
 
 

 

 

Great Beginnings 
P.E.I. Mussels  
Garlic, basil, pernod broth, crostini 10 
 
Point Judith Calamari 
Hot cherry peppers, cajun aioli  10 
 
Crispy Chicken Wings 
Buffalo, BBQ or Asian glazed 9 
Boneless upon request. 
 
Spinach & Artichoke Dip 
Served with toasted crostini 9 
 
Mango Chicken Bites 
Panko crusted chicken, sweet & spicy mango. 
bleu cheese dressing 9 
 
Buffalo Ranch Shrimp 
Fresh shrimp, panko encrusted,  
buffalo –ranch, gorgonzola crumbles 10 
 
White Bean Bruschetta 
Grilled crostini, goat cheese, white bean, 
basil, tomato & olives 9 

Chipotle Sirloin Flatbread 
Cajun sirloin, sautéed onion, mushroom, 
 jack cheese and chipotle sour cream 9 
 
Mediterranean Flatbread 
Spinach, feta cheese, cherry tomato, green 
pepper & red onion 7  
 
*Ahi Tuna 
Sesame encrusted tuna, with a cucumber 
salad, wasabi, and ponzu glaze 10 
 
Nachos 
Chips piled high with cheese, tomatoes,  
jalapenos, salsa, and sour cream 8 
Guac 1 Chili 1 Chicken 2 
 
Back Bay Chili 
Melted cheese,  fresh tortilla chips 6 
 
New England Clam Chowder 
Boston chowder fest award winner  
Cup 4      Bowl 6 
 

Cheese Pizza 8 
 

Choose Your Toppings (.75 each) 

Margherita 
Fresh mozzarella, marinated tomato 

Basil 11 
 

BBQ Chicken 
Sam Adams Brick Red BBQ,   

caramelized onions, chicken,  
cheddar / mozzarella blend 11 

 
Buffalo Chicken 

Blue cheese, grilled buffalo chicken  
Carrot & celery 11 

Pizzas  

*Myers all natural organic hand 
packed beef burger 8 

 
Home made Veggie Burger 8 

 
Chicken Burger 7 

6oz grilled or fried chicken breast 
 

Organic Turkey Burger 9 
fresh ground turkey mixed with onion, peppers, and Cajun spice  

 
*Ahi Tuna 10 

6oz grilled filet" 

Burgers 
Lettuce, tomato, onion & pickle 

On request 

The Garden 
Avocado .75 
Cucumber .50 
Sauerkraut .50 
Coleslaw .50 
Chopped jalapeno .50 
Bean Sprouts .50 

The Grill 
Caramelized onions .75 
Fried Onion strings .75 
Sauteed crimini mushrooms .75 
Roasted Red Peppers .75 The Farm 

Fried Egg  .75 
Bacon 1.00 

Back Bay Chili 1.00 
Ham 1.00 

Dairy 
American .75  

    Aged cheddar .75 
    Imported swiss .75 

    Pepper jack .75  
    Bleu cheese .75  

    Feta .75  
    Fresh mozzarella .75  

   Smoked gorgonzola .75  
    Wasabi cheddar .75  
    Smoked gouda .75  

The Pantry 
Pesto Sauce .50 
Salsa .50 
Guacamole 1.00 
Horseradish mayo .50 
Chipotle sauce .50 
Brick red BBQ .50 
Buffalo-Ranch .50 
Thai Chili Glaze .50 

The Bakery 
Grilled Brioche 

Whole Wheat Roll 
Foccacia Roll 

Wrap 
Ciabatta 

Griddled Italian 
Marble Rye  

Sides (pick one) 
 seasoned fries                 sweet potato fries 1 
 spicy waffle fries 1          garlic mashed  
 1/2 house salad 1.50      coleslaw  
 1/2 ceasar salad 1.50    cucumber salad  

