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Boston Deli

GRILL & MARKET

starters

antipasto
sopressata - salami - imported cheeses
roasted garlic - olives -

candied cranberries 15 scissortail farms salads and house soups

duck confit crosTINT organic house salad - tomato - grape - zucchini medley 8

parsnip puree - fig 14 _ .
classic caesar - garlicky croutons - fresh parmesan 0

artichoke crab dip

creamy lobster bisque - tarragon oil - créme fraiche - chive 7
parmesan and crispy tortilla chips 12

entrées

classic Beef Wellington - shallot portabella duxelles - green peppercorn brandy sauce -
smashed red skin potatoes - brussels sprouts 48
pair with katherine goldschmidt cabernet sav. Lrazy Lreek, LA,

Sous Vide and Grilled Rib Eye - smashed red skin potatoes w/ garlic parmesan and chive -
charred green beans w/garlic and brown butter 40
Borsao Ires Picas Garnacha Spain

pecan crusted Chicken breast- maple molasses butter - smashed red potatoes - roasted brussels sprouts
24
pair with Sea Sun Finot Noir Monterrey, LA

Hasty Bake ancho chili rubbed Twin bone pork chop - jalapeno honey - candied cipollini onion
-braised greens - black eyed peas 32
pair with Vignerous Ardechois Lotes du Rhone Rouge, France

garlic basil and thyme coated seared Sea Bass - roasted tomato chutney - tri-colored baby carrots

garlic parmesan cous cous - 48
pair with the Mer soleil chardonnay Monterrey, LA,

duck breast bacon Carbonara - garlic - eqgs - house made green cavatelli - Romano - 28
pair with lunetta procecco Trenting, ltaly

sorry, no gourmet sandwiches, split entrées, or substitutions

Dine In, Carry Away or Curbside Available

For Reservations, call 918-492-4745

www.thebostondeli.com



