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dinner is almest sewved.

Main Couwrse: Rott up your steeves fox a New England Seafoed Boil pited high with shrimp, lobistex,
clams, mussels, cuali, potatoes, con, eniens, and sausage, all simmesred in a zesty broth and sewed with melted
butter, lemen, and cuusty scurdough for sopping up eveny last bite.
Fun Fact: Lobister Glow-WUp: Before lobster became the star cf the table, colonial New England treated it
lifte na big deal—using it as feutilizer and even sewing it te prisenexs.
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vanilla custard, and a glossy crown of chocolate ganache.

Fun Fact: Besten Cream Pie has a little secret—it is actually a cake, and this famews treat first made
its debut in 1856 at Besten's historic Omni Parker Fouse Fatel.

*Menu subject to change



