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appetizers 
      Greek style bruschetta, tomato, feta, kalamata olives    10. 

Countneck clams, fall river chourizo, tomato, scallion-garlic butter, 
pinot grigio     11. 

Buffalo chicken wings, blue cheese, carrot+celery    8. 

Barbecue chicken quesadillas, salsa, sour cream   9. 

Shrimp cocktail, cucumber, spicy horseradish sauce     10. 

Calamari, soy-chili dipping sauce     11. 

 

grille salads  

Caesar, romaine hearts, parm, crouton, white anchovy   8. 

Seasonal garden, mesclun, carrot, daikon, cucumber, tomato    7. 

Iceberg wedge, pepper bacon, tomato, great hill blue cheese    8. 

             Add chicken  5.              add 4 grilled shrimp  8. 

 

soups  

Bistro three cheese French onion soup     7. 

New England clam chowder     cup 4.   bowl 6. 

 

sandwiches  

Black angus cheeseburger, Vermont aged cheddar, crisp bacon    10. 

Grilled chicken sandwich, mushroom, onion, arugula, jack cheese    9. 

Pulled pork sandwich, tangy bbq, cole slaw   10. 

Roasted turkey club, dijon mayo, b+l+t on white toast    9. 

Tuna melt wrap, baby spinach, tomato, cheddar   11. 

Open faced ny sirloin steak sandwich, crispy onions     14. 

 
 

sweet treats  

Chocolate lava cake with a molten center, vanilla sauce    6. 

Apple blossom a la mode     6. 

Boston cream cake    6. 

             New York style cheesecake, strawberries    6. 

 

 

 

 

b
lu

e
fi

n
g

ri
ll

e
 



          all day winter 2008 
 

 
| executive chef | franco paterno             | sous chef   | rebecca lentrichia 

 

 

 

 
 

 


