
Appetizer
Roasted Garlic Polenta Tots
Shaved manchego cheese, cherry tomatoes, truffle aioli.	 8

Entrées
Iberico Ham Wrapped and Seared Monk Fish  
Grilled corn-Maine lobster succotash, fava bean, pea tendrils.	 27

Bell and Evans Buttermilk Fried Chicken          
Vine-ripe tomato, bitter greens, preserved lemon, spiced pecans, truffle-honey drizzle.	 24

Grilled Vegetable Tian
House-made mozzarella, crispy-herb potato salad, golden tomato coulis. 	 20

House-made Ricotta Gnudi 
Braised Azuluna ham hock, wilted greens, roasted peppers, ramp pesto, Parmesan cheese. 	 22

Crispy Calamari	 11
Sweet chili, lime, and balsamic glaze with pepperoncini aioli.

Lobster Mac n’ Cheese	 14
Lobster meat with shell pasta, classic béchamel, Fontina 
cheese, and panko topping. Served with lemony arugula.

Shrimp Cocktail	 13
Five jumbo shrimp, with cocktail sauce, and lemon.

Fig, Walnut, and	 10 
	 Mascarpone Ravioli
Fig, walnut, and mascarpone ravioli in brown butter sauce 
with walnuts, sage, and Parmesan.

Cheese Plate	 12
Cheeses garnished with apples, and house-made crostini. 

Ahi Tuna Tartare	 12
Sashimi grade tuna, Asian spices on cucumber noodles, 
seaweed salad, and crispy wontons.

Asparagus Fritti	 9
Coated and fried asparagus spears with tomato basil sauce.

Cold Water Oysters	 12
Half-dozen with red wine mignonette and
lemon cocktail sauce.

Beacon Onion Rings	 7
Hand-breaded with house-made ranch aioli.

Coconut Shrimp	 11
Crusted with panko crumbs and shaved coconut,
served with sweet orange-horseradish sauce.

Chipotle Steak Skewers	 9
Char-grilled rib-eye steak skewers with peppers and onions, 
and smoke-chipotle ketchup.

Chesapeake Bay-Style	 12 
	 Crab Cakes
Traditional Maryland crab cakes, served with scampi aioli.

Fish and Seafood Beef, Poultry, Lamb, Etc.

Soups, Chowders, and Salads

Dinner Menu
May 8 - May 14

Be sure to notify server of any food allergies. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of  food borne illness,
especially if  you have certain medical conditions. 18% gratuity included on parties of  six or more.

Soup of the Day		 6

Classic French Onion	 7
With three onions - Spanish, red and leeks, topped 
with croutons and melted Gruyère cheese.

Lobster Bisque	 8
In-house traditional Boston recipe.

Clam Chowder	 7
Creamy New England chowder with broth, clams, diced
chef potatoes, onions,  bacon, and celery, finished with cream.

Wedge Salad	 8
Iceberg lettuce topped with crisp bacon, shaved red 
onion, grape tomatoes, and chunky blue cheese dressing.

Balsamic-Roasted Beet Salad	 8
Roasted beets, sliced and layered with arugula, crispy goat cheese, 
and topped with pistachios and roasted shallot dressing.

Caesar Salad	 8
Romaine lettuce, tossed in our Caesar dressing,
topped with house-made croutons and Parmesan. 

Wilted Spinach Salad	 6
Baby spinach, chopped egg, pickled red onion and bacon, 
lightly wilted, served with sweet and sour onion dressing.

Chopped Salad	 7
Greek style with lettuce, tomato, cucumber, Kalamata olives, 
red peppers, and feta cheese, tossed in lemon-oregano dressing.

Beacon Mixed Green Salad	 7
Baby greens tossed with dried cranberries, 
candied pecans, and red onion in balsamic dressing.

The Whip, White Wine Blend, 
Livermore Valley, California, 2010 	 11

Appetizers

Hard Shell Local Lobster	 Market Price
Local cold water steamed lobster. Served with drawn butter, french fries, and cole slaw. 
If  you would like your lobster stuffed and baked, please ask your server.  Sizes and prices change daily. 

Seafood Stuffed Flounder	 24
Scallop, shrimp and crab-stuffed fillets with baked potato,
butternut squash, and beurre blanc.

Sesame Crusted Ahi Tuna	 25
Quick-seared sesame-spice crusted sashimi grade tuna with jasmine
rice, seaweed salad, chef ’s peas, and shiitake cream.