Asian Noodle Salad 
Mixed greens tossed with crispy wontons and 
bean sprouts in a Thai plum vinaigrette on a 
bed of garlic lo mein noodles topped with 
marinated chicken, sliced orange, and fried 
noodles 11 
BBQ Ranch 
Iceberg, shredded cheddar, red onion, corn, 
tomatoes, black beans, grilled chicken in a 
tortilla bowl 11 
Caesar 
Romaine, grated parmesan, garlic  
croutons & creamy Caesar dressing 8 
Caprese 
Tomatoes, fresh mozzarella & basil with a  
balsamic reduction 8 
Cool Ranch Cobb 
Iceberg & romaine, avocado, bacon,  
tomato, onion, bleu cheese & egg. 
with grilled chicken & onion strings 11 
Harvest 
Baby arugula, bleu cheese, bosc pears,  
candied walnuts, dried cranberries tossed 
 in a balsamic dressing. 11 

Sliced Tenderloin 
Sliced beef tenderloin, caramelized onions, 
arugula and wasabi cheddar on fresh baked 
ciabatta  11 
Grilled Ruben 
Corned beef or turkey, Swiss cheese,   
sauerkraut and Russian dressing on griddled 
ciabatta with garlic aioli 10 
Cuban Panini 
Sliced ham, pork tenderloin, pickles & cheese 
with Cuban aioli on grilled pressed Italian 10 
Southwest Turkey Wrap 
Sliced turkey, lettuce, tomato, bacon and 
chipotle mayonnaise in a flour tortilla 9 
Caprese Chicken 
Grilled chicken breast, lettuce, tomato & fresh  
mozzarella with pesto on ciabatta bread  9 
Haddock Sandwich 
Fresh local haddock lightly battered & fried 
with coleslaw & tartar sauce on brioche 9 
Rustic Turkey panini 
 Sliced turkey, tomatoes, cheddar and 
 spinach & artichoke spread on pressed  
Italian 9 
 

*Steak Tips 
Marinated sirloin tips, cooked to order 
Served with choice of potato & seasonal 
vegetable 15 
Pork Tenderloin Marsala 
Pork tenderloin medallions, crimini  
mushrooms, rich marsala wine sauce. Garlic 
mashed potatoes & sautéed seasonable 
vegetable 15 
Fish & Chips 
Local fresh haddock golden fried, seasoned 
French fries, homemade coleslaw, tartar 
sauce & lemon 15 
Pesto Pasta 
Mushrooms, garlic& fresh tomato tossed in a 
creamy pesto sauce with fettucini 11 
Chicken 13 Pan seared shrimp 15 
Red pepper Ravioli  
Garlic & three cheese ravioli sautéed in 
roasted red pepper cream sauce 11 
 Chicken 13 Pan seared shrimp 15 
*Steak Frites 
12 oz sliced tenderloin cooked to order,     
gorgonzola butter, dressed arugula & French 
fries 15 
 
 

Salads Sandwiches Entrees 

*Rajun Cajun 
Cajun spiced, chopped jalapeno, 
pepper jack cheese, guacamole 
and salsa on a brioche roll 11 
*Back Bay BBQ 
BBQ sauce, cheddar, bacon & 
fried onion strings on brioche 11 
Dartmouth St. Melt 
Swiss, bacon, sautéed mushrooms, 
caramelized onions. grilled rye 11 
Asian Tuna 
Wasabi cheddar, Thai chili glaze, 
fried wontons, Asian lettuce mix on 
ciabatta   12 
Columbus Ave. Veggie 
Swiss, bean sprouts, horseradish 
mayo on Foccacia 10 
California Turkey 
Pepper jack, avocado, cucumber, 
chipotle sour cream on wheat 12 

Clerys Classics 

*Cooked to order. The consumption of raw or undercooked meats or seafood  
may lead to food borne illness 

bacon,  
broccoli,  
ham,  
kalamata olives 
mushrooms  

onions,  
green peppers, 
red peppers, 
pepperoni,  
sausage  

($2) chicken ($3) shrimp 

Add chicken 2, Sirloin tips 3, shrimp 4 



 

BO
TT
LE
 B

EE
RS

 
Bu
dw
ei
se
r 

 
Bu
d 
Li
gh
t 

M
ille
r 
Li
te
 

Co
or
s 
Li
gh
t 
 

Sa
m
 A
da
m
s 
Li
gh
t 

  

 

113 Dartmouth St.  
Boston MA 

(617) 262 9874 

He
in
ek
en
 

He
in
ek
en
 l
ig
ht
 

Am
st
el
 L
ig
ht
 

M
ille
r 
Hi
gh
 L
ife
 

 

