
Before placing your order, please inform your server if a person in your 

party has a food allergy. 

*These items are prepared raw, undercooked or cooked to order. 

Consuming raw or undercooked meals may increase your risk of food-borne 

illness, especially if you have certain medical conditions. 

 

 

 

 

 

 

 

 

 

 

 

 

NEW ENGLAND CLAM CHOWDER $10 

SMOKED BACON AND THYME 

 

GUACAMOLE $10 

WHITE CORN TORTILLA CHIPS     

 

*HOUSE SMOKED MAPLE CURED SALMON $16 

BOSTON BROWN BREAD, CRÈME FRÂICHE  

   

*NEW ENGLAND FARMSTEAD CHEESES $15 

APPLE BUTTER, WALNUTS AND HONEY 

 

CHILLED COLOSSAL SHRIMP $18 

MARIE ROSE, COCKTAIL AND RAVIGOTE 

 

THE RESERVE CHOPPED SALAD $16 

NORTHEAST SHRIMP AND GEM LETTUCE 

TOMATO, AVOCADO, EGG, CUCUMBER AND SCALLION  

 

BOGGY MEADOW SWISS, ARTISAN HAM AND ONION QUICHE $16 

FRISEE AND APPLE SALAD WITH CIDER VINAIGRETTE 

 

BRAISED SHORT RIB MACARONI AND CHEESE $18 

CAVATAPPI, BUTTERY CRUMB CRUST AND WINTER GREENS 

 

CURRIED CHICKEN CROISSANT $16 

MANGO CHUTNEY, TOASTED ALMONDS AND GOLDEN RAISINS 

HOUSE MADE CHIPS AND PICKLE 

 

*PRIME RIB OF BEEF AND GOURNAY CHEESE SANDWICH $18 

GEM LETTUCE, TOMATO AND SOFT DELI ROLL 

HOUSE MADE CHIPS AND DILL PICKLE 

 

MAINE LOBSTER ROLL $28 

BUTTER GRIDDLED BRIOCHE 

HOUSE MADE CHIPS AND DILL PICKLE 

 

 

 

 

 

 

 

 

 

Tres tacos $15 

choice of three 

served with queso fresco and chili aioli  

 

Maine lobster and guacamole 

                    **** 

Citrus pork carnitas, pomegranate and pepitas 

                        **** 

 grilled chicken, caramelized onion and cumin  

 

WINTER WARMER $24 

 

OLD FASHIONED TOMATO SOUP 

GRILLED VERMONT WHITE CHEDDAR CHEESE AND BACON SANDWICH 

HOUSE MADE CHIPS AND DILL PICKLE  

WARM CHOCOLATE CHUNK COOKIE AND MILK 



An 18% gratuity is automatically added to all parties of 6 or more. The 

gratuity is distributed among service employees. A 4% administrative fee is 

added to parties of 10 or more. No part of the administrative fee is 

distributed among service employees. 

 
 

 

DESSERTS  

$9 
 

CRANBERRY ALMOND UPSIDE-DOWN CAKE 

POMEGRANATE SYRUP AND VERMONT CRÈME FRÂICHE 

 

DARK CHOCOLATE CARAMEL TART 

GLOUCESTER SEA SALT 

 

VANILLA CRÈME BRÛLÉE 

KUMQUAT COMPOTE AND CRANBERRY PISTACHIO BISCOTTI 

 

COOKIE SAMPLER  

RASPBERRY HAZELNUT LINZER, LEMON GINGER,  

ALMOND MACAROON, PUMPKIN SPICE 

 

CHEF’S DAILY SELECTION OF ICE CREAM AND SORBET  

 

 

 

 

 

 

Specialty cocktails  

  $14 

  The Reserve   Pink lemon drop 

 Stoli raspberry vodka     Grey Goose, lemon juice                    

  Prosecco   simple syrup, dash of Chambord

  

 

  Berry margarita  The Boston   

  Patron tequila, Cointreau Bombay Sapphire, apricot brandy                    

  lemon juice, Chambord  grenadine, lemon juice 

 

Pink Rose 

          Roederer Estate Rosè Champagne 

       peach schnapps, splash of grenadine 

  $15 

Espresso martini 

Kahlua 

Absolute vodka 

shot of illy espresso 

 


