
OPENING HOURS: 

4PM - 10PM 

5 BLOSSOM STREET 

BOSTON MA 

 

 
 

 
F O O D & D R I N K S 

 
 

 
 
 

N E ' C h o w d a h ' 

Clams, potato, cream and herbs 

 

C a l a m a r i F r i t t i 

-S T A R T E R S- 

  $10/12 
 
 

 $19 

 
 

C h i c k e n N a a n Q u e s a d i l l a 

Flatbread style, salsa and sour 

cream 

D e a n ' s W i n g s 

 
 
 

$17 
 
 

$18 

 
 
 
 
 
 
 
 
 

 

- F a r m a n d F i e l d - 
 

C a e s a r 

Parmigiano, Lemon garlic 

dressing, Brioche croutons 

 

B l o s s o m S a l a d 
Artisanal greens, strawberry, 

chevre, candied pecans 

$17 
 
 

$17 

Q u i n o a B o w l 

Organic red quinoa, tomato, 

chickpeas, cucumber, olives 

P u b l i c G a r d e n s 

Grilled Romaine, Applewood 

Bacon, Blue Cheese, Grape 

Tomato, Balsamic syrup and EVOO 

       $17 
 

 
       $17 

 

- H a n d h e l d s - 
 

*C a p r e s e Ch i c k e n P a n i ni 

Fresh Mozzarella, Pesto Aioli,  

tomato, lettuce, ciabatta 

$17 *B B Q P u l l e d P o r k 

Toasted Brioche, House Slaw, Big 

Daddy's BBQ Sauce, pickle chips 

        $19 

 

* The J.R. B u r g e r 

Bacon Jam, Melted Cheddar, 

c a r a m e l i z e d  o n i o n s ,  

B o s t o n  B i b b  l e t t u c e ,  

b a s i l &  R o m a n o  F r e n c h  

F r i e s  o n  a  Fire King brioche bun. 

$22 T h e S t a t e H o u s e 

Roasted vegetables, pesto, 

peppers, onions, melted cheddar 

on Toasted Ciabatta 

         $17 

Sriracha Aioli, Pickled vegetables  Maple and Old Bay, Thai Chili Glaze, or 

Classic Buffalo 

 

S t e a m e d M u s s e l s  $20 T e x a s P o u t i n e $17 
Red Curry and coconut cream  Sweet potato fries, Whiskey BBQ,  

  Cheddar, Pulled Pork  

H u m m u s A h m a d S t y l e $17 B i s t r o C h i p s $15 
House made, accompanied with 

Mixed Olives and Flatbread 

 House Chips, Blue Cheese, 

Applewood Bacon 

 

 



OPENING HOURS: 

4PM - 10PM 

5 BLOSSOM STREET 

BOSTON MA 

 

 
 

  

F O O D & D R I N K S 
 

 
 

- M A I N -
* M i s o G l a z e d S a l m o n 

Miso, Sesame, scallion 

$33 * S h r i m p P a p p a r d e l l e 

Saffron cream reduction, baby 

$30 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

- P i z z e t t a - 

Margherita 
Fresh mozzarella, basil 

 
 

P r i m a v e r a 
Seasonal vegetables, mushroom, herbs, 

three cheeses 

$17 
 

 
$18 

* S m o k e h o u s e 
Tangy BBQ, slow simmered pork, corn, 

melted cheddar and 

scallion 

 

*Bu f f a l o B l u e 
Chicken, blue cheese, tomato, 

mozzarella, Louisiana Hot Sauce 

      $19 
 
 

      $19 

 

 
 
 
 

- W e o f f e r D a il y d e s s e r t s - p l e a s e a s k s e r v e r f o r s e l e c t i o n 
 
 
 
 
 

 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a 

person in your party has a food allergy. 

  tomato confit, basil  

*Dairo’s Steak $34 * T e m p u r a F i s h T a c o s $25 

Tender sirloin, grilled and then 

pan-seared to perfection, basted 

with roasted garlic butter 

rosemary reduction, and 

accompanied by Basil, garlic 

and Parmesan Mashed potatoes. 

 Cod/Haddock, House Slaw, Lime 

& cumin crema, cilantro, tomato 

 

* P o r k T e n d e r l o i n $30 * H e r b R o a s t e d C h i c k e n $29 
Mustard and Peppercorn Cream,  Semi boneless half chicken, citrus  

mashed potato, seasonal  herb marinade, veggies, mashed  

vegetables  potato  

 


