
*Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of foodborne illnesses, especially with certain illnesses.
Before placing your order, inform your server if a person in your party has a food allergy.

MARATHON SMALL PLATES
ENGLISH LOADED PUB CHIPS

Thinly Sliced Potato Chips / Bleu Cheese / Bacon Crumbles

THE PICKLES

Fried Cajun Pickles/ Cool Ranch Dipping Sauce

THAI VEGGIE

Crispy Tofu with Scallion/ Sesame and Sweet Thai Chili Sauce

*STEAK AND CHEESE SPRING ROLL

Roasted Pepper Aioli

BUFFALO CHICKEN DIP

House Made Chips / Pita

ARTICHOKE SPINACH DIP

Alouette Cheese / House Chips

GRILLED SIRACHA WINGS

Sweet Chili Sauce

SPICY CALAMARI

Spicy Cherry Peppers / Buffalo Ranch / Aioli

CHICKEN FAJITA QUESADILLA BITES

Salsa and Sour Cream

$9.50

$8

$11

$12

$11

$9

$10

$11

$7.50

PUBLIC GARDENS

BERKLEE FLATBREADS

FUSION GRILLED ROMAINE

Bacon / Bleu Cheese Crumbles / Grape Tomatoes

Extra Virgin Olive Oil / Balsamic Reduction /

Cold Fusion, Scorched Romaine

THE SCHOLAR

Baby Lettuce /Feta Cheese/ Tomato / Chickpeas

and Kalamata Olives. 

NUTS AND BERRIES

Baby Spinach / Strawberries / Goat Cheese

Almonds. 

THE SYMPHONY BEET

Baby Lettuce / Red & Yellow Beets/ Goat Cheese

Pecans

CLASSIC MARGHERITA

Roasted Tomato/ Fresh Mozzarella/ Basil

RED, WHITE AND BLUE*

Marinated Sirloin/ Caramelized Red and White

Onions / Blue Cheese

ROASTED VEGGIE

Vegetables/Basil/Tomato /Goat Cheese

$10

$11

$11

$10

$12.50

$13

$12

Dean's ListThe

NEW ENGLAND CLAM CHOWDER
OR

CHANCELLOR SOUP OF THE DAY

Cup $6 
Bread Bowl $9

Bowl $9

OUR TOP OF THE CLASS

EXTRAS: Salmon $6 / Chicken $4 



www.lush.com    |    45

$17

$18

$29

$23

$28

$26 

$19

BBQ GRILLED MEATLOAF*

Open Faced / Texas Toast / Chefs Vegetables. 

HOUSE ROASTED TURKEY*

House Stuffing / Cranberry Sauce / Open Faced Chefs

Vegetables / Cranberry Pecan Bread.

GRILLED RIB EYE*

Our Best Cut / Chefs Vegetables. 

BOSTON COD  FISH*

Deep Fried or Baked with Buttery Crumbs

French Fries or Mashed Potato / Served with Jalapeno

Slaw.

PANKO CRUSTED SALMON*

Artichoke and Panko Crusted Salmon with Citrus Glaze.

ST. LOUIS STYLE RIBS *

Coffee Blackberry House BBQ Sauce / Coleslaw / Fries.

Half Rack Available $18

MOZZARELLA GNOCCHI  

Baked Mozzarella Gnocchi / Chicken / Mushrooms,

Spinach Cream. Served on Boule Garlic Bread. 

ENTREES

Unsweetened Iced Tea / Bottomless Soft Drinks
Saratoga Still or Sparkling Water
Bottomless Starbucks® Coffee
Tazo Hot Tea 

$11.50

$10

$13

$10

$12.50

$15

BEVERAGES

THE GREEN MONSTER

Fried Green Tomatoes / Gruyere / Arugula / Red

Peppers / Sun Dried Tomato Pesto, Iggy’s Sourdough

*THE HARVARD YARD

Roasted Turkey / Boursin Cheese / Caramelized Onions

Iggy’s Sour Dough 

*THE MCLAURIN

Griddled BBQ Meatloaf / Caramelized Red Onion’s

 Roasted Roma’s / On Texas Brioche

  

*THE FELIPE CALDERON

Thinly Sliced Spicy Chicken / Peppers/ Onions/ Pepper

Jack Cheese on Iggy’s Sourdough

*THE RED LINE

Thinly Sliced Steak/ Peppers/ Onions / American Cheese

 Iggy’s Focaccia

*JOHN HANCOCK BURGER

Cheddar Cheese / Iggy’s French Roll

HANDHELDS
CHOICE OF CHIPS, FRENCH FRIES, FRUIT SALAD OR GREEN SALAD

TheDean's List

$2.50
$3.95
$3.95
$2.50

EXTRAS: Bacon $2 / Chicken $4

Sauteed Onions, Mushrooms, Peppers $0.50ea. 

CHOICE OF MASHED POTATOES OR RICE

Choose from Blue Cheese or Smokey Cheddar


