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Boston Deli

GRILL & MARKET

starters

seared pork belly
fig demi glaze - creamy grits 12

tlassic shrimp cocktail
leman - cocktail sauce 14 scissortail farms salads and house soups

artichoke crab dip organic house salad - tomato - pickled onion - carrot medley B

armesan and crispy tortilla chips 14 _ _
g g g classic caesar - garlicky croutons - fresh parmesan b

creamy lobster bisque - tarragon oil - créme fraiche - chive 8

entrées

classic beef wellington - shallot portabella duxelles - green peppercorn brandy sauce -
smashed red skin potatoes - frizzled brussel sprouts 94
pair with katherine goldschmidt cabernet sav. Lrazy Lreek, LA,

sous vide herb butter brushed grilled rib eye - smashed red skin potatoes w/garlic parmesan and chive -
charred green beans w/garlic and brown butter 42
Borsao Ires Picas Garnacha Spain

pecan crusted chicken breast- maple molasses butter - smashed red potatoes - frizzled brussel sprouts 28
pair with Sea Sun Finot Noir Monterrey, [A

pat crusted seared veal chop - apricot demi glaze - roasted root vegetables

- turnips - parsnips- rutabagas - carrots - potatoes all
Decoy red blend Sonoma, CA.

garlic basil and thyme seared sea bass - roasted tomato chutney - tri-colored baby carrots

harvest rice medley w/apricot and scallion 43
pair with the Mer soleil chardonnay Monterrey, LA,

ricotta and |talian sausage stuffed manicot+i - basil - marinara - romano 78
Bodegas Dlivares Jumilla Rosado Murcia, Spain

sorry, no gourmet sandwiches, split entrées, or substitutions

Dine In, Carry Away or Curbside Available

For Reservations, call 918-492-4745

www.thebostondeli.com



