STARTERS

NE Clam Chowder | 15
Fennel, Chili, Dill*

Chicken Wings | 16
Sesame Gochujang, Scallion, Toasted
Peanut*

Cheese Board | 25
Assorted Local Cheeses, Fresh Fruit,
Crackers, Jams

Fried Pickle Dip | 13
Fried Maine Potato, Espelette

Korean Beef Loaded Fries | 16
Shaved Ribeye, Bibimbap Sauce, Cheese
Curds, Pickled Daikon, Cilantro®

Edamame | 12
Barrel Aged Soy, Mirin, Sesame,
Chili, Sea Salt

Hummus | 11
Olive Tapenade, Pita Crisps,
Sumac

MAINS

Salt Yard Burger | 22

Toasted Brioche Bun, B+B Pickle, Bacon,
Sharp Cheddar, Shaved Iceberg,

Dijon Aioli, French Fries *

Katsu Chicken Sandwich | 19
Toasted Sesame Bun, Fried Chicken, House
Pickles, Shaved Cabbage, Kewpie Mayo,
Tonkatsu Sauce (Contrains Shellfish), French
Fries*

Korean BBQ Sandwich | 21

Toasted Sesame Bun, Shaved Ribeye,
Pickled Radish, Shredded Carrot, Bibimbap
Sauce, Scallion Aioli, French Fries*

Lobster Roll | 28

Toasted Brioche Roll, Local Lobster,
Citrus Aioli, Shaved Lettuce, French Fries*®

Braised Pork Tostada | 19

Braised Pork, Heirloom Refried Beans,
Pickled Jalapeno, Cotija, Radish, Salsa Roja*

Cacio E Pepe Mac and Cheese | 17

Aged Parmesan, Toasted Garlic Breadcrumb

Chopped Salad | 15
Roasted Tomato, Pickled Onion, Blue Cheese,
Applewood Bacon, Roasted Garlic Ranch”

Grilled Little Gem Lettuce | 15
Little Gem, Pickled Onion, Parmesan, Radish,
Garlic Crouton, Lemon Cream

Short Grain Rice Bowl | 17
Local Mushroom, Napa Cabbage,
Pickled Onion, Edamame, Miso-Yuzu Dressing

Add Tofu 6 | Chicken 8* | Salmon 12* | Grilled Beef 14*

DESSERTS

Caramel Cheesecake | 14
Snickerdoodle, Vanilla Creme,
Preserved Blueberries

Chocolate Cake | 14

Toasted Coconut, Caramel

Cookies & Milk | 12

Cake Batter Creme Anglaise,
Brown Butter Shortbread Cookies

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
*A 20% gratuity will be added to parties of 6 or more and walkouts



