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Dinner al TLe Marliave

(Choose one oplion ][rom First, Second & Third course...$38/ person
Sorrg, no sp]iHing or sLaring

Henrg C. Marliave, a French immigrant {rom Paris, openeJ his {irs][

restaurant in 1868 in the back of the United States Hotel in Boston. The
restaurant was closed due to the Great Boston {ire in 1879. Henry reopene(l
Marliave at its current location in 1875 and it has been serving -rench &

]’[alian dinners ever since.

Raw Bar

]oin us 4 pm-6 pm and 9 pm-10 pm (lai]g |[0r dollar oysters and clams

Opysters* Little Neck Clams* Shrimp Cocktail
Cocktail sauce, Prosecco, Cocktail sauce, Prosecco, Jumbo shrimp, Cocktail sauce,
Lemon...$3 each Lemon...$2 each Lemon...$4.50 each

Firs‘[ Course

Caesar Escargol Rarebils
Romaine, Parmesan, White Garlic, Slla"o{s, EuHer, Parsleg, Melted {armllouse clleeses, [ager,
anchovies, Crispg crouton Parmesan, Toasted bread Vermont l)acon, Toasted bread
Sliclers Musse]s Henrg’s Soup

Mea{l)a"s, MOZZE[I‘G"&, Tomal:o Wl’li{e Wine, Garlic, Parsleg FI‘EDCI’I onion, Grugere, CI‘OHIZOII

sauce, IOE[SI?G(I l)uns

Bee][ Carpaccio* Duck Liver Ravioli Roasted Beels
Ril)ege, Arugu]a, Adoli, Sweel-n—sour onions, Gioat cheese, Candied walnuts,
Parmesan, Sea salt, Ixtra virgin Brown bulter, Capers Arugula, Lemon vinaigrelte
olive oil
Mixed Greens Burrata Macaroni & Cheese
Parmesan & Lemon vinaigrette Toasted bread & Tomato jam House cut ziti, Black fru][][]e,

Cream, I:armlnouse clleeses



Secoml COUI‘SG

Sun(laq Gravq Ravioli
Gnocclli, San Marzano tomatoes, Ricoﬂa, Easil, San Marzano

Risotto

Mixe(l mushrooms, P armesan,

[aml), Porl(, Bee][ tomatoes, Parmesan Tru][][]e butter
Scampi - Steak Frites” Piccata
[inguini, Slrlrimp, White wine, Grilled sirloin, House cut {ries, Cauli][lower “s]teal(”, Cauli][lower
Tomafo, Garlic, Lemon Au jus, Gorgonzo]a bulter “risojcjco”, Summer vegefa]ales,

]_emon, Caper

Farm Raise(l Salmon* Cldcl(en We"ing{on*
Pan roasl:e(l, W]aippecl Pan roasted “Under a Bricl(”, Medium rare loee][ l:enclerloin,
cauliﬂower, Sau{éecl spinacl1 RisoH:o, Mushrooms Wild muslu‘ooms, Foie gras,

P astry crust, Red wine sauce

Fisla—n—Clnips Scano ps Clloppetl Salacl
House cut ][ries, Tartare sauce, Sweet potato ravioli, Mixed Cucuml)er, Romaine, Ioma{o,

Malf Vinegar muslrlrooms, Sage l:e]ta, Re(l OniOIl, Avoca(lo,

Poached chicken, House clressing

Si(les 11 each

Grilled Asparagus, Parmesan & Lxtra Virgin Olive Oil.. House Cut Fries, Tru][][le Oil & Parmesan...Bacon
Fat Roasted Brussels Sprouts

Third Course

Box 0][ Tru][][les Chocolate Cake Puddin
House preparecl, Premium Warm, Melﬁng center, Vanilla BuH:ersco’tcL, Mipped cream,

CllOCOL':lIIe, COCO& pOWClGI‘ l)ean ice cream Canchecl ginger

Iresh Berries Cheese Plate lce Cream
Mint, Wllippecl cream, Simple Three clne][ selected cheeses, House churned, Dailg ][Iavors.
syrup Brioche, Fig jam, Candied

Please asl< your server {OI‘ J[oclag’s
walnujts, ]_avencler lrloneg

selecﬁon

“Menu item cooked to orcler...eaﬁng raw or undercooked {oocls may increase your chance 0][ contracting a
][oocl borne illness. Be][ore placing your orcler, please in][orm your server i{ a person in your parly has a ][oocl

a"ergg. 18% gratuily acl(letl to parties 0][ SIX or more

Clle][/ Owner: Scott Herritt
Clle{ de Cuisine: Barnelt Harper