Grilled Atlantic Salmon	 20
Eight oz. grilled salmon served with au gratin potatoes and sautéed spinach.

Grilled Swordfish	 25
Sugar cane skewered swordfish dusted with Szechuan peppercorns
with steamed jasmine rice, broccoli, and teriyaki lacquer.

Beacon Sea Scallops	 25
Pan-seared scallops topped with toasted pancetta and melted leek
sauce, mashed potatoes, and sautéed spinach.

Lobster Mac ‘n’ Cheese	 20
Fresh lobster meat tossed with shell pasta, classic béchamel, Fontina
cheese, and seasoned panko topping. Served with two seasonal vegetables.

Shrimp and Basil Fettuccine	 18
Basil fettuccine and shrimp in a light cream sauce with roasted red 
peppers, basil, garlic, shallots, and smoked Gouda.

New Zealand Lamb Rack	 32 
Roasted lamb rack crusted with Provençal herbs, Dijon mustard, and 
breadcrumbs. Served with roasted fingerling potatoes and sautéed spinach. 

Filet Mignon  7 oz./10 oz.	 29/36
Seasoned mashed potatoes, asparagus, and demi-glace.

Lemon, Garlic and Rosemary Chicken	 19
Marinated half-chicken with lemons, fresh rosemary, and garlic,
served with mashed potatoes and butternut squash.

20 oz. Porterhouse Steak	 38
Baked potato, sautéed green beans, and demi-glace.

14 oz. Prime N.Y. Strip Steak	 31
Roasted fingerling potatoes, sautéed spinach and demi-glace.

14 oz. Veal Milanese Long-Bone Chop	 30
Eye-popping ‘Milanese’ style platter; pounded, breaded and pan fried
veal, with seasoned mashed potatoes, Brussels sprouts with melted
cheese, and Cabernet demi-glace.

House-Brined Pork Double Chop	 20
Grilled and served with apple chutney, au gratin potatoes, butternut 
squash, and cider demi-glace.

Roasted Ratatouille Penne	 16
Seasonal vegetables simmered in a savory tomato broth with penne
pasta, fresh basil, and Parmesan cheese.

Castello di Querceto, Chianti Classico,  	 9.50

Italy, 2008 (Sangiovese Blend)

Chehalem, 3 Vineyard, Pinot Noir,  	 13.50

Willamette Valley, Oregon, 2009

St. Francis, Old Vine Zinfandel,  	 11.50

Sonoma County, California, 2008

Qupe, Syrah,  	 10
Central Coast, California, 2009

Azuluna Brand Feature - Beacon Grille is proud to feature Massachusetts-raised Azuluna meat. 
High quality and full-flavored, this premium beef, pork or lamb comes from local family farmers who use age-old, 
sustainable farming methods. Ask your server for today’s featured cuts, available in very limited quantities.

Weekly Features Wine Pairing



Sparkling	 glass        bottle
Villa Sandi, Il Fresco, Prosecco, Veneto, Italy, NV		 9           34
Moët & Chandon, Brut, Imperial					     17           67

White	      (See also full Wine List) 		

Caposaldo, Pinot Grigio, Veneto, Italy, 2011	 7           26
Chehalem, Pinot Gris, Willamette Valley, Oregon, 2010	 10           38
Prinz von Hessen, Riesling, Rheingau, Germany, 2009	 8.50        32
Isabel, Sauvignon Blanc, Marlborough, New Zealand, 2011	 9           34
The Whip, White Wine Blend, Livermore Valley, California, 2010	 11           42
Cave de Lugny, Chardonnay, Mâcon-Villages, Burgundy, France, 2010	 8           28
Emma Pearl, Chardonnay, Central Coast, California, 2009	 9           34
J Vineyards, Chardonnay, Russian River Valley, California, 2008	 14           52
Chateau Saint Eulalie, Rose, France, 2011 	 9           34

Red	      (See also full Wine List)		

