Bar & Grille 2 ‘

HINGHAM, MA

APPETIZERS

HUMMUS + WHIPPED FETA | 16
olive tapenade, cucumber + mint,
crispy chickpeas, chili oil, naan

BAGEL + LOX DIP | 19

creamy mascarpone, smoked
salmon, shaved red onion, capers,
dill, english cucumber, everything
spice, toasted mini bagels

FRIED PICKLES
chipotle ranch

| 14

@ SHEET PAN NACHOS # J /| 18
cheddar jack, queso, black beans,
pickled jalapefio, pico de gallo,
scallion, sour cream

add fried chicken +8

fried buffalo chicken +8

CHEF MIKE’S
0 FRIED MOZZARELLA | 16

golden fried fresh mozzarella,
pesto, house marinara

CHICKEN QUESADILLA | 18
roasted chicken, fajita veggies,
monterey jack, salsa verde,
chipotle ranch, flour tortilla,
side sour cream

BURRATA | 20

fire-roasted marinated tomato,
prosciutto, evoo, pesto, balsamic,
grilled ciabatta

CHICKEN TENDERS OR WINGS | 18
choose one

buffalo J | gold fever | sweet chili
honey habanero J | plain

choose one bleu cheese | ranch

Make it a tray! | 48 serves 6-8

choose up to three sauces

* BUFFALO CHICKEN DIP

tortilla chips, celery
Best on the South Shore!

| 17

FISH TACOS | 21

crispy haddock, pico de gallo,
cheddar jack, avocado crema,
flour tortillas

STEAK TACOS | 21
avocado, pickled onion, cotija,
jalapefo ranch, flour tortillas

SCAMPI PIZZA | 22
shrimp, garlic, spinach, tomato,
evoo, cauliflower crust

SALADS + BOWLS

salad add ons grilled chicken +8 | grilled steak tips* +15

grilled shrimp +13 | salmon* +14

CLASSIC CAESAR # | 15
romaine, parmesan, housemade
croutons, caesar dressing

MEDITERRANEAN BOWL | 19
quinoa, romaine, feta, banana
pepper, pickled onion, cucumber,
olives, cherry tomatoes, artichoke
hearts, hummus, greek dressing,
seasoned naan

SALMON TERIYAKI BOWL* | 27
glazed teriyaki salmon, jasmine
rice, edamame, seaweed salad,
pickled red cabbage, crispy
wontons, sriracha aioli,
cilantro-lime vinaigrette

HANDHELDS

@ THE WEDGE | 18

iceberg, cucumber, tomato,
bacon, great hill bleu cheese,
crispy onion strings

SPRING TIME GREENS | 17
mixed greens, cucumber, mandarin
orange, candied cashews,
sunflower seeds, goat cheese,
white balsamic dressing

SOUTHWEST BOWL #J </ | 19
long grain rice, romaine, cheddar
jack, grilled corn, black beans,
avocado, pico de gallo, crispy
tortilla strips, jalapefio ranch

served with french fries
gluten free bun +3

substitute sweet potato fries +3 | truffle fries +4 | mixed greens or caesar +4

CALI TURKEY WRAP | 18
oven-roasted turkey, avocado,
pico de gallo, arugula, prosciutto,
chipotle mayo, flour tortilla

FRIED HADDOCK SANDWICH | 20
lettuce, tomato, lemon-caper tartar,
brioche

STEAK + CHEESE | 22

shaved prime rib, sirloin + short
rib mix, extra american cheese,
toasted baguette

TWIN DOGS |l7

two all beef nathan’s famous® hot
dogs, diced onion, relish, mustard,
brioche roll

RANGE
CHICKEN SANDWICH # | 19

grilled chicken, prosciutto,
roasted red pepper, mozzarella,
pesto aioli, focaccia

FRIED CHICKEN J | 19

spicy nashville dry rub, house slaw,
dill pickle, honey-cayenne mayo,
cheddar-jalapeio potato roll

