Tuckaway’s

STARTERS

New England Clam Chowder
Pistou

Local Cheese Board

Assortment of Local Cheeses / Fresh Fruit / Toast
Artisan Flatbread

Pesto/ Goat Cheese

Artisan Flatbread

Red Onion/ Fennel Sausage / Parmigiano Reggiano / Burrata
Crispy Chicken Wings

Honey Garlic Barbeque / Thai / Buffalo

Crab Cakes

Served with Apple Fennel Slaw

SALADS

Classic Caesar

Brioche Croutons / Romaine / Kale Mix
Little Gem

Chopped Bacon/ Heirloom Tomatoes / Pickled Red Onions /
Chives /Blue Cheese

Tomato Feta & Watermelon Salad
Grape Tomatoes / Extra Virgin Olive Oil / Fig Glaze / Arugula
Spinach & Goat Cheese Salad

Toasted Goat Cheese Wheels / Dates / Pecans / Pomegranate
Vinaigrette
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HANDHELDS

Turkey BLT

House made Mayo / Maple Bacon / Heirloom Tomatoes /
Little Gem Lettuce / Whole Grain Wheat Berry Bread

Ham Melt

Smoked Ham / Grafton Cheddar / Grain Mustard /
Arugula/ Brioche

Tomato Basil

Fresh Ricotta/ Tapenade / Heirloom Tomatoes / Sourdough
Grilled Bruschetta Chicken Sandwich
Burrata/ Arugula/ Ciabatta

Tuck’s Burger

Boyden Farm Beef / Maple Bacon / Grafton Cheddar /
Heirloom Tomatoes / Little Gem Lettuce/ Brioche

ENTREES

Entrées served from 5pm—9pm
Grilled Shrimp

Blistered Cherry Tomatoes / Chive Shallot Compound
Butter /Lemony Quinoa

Tomato & Bacon Jam Salmon
Warm Farro Salad

Hanger Steak Chimichurri
Roasted Vegetable Orzo Salad

San Marzano Pappardelle

Ricotta ¢ Basil

Parties of 6 or more will have 18% gratuity added

before the check is presented

Consuming raw or undercooked meat, pouliry, seafood, shellfish or unpasteurized milk may
increase your risk of foodborne illness. If you have any special dietary needs or restrictions,
please inform your server before ordering.
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