Angeline, Pinot Noir, California, 2010	 8.50        32
Chehalem, 3 Vineyard, Pinot Noir, Willamette Valley, Oregon, 2009	 13.50        49
Qupe, Syrah, Central Coast, California, 2009	 10           36
Santa Julia, Organica, Malbec, Mendoza, Argentina, 2011	 8.50        32
Peirano Estate, Six Clones, Merlot, Lodi, California, 2010	 9           34
Vega Sindoa, El Chaparral, Old Vine Garnacha, Navarra, Spain, 2009	 9           34
Castello di Querceto, Chianti Classico, Italy, 2008 (Sangiovese Blend)	 9.50        38
St. Francis, Old Vine Zinfandel, Sonoma County, California, 2008	 11.50        43
William Hill, Cabernet Sauvignon, Central Coast, California 2009	 8           30
Josh Cellars, Cabernet Sauvignon, North Coast, California, 2009	 11           40
Ramey, Cabernet Sauvignon, Napa Valley, California, 2007	 17           62

Draft Beers					     5.50

Harpoon, IPA (MA)
Allagash, White (ME) 
Cisco, Sankaty Light (MA) 
Sam Adams, Summer Ale (US) 
Newcastle, Brown Ale (ENG)
Victory, Donnybrook Stout (PA) 
Dogfish Head, 60 Minute IPA (DE)

Bottled Beers						     4.50

Bud Light (US)
Budweiser (US)
Miller Lite (US)
Heineken (HOL)
Coors Light (US)
Michelob Ultra (US)
Corona Extra (MEX)
Clausthaler N/A (DEU)					   

Artisan Beers
Stella Artois (BEL)	 					     6
Ipswich, Original Ale (MA)	 				    6
Lindemans, Framboise (BEL)	 			   10
Sierra Nevada, Pale Ale (CA)	 			   6
Sierra Nevada, Ruthless Rye IPA (CA)		 7
Doc’s, Hard Cider (NY)	 			   8
Dale’s Pale Ale (CO) 6.5% abv	 			   6
Saison DuPont (BEL) 6.7% abv	 			   13
Narragansett, Summer Ale (RI)	 5

Clown Shoes, Eagle Claw Imperial Amber 22 oz. (MA)   14
Sam Adams, Boston Lager (US)	 5
Stone, Oaked Arrogant Bastard Ale (CA)	 8
Chimay Trappist, Grande Réserve (BEL) 9% abv	 10
Cisco, Whale’s Tale Pale Ale (MA) 6.8% abv	 7
Boddingtons, Pub Ale (ENG)	 7
Brooklyn, Lager (NY)	 5
Full Sail, Session Lager (OR)	 7
Ommegang, Witte (NY)	 8

Straight Up
Corpse Reviver No. 2
Knockabout Gin, Cocchi Americano, Cointreau, 
Lemon, Absinthe

Pomegranate Cosmopolitan
House-Made Pomegranate Vodka, Chateau Pomari, 
Grenadine, Lime

On the Rocks
Tequila-Honey Smash
Reposado Tequila, Honey, Mint, Lemon 

Ransom Collins
Barrel Aged Gin, Lemon, Simple Syrup, Soda

Spring Sparklers
Czech Mail
Rhum Clément, Becherovka, Honey, Lemon, Prosecco

Indicates wines that have been made from organically grown grapes.

Featured Drafts
Chimay Trappist, Tripel (BEL)  9 oz.	 9
An incredible blonde Tripel from Belgium’s most iconic producer.

Pretty Things, ‘Jack d’Or’, Saison Americain (MA)	 7
An American take on the French farmhouse ale, from Massachusetts’ 
hottest microbrewery.

Specialty Cocktails		  All at 9.95

MacRostie, Pinot Noir,         	 16        62
Sonoma Coast, California, 2008
This Pinot Noir is juicy and ripe yet finishes clean and refreshing.

Featured
Wine

Seelbach
Eagle Rare Bourbon, Cointreau, Prosecco, Two Bitters 

Amalfi Coast
House-Made Limoncello, Averna, Prosecco

Amelia
Vodka, Elderflower, House-Made Blackberry Puree, 
Lemon, Lavender

Jamaica Farewell
Appleton Rum, Watermelon Shrub, Falernum, Lime, 
Smoky Rinse

Rye Go Home
Rye, Punt e Mes, Cointreau, House-Made Coffee-
Orange Bitters

Violet Femme
Gin, St. Germain, Crème de Violette, Lemon, Boston Bittahs 

Strawberry-Rhubarb Rickey
House Strawberry-Rhubarb Vodka, Rhubarb Syrup, Fresh 
Lime, Soda 

Stone-Fence Swizzle
Rum Blend, House-Made Apple Shrub, Falernum, Lime

Beacon Back Nine
House-Made Sweet Tea Vodka, Mel’s Lemonade, Regan’s 
Orange Bitters


