
meats  
A ROTATING SELECTION, WITH SEASONAL ACCOMPANIMENTS

NEW ENGLAND CHARCUTERIE  SELECTION OF TWO 18

AMERICAN HAM BOARD  SELECTION OF TWO 18

HOUSE TERRINE BOARD  SELECTION OF FOUR 32  

cheeses 

AN ASSORTMENT OF NEW ENGLAND CHEESES, 

WITH SEASONAL ACCOMPANIMENTS. 

SELECTION OF THREE 24 

snacks
SMOKED BLUEFISH PATÉ TURNIP, LEMON, CORNICHON  12

PICKLES AND DIP HUMMUS, OLIVES, ALMONDS  10

GOUGERES SWEET POTATO, BLACK PEPPER HONEY, SPECK 9

DEVILED EGGS FRIED CAPERS, CLAY PEPPER, CRISPY HEN SKIN  8

CRISPY BRUSSELS SPROUTS MALT VINEGAR, HARISSA 9 

cold 
*NORTHEAST OYSTERS   

CHANGING DAILY SELECTION, 18 FOR SIX

*EAST COAST MIDDLENECK CLAMS  2 EACH 

crudo 
*BEEF TARTARE EGG YOLK, GRIBICHE, STACK OF CHIPS  15

*TUNA EGG YOLK CARAMEL, CURED OLIVES, PICKLED BEANS  15

*SCALLOP BUTTERMILK, APPLE, SWEET POTATO 16

*STRIPED BASS ALMONDMILK, GOLDEN BEET, BERGAMOT 15

SMOKED SWORDFISH HARISSA, CITRUS, COUS COUS  14

shares 

CRISPY HEN EGG SPRING VEGETABLES, ENGLISH PEA MOUSSE, IKURA   12

SEARED SCALLOPS COUNTRY SAUSAGE BROTH, FINGERLING POTATOES 16 

ABENAKI FRY BREAD RICOTTA, SMOKED WALNUTS, TART CHERRIES 11

SPARROW ARC FARM CARROTS CHIMICHURRI, WALNUT MOSTARDA, ZA’ATAR 14 

GRILLED SARDINE BLOOD ORANGE, BARLEY MISO, BOK CHOY 10 

SEARED BRASICA VEGETABLES PISTACHIO, PARMESEAN, CHILIES 16

KALE & RADISH SALAD GRAPEFRUIT, HAZELNUT, BUTTERMILK 14

BRAISED CHICKEN LEG CHORIZO, HEIRLOOM BEANS, ROOTS 16  

TOWNSMAN CLAM CHOWDER SQUID, MAPLELINE CREAM, PORK 12

PAN ROASTED SNAILS BUCKWHEAT PANCAKES, MAPLE FLAKE 18

MOULES FRITES MAINE MUSSELS, ‘NDUJA, VERMOUTH  22 

PAN ROASTED CHICKEN LIVERS LARDONS, CALVADOS, ONION RINGS  14 

entrees
*LAMB PORTERHOUSE COLLARD GREENS, MARROW, PICKLED DATES 34 

*ROAST VENISON FENNEL, SATSUMA, RYE & MUSTARD GNOCCHI  34 

BRAISED PORK SHANK SAVORY OATS, PEAR, GOLDEN RAISIN JUS 34 

*HANGER STEAK AU POIVRE FINGERLING POTATOES, CHICORIES, CIPOLLINI JAM  33 

OLIVE OIL POACHED MONKFISH CECI NERI, PRESERVED LEMON, CRISPY CLAMS  32

HANDMADE PASTA CHANGES DAILY  25 

plateau 
A SELECTION OF NATIVE 

SHELLFISH, CURED 

MEATS, TERRINES, 

ARTISAN CHEESES, & 

HOUSE-MADE PICKLES 

*GRANDE 125

*PETITE  75

   TOWNSMAN HAS ADOPTED THE “LIVING WAGE” IDEALS IN BRINGING EQUALITY TO KITCHEN WAGES. IN 

LIEU OF INCREASING ALL MENU PRICES,  AN INCREMENTAL FEE OF 3.5% HAS BEEN ADDED TO YOUR CHECK; 

DISTRIBUTED ONLY TO OUR KITCHEN AND DISH EMPLOYEES 

* MAY CONTAIN RAW OR UNCOOKED FOODS CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BEFORE PLACING YOUR ORDER, 

PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
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