M
G
D 

64
 

M
ol
so
n 

Co
ro
na
 

Tw
ist
ed
 T
ea
 

O
’D
ou
l’s
 N

/A
 

 
DR

AU
G
HT

 B
EE

R 
Bu
dw
ei
se
r 

Bu
d 
Li
gh
t 

M
ille
r 
Li
te
 

Co
or
s 
Li
gh
t 

Sa
m
 A
da
m
s 

Sa
m
 S
ea
so
na
l 

Sa
m
 B
ric
k 
Re
d 

 

UF
O
 S

ea
so
na
l 

Ha
rp
oo
n 
IP
A 

G
ui
nn
es
s 

Lo
ng
 T
ra
il 
Al
e 

Lo
ng
 T
ra
il 
Se
as
on
al
 

Ba
ss
 

St
el
la
 A
rto
is 

Ne
wc
as
tle
 

M
oo
se
he
ad
 

Ho
eg
aa
rd
en
 

W
oo
dc
hu
ck
 C

id
er
 

Sh
oc
k 
To
p 

G
oo
se
 I
sla
nd
  

Bl
ue
 M

oo
n 
 

CO
CK

TA
IL
S 

M
os
co
w 

M
ul
e-
 R

us
sia
n 
St
an
da
rd
 v
od
ka
 w

ith
  

m
ud
dl
ed
 f
re
sh
 l
im
e,
 s
ug
ar
, 
&
 i
ce
 t
op
pe
d 
wi
th
 g
in
ge
r 

be
er
 

 Pr
op
er
 B

la
ck
 R

us
sia
n-
 R

us
sia
n 
St
an
da
rd
 v
od
ka
 &

 
Co
pa
 D

e 
O
ro
 s
er
ve
d 
ov
er
 i
ce
 w

ith
 C

oc
a-
Co
la
 a
nd
 a
 

G
ui
nn
es
s 
flo
at
 

 No
r’e
as
te
r-
 G

in
ge
r 
Be
er
 o
ve
r 
ice
 w

ith
 

a 
Sa
ilo
r 
Je
rry
 f
lo
at
 &

 g
ar
ni
sh
ed
 w

ith
 a
 f
re
sh
 l
im
e 

 Ru
m
 P

un
ch
- 

Ba
ca
rd
i 
an
d 
M
ey
er
s 
Da
rk
 r
um

 s
ha
ke
n 

wi
th
 O

J,
 c
ra
nb
er
ry
, 
&
 p
in
ea
pp
le
 j
ui
ce
 s
er
ve
d 
ov
er
 i
ce
 &

 
ga
rn
ish
ed
 w

ith
 a
 f
re
sh
 l
im
e 

 Se
as
on
al
 M

ar
ga
rit
a-
 M

ila
gr
os
 t
eq
ui
la
 &

 T
rip
le
 S
ec
 

m
ixe
d 
wi
th
 m

ud
dl
ed
 s
ea
so
na
l 
fru
it,
 a
 s
pl
as
h 
of
  

sim
pl
e 
sy
ru
p,
 s
ha
ke
n 
wi
th
 s
ou
r 
m
ix 

&
 a
 d
as
h 
of
 O

J,
 

se
rv
ed
 u
p 
or
 o
n 
th
e 
ro
ck
s 

 He
nd
ric
ks
 M

ar
tin
i-
 H

en
dr
ick
s 
&
 S

t. 
G
er
m
ai
n 
wi
th
  

a 
fre
sh
 s
qu
ee
ze
d 
le
m
on
 s
ha
ke
n 
wi
th
 i
ce
, 
se
rv
ed
 u
p 

wi
th
 a
 l
em

on
 t
wi
st
 

 St
ol
i 
Di
rty
 M

ar
tin
i-
 S

to
li 
vo
dk
a 
&
 o
liv
e 
ju
ice
 c
hi
lle
d 

an
d 
se
rv
ed
 u
p 
wi
th
 t
hr
ee
 o
liv
es
 

 Es
pr
es
so
 M

ar
tin
i-
 S
to
li 
Va
ni
lla
 v
od
ka
, 
Ba
ile
y’
s 
Iri
sh
 

Cr
ea
m
, 
Cr
èm

e 
de
 C

oc
o 
&
 a
 s
