  
SPAGHETTINI  

angel hair pasta with pan seared  
shrimp & scallops, lemon, white wine  

& garlic cream sauce…24

Porcini Mushroom  
Tortellini  

baby spinach, roasted mushrooms, � 
pine nuts and Madeira cream sauce...20 

Baked Mac & Cheese 
porcini mushrooms, Fontina � 

Val d’ Aosta & truffle oil ...17

Baked Rigatoni 
tomato, basil, ricotta & � 
fresh mozzarella ....18

Slow Braised Beef  
Short Rib  

Stroganoff  
hand cut papardelle, wild mushrooms, 
marsala crème fraîche & chives…24

Butternut Squash  
Mezzaluna  

roasted butternut squash, baby  
spinach, dried cranberries  
& crushed amaretti…20

g Smokehouse  
Chicken Risotto  
crumbled goat cheese, roasted  

butternut squash, baby spinach  
& dried cranberries…20

Handmade Chive  
Gnocchi  

crumbled sausage, broccolini,  
pepperonatta & toasted basil  

bread crumbs…21

g PAN SEARED DIVER SCALLOPS  
golden cauliflower & farm house cheddar risotto, frisée, 

candied bacon & tart green apple salad…26 

Baked Stuffed Haddock � 
lump crab meat stuffing, mashed potatoes, � 
asparagus & lemoncello butter sauce….24

Seared Sesame Crusted Ahi Tuna  
wasabi mashed potatoes, pickled ginger,  

cucumber & carrot salad with sweet soy…26

Cider Glazed Salmon  
Pumpkin arancini, spinach, butternut squash &  

macomber turnip with roasted pumpkin seed oil…24

g Roasted Prosciutto  
Wrapped Swordfish  

white truffle whipped potatoes, ragú of fall mushrooms  
& baby carrots with maple carrot purée…28

All steaks served with seasonal vegetables and 
choice of contorni (side dish) and sauce
g *New York Strip 12oz...36

g *Bone In Rib Eye Steak 16oz...38
g *Filet Mignon 6oz petite...32

g *Filet Mignon 9oz...37

Crumbled Gorgonzola...2 
g Wild Mushroom Ragu...3  

g Caramelized Onions...2
g Grilled Shrimp...10

ADD ONS

Contorni (side dishes)
Mashed Potatoes
Parmesan Truffle Fries
Grilled Asparagus
Fresh Cut Fettucini-Alfredo

g Sauteed spinach with garlic & parmesan
Broccolini, garlic & olive oil
Pumpkin Agnolotti

Sauces
Red Wine Jus
Horseradish Crema
Roasted Garlic Butter

hand crafted pasta

Rare: Cold red center 
Medium Rare: Warm red center 
Medium: Hot pink center

Medium Well: Hot center with  
a line of pink in the very center

Well: Hot & Grey throughout


