lunch buffet
per person plus tax
choose 2 for $25

choose 3 for $29

all served with basket of fresh baked bread with house hummus and butter

devlin’s bolognese
veal, bison, pork and pancetta ragu with chianti, ricotta, herbs and bucatini pasta
steak tips
house marinated steak tips, mushroom burgundy demi glaze
skirt steak taco station (build your own)
sliced marinated skirt steak, warm tortillas, queso fresco, roasted tomatillo salsa, pickled onion
+ jalapeno, hot sauce, guacamole and pico de gallo
tuscan beef stew
slow cooked beef, italian wine, herbs+ tomatoes
short rib + guinness pot pie
root vegetables, rich guinness sauce, puff pastry
goat cheese + herb chicken kiev
garlic butter, panko crumb
chicken saltimbocca
sautéed boneless chicken, prosciutto, crispy sage, marsala wine glaze
chicken + italian sausage rigatoni
hot pepper, pomodoro sauce, broccoli rabe
chicken pot pie
creamy chicken and vegetable, puff pastry
miso maple glazed salmon filet
served with grilled broccoli and ginger
new england cod fillet
buttery ritz cracker crumb and lobster cream sauce

baked haddock oscar
local haddock, lump crab, asparagus with hollandaise sauce
shrimp with pesto gnocchi
peas, zucchini, spinach, asparagus
yakisoba noodle stir-fry
(beef, chicken, shrimp or tofu)
crispy vegetables, sweet and spicy sauce, selection of garnishes
butternut squash ravioli
brown butter sauce, spinach, roasted squash, blue cheese and pecan

sides

salads

choose 2

choose 2

bacon fat brussel sprouts

garden greens with honey thyme balsamic
and ricotta salata

creamy kale gratin

kale and shaved brussel sprout ceasar

sautéed green beans

baby beet, hazelnut and goat cheese with
spiced maple dressing

mixed vegetables
whipped potato
warm fingerling potato salad

heirloom baby tomato + burrata caprese,
arugula and pomegranate

(with herb, caper, onion and honey
mustard)

our signature quinoa bowl with seasonal
ingredients

jasmine rice

baby arugula, pear, cranberry, pecan and
great hill blue cheese

mac’n’cheese

add on (per person)
additional sides or salads

$2

selection of cookies and muffins $3
dessert $4
(boston cream pie, strawberry cheesecake, apple pie and cream)