ROASTED VEGGIE + BURATTA
zucchini, summer squash, red
pepper, portobello mushroom,
burrata, pesto vinaigrette, arugula,
balsamic glaze, toasted baguette

| 17

BURGERS

served with french fries
gluten free bun +3

substitute sweet potato fries +3 | truffle fries +4 | mixed greens or caesar +4

DOUBLE EAGLE BURGER™* | 28

two 8oz certified prime black angus,
bacon, fried pickle, american,
queso, bbqg sauce, brioche

SALMON BURGER* | 22
avocado, pickled onion, mixed
greens, spicy mayo, seeded brioche

RANGE BURGER™ # | 19
80z certified prime black angus,
tomato, lettuce, red onion, brioche

MAKE IT A DOUBLE +8
MAKE IT VEGETARIAN

add ons +1.5 each

0 TRUFFLE BURGER™ | 24

80z certified prime black angus,
truffle cheese, sautéed mushroom,
crispy onion strings, black garlic
aioli, brioche

THE ATOMIC BURGER* J | 21

80z certified prime black angus,
blackening rub, pepper jack,

red onion, fried jalapefio, sriracha
mayo, cheddar-jalapefio potato roll

substitute any burger with portobello mushroom!

american | swiss | bleu | cheddar | ghost pepper cheese | fried egg

applewood-smoked bacon | avocado | sautéed onion | mushroom | bell pepper

DAILY SPECIAL

STEAK FRITES DINNER $34

choice of:
mixed greens or caesar salad

main course:

120Z GRILLED NY SIRLOIN* #

garlic-herb butter, cognac sauce, ENDLESS truffle fries

MAINS

start with a salad!

GRILLED STEAK TIPS* | 32
mashed potato, broccolini,
demi-glace

FISH + CHIPS | 27
fried haddock, french fries, slaw,
lemon-caper tartar

GRILLED CHICKEN # | 26
half chicken, strawberry balsamic
glaze, asparagus, jasmine rice

VEGETABLE STIR FRY | 21

sugar snap peas, baby corn, red
pepper, carrot, shiitake, bok choy,
lo mein, general tso sauce, crispy
wontons, sesame seeds

add

chicken+8 | shrimp +13 | steak tips* +15
salmon* +14

N 9
Vegetarian Signature
[tem

caesar +10 | mixed greens +8

PAN-SEARED SALMON* | 29
dill creme fraiche, sweet potato,
edamame, baby spinach, grilled
corn, zucchini

OVEN-ROASTED HADDOCK | 28
panko crust, basil vinaigrette,
roasted cherry tomatoes,
broccolini, jasmine rice

Q PENNE ALLA VODKA | 24

san marzano tomato sauce, cream,
vodka, calabrian chiles, italian
parsley, evoo, romano, penne

BAKED MAC + CHEESE | 19
applewood-smoked bacon,
sharp cheddar, cavatappi pasta,
breadcrumbs

add buffalo chicken +8

Gluten Free Friendly

Preparation Available**

Spicy

*Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk

of foodborne illness, especially if you have certain medical conditions. **Before placing

your order, please inform your server if you or a person in your party has a food allergy.

Modifications and upcharges may apply to accommodate allergy friendly preparations.



SIGNATURE COCKTAILS

CARAMEL ICED | 14
jameson, dunkin® kahlua
caramel, créme de cacoa,
espresso, molly’s irish cream,
cold foam, doughnut

BLOOD ORANGE PALOMA | 14
herradura blanco, blood
orange puree, lime, starry

COCO LOCO | 14

olmeca altos plata, coconut
cream, pineapple, lemon,
lime, agave, toasted coconut

GOLF BALL 15| 58 pitcher
chloe prosecco, grey goose
’orange, triple sec, fresh
orange juice

@ GREEN JACKET

16 | 58 patron tree

patron silver, grand marnier,
agave, fresh lime, club soda

ZERO-PROOF

SHAKEN ESPRESSO | 8
iced espresso, housemade brown sugar

VACATION | 13

bacardi coconut, coconut
cream, pineapple juice,
orange juice, bacardi dark,
nutmeg

KEEPIN’ IT SPICY J | 14
ghost tequila, triple sec,
mango, lime, chamoy +

tajin rim

QWORLD’S END LEMONADE
13| 50 pitcher
strawberry-infused deep eddy
lemon, lemonade