ho
t 
of
 e
sp
re
ss
o 
sh
ak
en
 

wi
th
 i
ce
 a
nd
 s
er
ve
d 
up
 

 Po
m
eg
ra
na
te
 P

op
 M

ar
tin
i-
 T
hr
ee
 O

liv
es
 P

om
eg
ra
na
te
 

Pa
m
a 
liq
ue
ur
, 
a 
sp
la
sh
 o
f 
sim

pl
e 
sy
ru
p 
&
 s
ou
r 
m
ix 

ch
ille
d 
an
d 
se
rv
ed
 s
tra
ig
ht
 u
p 
wi
th
 a
 l
im
e 

 Bu
bb
ly 

O
ra
ng
e 
Co
sm

o-
 T
hr
ee
 O

liv
es
 O

ra
ng
e,
  

Tr
ip
le
 S

ec
 &

 a
 s
pl
as
h 
of
 c
ra
nb
er
ry
, 
sh
ak
en
 a
nd
 

st
ra
in
ed
, 
to
pp
ed
 w

ith
 c
ha
m
pa
gn
e 
wi
th
 a
n 
or
an
ge
 t
wi
st
 

 Bi
kin
i 
M
ar
tin
i-
 H

pn
ot
iq
, 
St
ol
i 
Bl
ue
be
rry
, 
Bl
ue
 C

ur
ac
ao
, 

O
J,
 T
op
pe
d 
wi
th
 a
 s
pl
as
h 
of
 S
pr
ite
 a
nd
 g
ar
ni
sh
ed
 w

ith
 

a 
ch
er
ry
. 

   

 

 

 

 

 

W
IN
ES

 
CH

AR
DO

NN
AY

 
 

 
G
la
ss
 

 
Bo
ttl
e 

Ki
m
 C

ra
wf
or
d 
Un
oa
ke
d 
 

 
$9
 

 
$3
4 

Co
lu
m
bi
a 
Cr
es
t 
 
 

 
$7
 

 
$2
6 

Ke
nd
al
l 
Ja
ck
so
n 

 
 

$9
 

 
$3
4 

PI
NO

T 
G
RI
G
IO
 

M
ez
za
 C

or
on
a 
 

 
 

$7
 

 
$2
6 

Sp
as
so
 
 

 
 

$7
 

 
$2
6 

SA
UV

IN
G
NO

N 
BL
AN

C 
No
bi
lo
 

 
 

 
$8
 

 
$3
0 

Vi
lla
 M

ar
ia
 

 
 

$9
 

 
$3
2 

RE
IS
LI
NG

 
St
. 
M
 

 
 

 
$8
 

 
$3
0 

M
IS
C 

Bu
rg
an
s 
Al
ba
rin
o 

 
 

$8
 

 
$3
0 

Ca
be
rn
et
 S
au
v 

Sm
ok
in
g 
Lo
on
 

 
 

$7
 

 
$2
6 

Vi
lla
 M

t. 
Ed
en
 

 
 

$8
 

 
$3
0 

M
er
lo
t 

Sm
ok
in
g 
Lo
on
 

 
 

$7
 

 
$2
6 

18
1 

 
 

 
$8
 

 
$3
0 

PI
NO

T 
NO

IR
 

Fl
oc
k 

 
 

 
$8
 

 
$3
0 

M
ar
k 
W
es
t 

 
 

$8
 

 
$3
0 

M
al
be
c 

Do
na
 P

au
la
 

 
 

$9
 

 
$3
2 

Ti
lia
 

 
 

 
$7
 

 
$2
6 

Sh
ira
z/
Sy
ra
h 

Cr
us
he
r 
Pe
tit
e 
Sy
ra
h 

 
$8
 

 
$3
0 

M
IS
C 

Vi
na
 Z
ac
o 
Te
m
pr
an
illo
 

 
$8
 

 
$3
0 

 
 

As
k 
Yo
ur
 S

er
ve
r 
ab
ou
t 
ou
r 
se
as
on
al
 C

ra
ft 
be
er
 

se
le
ct
io
n,
 a
nd
 m

on
th
ly 

dr
in
k 
sp
ec
ia
ls.
 

W
e 
pr
ou
dl
y 
se
rv
e 
Co
ca
 C

ol
a 
Pr
od
uc
ts
 


