
STARTERS
NE Clam Chowder | 15
Fennel, Chili, Dill*

Local Spent Grain Pretzel | 16
Cheese Sauce, Bavarian Mustard

Slab Focaccia | 13
House Marinara, Fresh
Mozzarella, Parmesan

*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

Chicken Wings | 16
House Buffalo Sauce, Garlic Ranch,
Crumbled Blue Cheese, Pickled Veg*

SALADS + MAINS

Caesar Salad | 16
Baby Romaine, Spanish Anchovy, Parmesan, 
Garlic Crumb, House Caesar Dressing* 

Salt Yard Burger | 21
Curried Mac Sauce, Iceberg, Tomato,
Chopped Onion, House Dill Pickles,  
and Served w/ French Fries*

DESSERT

Cookies & Milk | 12
Cake Batter Creme Anglaise, 
Brown Butter Shortbread Cookies

The Matilda | 14
Rich Chocolate Cake, Chocolate Ganache,
Chocolate Mirror Glaze

Lobster Roll | 28
Local Lobster, Citrus Aioli, Shaved
Lettuce and Served w/ French Fries*

French Fries to Share | 8
Malt Aioli, Chive, Maldon Sea Salt

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

Korean Beef Wrap | 19
Shaved Beef, Pickled Daikon, Bibimbap
Sauce, Scallion Mayo, Shredded Carrot,
and Served w/ French Fries*

Chopped Salad | 16
Roasted Tomato, Pickled Onion, Blue
Cheese, Applewood Bacon, Pickled
Beets, Roasted Garlic Ranch*

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

Jerk Chicken Wrap | 19
Grilled Chicken, Cabbage + Mango
Slaw, House Jerk Mayo, Rice, Red Onion,
Cilantro and Served w/ French Fries*

House Made Gnocchi | 24
Spinach Puree, Calabrian Chile Oil,
Butternut Squash, Frico

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