SLICE! MARTINI | 14
western son watermelon vodka,
watermelon puree, fresh lime

GOLDEN PEACH | 14
woodford reserve, peach
puree, fresh lemon, honey,
club soda

LI

cinnamon simple, topped with milk, cold foam

choice of: single | double | decaf

MANGO CRUSH ) | 10
mango, lime, orange, agave, spicy rim

DAIQUIRI SPRITZ | 14
rumhaven, lime, simple,
club soda

WATCH ME WHIP | 13
corvus pineapple vodka,
vanilla ice cream, pineapple
juice, pineapple chunks,
blended

COOL AS A CUCUMBER | 15
drumshanbo gunpowder
irish gin, st. germain,
muddled cucumber, lemon

ESPRESSOTINI | 15
vanilla vodka, molly’s irish
cream, kahlua, fresh espresso

HOT + DIRTY MARTINI | 15
aspen vodka, olive brine,
pepperoncini

@ SANGRIA 14| 52 pitcher
red, white or seasonal

BATIONS

AMALFI SPRITZ | 12
undone no.5 bittersweet aperitif, orange,

club soda

306 REFRESHER | 10

> = 2 g
CRAFT CANS
AERONAUT BREWING CO. hop hop and away | session ipa | somerville, ma | 4.6% abv | 10
BEER’D BREWING CO. dogs & boats | double ipa | stonington, ct | 9.1% abv | 10
9 CASTLE ISLAND BREWING CO. range rocket | light lager | norwood, ma | 4.2% abv | 9
CISCO BREWERS whale’s tale | pale ale | nantucket, ma | 5.6% abv | 9
DEVIL’S PURSE BREWING CO. handline kolsch | kolsch ale | south dennis, ma | 5% abv | 9
DOWNEAST CRAFT CIDER # original blend | hard cider | dorchester, ma | 5.2% abv | 9

TRILLIUM rotating selection | boston, ma | varying abv
WIDOWMAKER BREWING blue comet | neipa | braintree, ma | 7.1% abv | 9.5

ON TAP

coconut cream, pineapple juice, lemon,
lime, agave, soda, toasted coconut rim

BLUE MOON BREWING CO. belgian white | denver, co | 5.4% abv | 8
CISCO BREWERS ipa | nantucket, ma | 5.4% abv | 9

COORS BREWING CO. light lager | golden, co | 4.2% abv | 6
DOGFISH HEAD grateful dead | juicy pale ale | milton, de | 5.3% abv | 8.5

FIDDLEHEAD BREWING CO. ipa | shelburne, vt | 6.2% abv | 9

GUINNESS & CO. irish stout | dublin, ireland | 4.2% abv | 9
OUR CITY OUR BEER rotating seasonal | boston, ma | varying abv | 9

SAMUEL ADAMS rotating seasonal | boston, ma | varying abv | 9

SEADOG BREWING CO. wild blueberry | wheat ale | bangor, me | 4.6% abv | 9
SCHILLING BEER CO. alexandr | czech pilsner | littleton, nh | 5% abv | 8
TRILLIUM fort point | ipa | boston, ma | 6.6% abv | 13

BOTTLES + CANS

AMSTEL LIGHT | 7
ANGRY ORCHARD | 7
BUD LIGHT | 6.5
BUDWEISER | 6.5
COORS LIGHT | 6.5
CORONA EXTRA | 7.5
CORONA LIGHT | 7.5
GUINNESS 0 N/A | 6.5

HEINEKEN | 7
HEINEKEN 0.0 N/A | 6.5
HIGH NOON # | 10

pineapple or watermelon
MICHELOB ULTRA | 7.5
MILLER LITE | 6.5
RED BULL am | 6

classic, sugarfree or white peach

SAM ADAMS boston lager | 8

TRES AGAVES MARGARITA single-sourced, organic | made from 100% blue agave | 14

SAM ADAMS N/A | 6.5

‘just the haze’

SUN CRUISER # | 10

classic iced tea or blueberry lemonade

SURFSIDE # | 10

half + half or strawberry lemonade

VIVA TEQUILA SELTZER # | 11
huckleberry or jalapefio_ )

i




