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BPEHIVE dinner

BREAD N’ BUTTER 4
ARTISANAL SOURDOUGH,
SEA SALT, HONEY BUTTER

HORS D’'OEUVRES
LOCAL OYSTERS DU JOUR * 1/2 DOZEN #& 19 DOZEN & 38 or

DEVILED EGGS, BACON, SPICED CARROT SLAW 11 cF
FALL-OFF-THE-BONE’ BABY BACK PORK RIBS 16
BACON WRAPPED SHRIMP, PERSIMMON BBQ SAUCE, VIETNAMESE SLAW 18 cF
ROASTED BRUSSEL SPROUTS, GUANCIALE, DATES & HARISSA 11 6
BEEHIVE CAESAR, MARINATED KALE, SOURDOUGH CROUTON, SIEVED EGG, WHITE ANCHOVY, PARMESAN 13
CRISPY CALAMARI, ZUCCHINI, PICKLED GREEN BEANS, SHISHITO PEPPERS, AIOLI* 14.5

MAINS
ATLANTIC SALMON, FARRO, POMEGRANATE, MAITAKE MUSHROOM, PISTACHIO, BROWN BUTTER * 26
MIXED FALL VEGETABLE CURRY, VADOUVAN SPICE, BLACK LENTILS, RAITA 24 vec cF
BRAISED BEEF CHEEK GNOCCHI, PEARL ONIONS, SWISS CHARD, FORAGED MUSHROOMS, PECORINO 26
HALF CHICKEN, CARROT PUREE, BOK CHOY, RAINBOW CARROTS, OLIVES, PEANUT AILLADE 27 or

SWORDFISH, BRUSSELS SPROUTS, DELICATA SQUASH, AJO BLANCO, ‘NDUJA SAUSAGE VINAIGRETTE 31 cr

BRAISED LAMB NECK, SWEET POTATO TAHINI HUMMUS, MARINATED KALE, PARMESAN 29 cr

BEEHIVE ROYAL CHEESEBURGER, BACON, THOUSAND ISLAND, THE WORKS *19
GRILLED SKIRT STEAK, BASIL BUTTERMILK MASH, BROCCOLINI, PEPPERCORN JUS* 29 cF
BIG DINNER SALAD GRILLED STEAK* 29 OR SALMON* 25 cF

SIDES
BUTTERMILK MASH, BASIL, CONFIT GARLIC 9 e
BEEHIVE FRITES, SAGE & SEA SALT 10 vec

GF = GLUTEN FRIENDLY VEG= VEGETARIAN

18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE

Before placing your order, please inform your server if a person in your party has a food allergy.
*These items are served raw or undercooked, or contain (may contain) raw or undercooked ingredients
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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BEEHIVE COCKTAILS
VULTURE GREYLOCK GIN, ABSINTHE ORDINAIRE, FRESH GRAPEFRUIT, ROSEMARY 13
BIGWIG BOURBON, CREME DE CASSIS, LEMON, BITTERS 11.5
JALISCO DISCO MILAGRO TEQUILA, POMEGRANTE, HIBISCUS, ALL SPICE, LIME 13
LUIS MIGUEL MEzCAL, BENEDICTINE, SWEET VERMOUTH, ORANGE BITTERS 13
PERFECT STORM PURPLE CARROT INFUSED RUM, LIME, CRANBERRIES, GINGER BEER 12
EMERALD REMEDY GREYLOCK GIN, YELLOW CHARTREUSE, LEMON GRASS, CHAI 13

QUEEN BEE sKYY VODKA, ELDERFLOWER, GRAPEFRUIT, SPARKLING WINE 13.5

BUBBLY COCKTAILS
VIOLETTE CREME DE VIOLETTE 13.5 SURE THING cALvADOS, ELDERFLOWER 13.5
i BITTER TRUTH APEROL, ELDERFLOWER LIQUEUR 13.5
BJORK ANGOSTURA BITTERS, SUGAR CUBE 13.5 KIR ROYALE DOMAINE SATHENAY CASSIS 13.5

BUBBLY BY THE GLASS

MOET & CHANDON IMPERIAL (SPLIT 187 ML) 22
DOMAINE CHANDON, BRUT RESERVE, CA (SPLIT 187 ML) 16
DOMAINE CHANDON ROSE, CA (SPLIT187 ML) 16

BEERBOTTLES & CANS
WEIHENSTEPHANER HEFEWEISS 5.4%, GERMANY 8 BEERON TAP
SAPPORO LIGHT 3.9%, JAPAN 6.25 HARPOON IPA 5.9%, MA 8
GUINNESS 4.2%, IRELAND 7.5  BEEHIVE HONEY BREW 5.3%, MA 8
BEIRUT BEER 4.6%, LEBANON 6.25 JACK'S ABBY “HOUSE LAGER” 5.2%, MA 8
MILLER HIGH LIFE 4.6%, Wi 5.5 BEEHIVE ‘CRANBERRY SOUR® 5%, MA 10.5
SAMUEL SMITH ORGANIC CIDER 5%, ENGLAND  8.25 CLOWN SHOES ‘CLEMENTINE" 6%, MA 8.25
BANTAM WUNDERKIND CIDER 6%, MA 8.5
WHITE WINE GLASS / CARAFE
CHARDONNAY  TAFT STREET WINERY 2015, RUSSIAN RIVER VALLEY, CALIFORNIA 131 29
GROS MANSENG DOMAINE CAUHAPE, ‘CHANTS DES VIGNES’ 2015, JURANQON, FRANCE N5/ 26
SAUVIGNON BLANC  CLOS ST. THOMAS, ‘LES GOURMETS BLANC’ 2015, BEKAA VALLEY, LEBANON 10.5 | 24
PINOT GRIGIO  ITALO CESCON 2016, FRIULI GRAVE, VENETO, ITALY 95/ 22
MUSCAT & GEWURZTRAMINER GRAMONA, ‘GESSAMI’ 2016, PENEDES, SPAIN 12 |27
RED WINE

PRIMITIVO THE BLACK DONKEY PROJECT 2016, ‘VIA OTTIMISTA', PASO ROBLES, CA 12 | 27
($ SUPPORTS PAN MASS CHALLENGE)

CABERNET FRANC ANTHONY ROAD WINERY 2016, ‘DEVONIAN’, SENECA LAKES, NEW YORK 1.5 /26
PINOT NOIR  LEYDA 2016, LEYDA VALLEY, CHILE 12 /27
CABERNET SAUVIGNON  DOMAINE DE LA CITADELLE, 2016, IGP DE VAUCLUSE, FRANCE 125 | 28
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