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— APPETIZERS

Grilled Focaccia | 12
whipped ricotta, limoncello honey, pink & black peppercorns

Wicked Fried Shrimp * | 18

spiced batter, cucumber relish

Grilled Bacon & Peanut Butter * | 20 ¢
apples, jalaperio jelly

Chicken Mousse Paté * | 20
blackcurrant jam, green apple, crostini

Drunken Mussels * | 20
chorizo, roasted tomato & guinness broth, toast points

General Tso Cauliflower | 16
pickled ginger aioli, sesame seeds

Chicken Parmesan Meatballs * | 16
chicken meatballs, marinara, mozarella cheese,
whipped ricotta

Pigs in a Pancake * | 14
country chicken sausage, fried in pancake batter,
bourbon syrup

Steak Benedict * | 29 &
grilled sirloin, ruby port hollandaise, poached eggs, served on
english muffin, side of homefries

Coffee Cake French Toast | 18

nutella, cinnamon crumble, brioche french toast, icing

Two Eggs * |18 ~¢

choice of two eggs cooked to your liking, bacon or sausage patty,

home fries and toast

Chicken & Waffles * | 22
Belgian waffle, buttermilk fried chicken, maple bourbon syrup,
hot honey, maple butter

Maple Chorizo Hash * | 15 ¢

chorizo, onion, pepper, potato hash, poached eggs

MAINS

SOUP & SALADS

Tomato Soup | 12 =&

focaccia croutons

Burrata & Beet |20 ¢
mustard vinaigrette, winter citrus, shaved fennel,
candied pecans, spinach

Classic Caesar | 16 ~¢

shaved parmesan, garlic croutons, anchovies

Signature House | 16 ~¢
baby gem, bacon lardons, focaccia croutons,
sweet onion vinaigrette

Fig & Goat Cheese | 16 ¢
mimosa vinaigrette, marsala poached figs, fried goat
cheese, spring mix, toasted almonds

Tuna Panzanella Salad * | 22
yellowfin tuna tartare, pickled vegetable medley, sesame wonton,
cucumber & yuzu vinaigrette

Add-Ons:
grilled chicken* +10 = bbq steak tips* +14
pan-seared or blackened salmon fillet* +12
wicked or grilled shrimp* +13

BUNS & BAGUETTES —

served with french fries, cucumber salad or home fries

Breakfast Crunch Wrap * | 18

scrambled eggs, diced bacon & sausage, queso, pico de gallo,
shaved lettuce

Twisted Fish Tacos * | 23 ¢
beer-battered cod, shaved lettuce, avocado “crema’;
pico de gallo, cucumber salad
gluten free available with lettuce wraps

Caribbean Jerk Cauliflower Tacos | 16 ¢
avocado “crema’; pineapple salsa, shaved lettuce, cucumber salad
gluten free available with lettuce wraps

Wake up Burger * |19 ¢
everything bagel, chipotle aioli, over easy egg, bacon, cheddar,
cheese

Fried Chicken Saltimbocca * | 18

brioche bun, marsala aioli, prosciutto, fontina, arugula

Freedom Burger * |19 ~#
garnished with lettuce, tomato, onion, pickles
add: bacon +2 - american - cheddar

EXTRAS

Blackened Salmon Fillet * | 29 =&

cajun spices, sautéed spinach, citrus beurre blanc

Chicken & Rice Bowl *| 26 ¢
grilled chicken, rice pilaf, harissa aioli, roasted vegetable
medley, pita

BBQ Steak Tips * | 34 ¢

coffee bbq sauce, mashed potatos

Baked Mac & Cheese | 24
Liberty & MAIN cheese sauce, cavatappi pasta
grilled chicken* +10 - bbq steak tips* +14
wicked or grilled shrimp* +13

Irish Chicken Curry Bowl * | 22 ~¢
steamed jasmine rice, curry sauce
substitute shrimp* +6

’5[ = INDICATES THAT AN ITEM CAN BE PREPARED GLUTEN FREE

Hand Cut Fries | 9 ¢
Sweet Potato Fries | 10 =&
Truffle Fries | 12 &
Mashed Potatoes | 10~¢
Mac & Cheese | 10
Curry & Fries | 13 ~#
Green Beans | 10 ¢
Cucumber Salad | 9 ~¢
Chorizo Mac & Cheese | 13

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Before placing your order, please inform your server if you or a member in your party has a food allergy.



WHITES

Bollini - Pinot Grigio = taly = 11| 15| 39

Benziger - Sauvignon Blanc = North Coast = 11| 15| 39

The Champion - Sauvignon Blanc = New Zealand = 12 | 16| 43
Jacques Dumont - Sauvignon Blanc = France = 16 | 24 | 63
Cakebread - Sauvignon Blanc = Napa Valley = 15 | 23 | 60
Conundrum - White Meritage + California = 14 | 21| 55

L.S. Poet’s Leap - Riesling = Columbia Valley = 14 | 21| 55

Simi - Chardonnay » Sonoma County = 13 | 18 | 47
Sonoma-Cutrer - Chardonnay = Russian River Valley = 14 | 21| 55
Cakebread - Chardonnay = Napa Valley = 18 | 26| 70

Louis Jadot - Pouilly-Fuissé = France = 16 | 24 | 64

REDS

Primarius - Pinot Noir = Oregon = 12|16 | 43

Reata - Pinot Noir = Sonoma Coast = 13 | 19 | 51

Chalk Hill - Pinot Noir = Sonoma Coast = 11|17 | 44

Raymond - Reserve Merlot = Napa Valley= 13 | 22 | 49
Unshackled - Red Blend - california = 15 | 22| 59

Intercept - Red Blend = Paso Robles = 15 | 22 | 59

The Federalist - Red Blend = california = 14 | 21| 55

Catena - Malbec - Argentina = 12 | 18| 47

Earthquake - Zinfandel - california = 17 | 25 | 66

Liberty School - Cabernet Sauvignon = Paso Robles = 13 | 18 | 47
Post & Beam - Cabernet Sauvignon = Napa Valley = 19 | 28 | 75
Decoy- Cabernet Sauvignon = Napa Valley = 14 | 20 | 54
SPARKLING & ROSE

La Marca = Brut Prosecco = jtaly = 11 *split

Chloe - Prosecco = jtaly = 11| 39

Syltbar - Sparkling Rosé -« jtaly = 15| 59

Kylie Minogue - Prosecco Rosé - France = 12 | 47

Kylie Minogue Non-Alchoholic - Prosecco Rosé « France = 12 | 48
Mathilde Chapoutier - Classic Rosé = France = 13|19 | 51

— CLASSIC SANGRIA | 16 —

OLE! Make Your Day!

red, white, or rosé

MOCKTAILS
Pretty in Pink - coconut real cream, cranberry, lime, pineapple, grenadine = 10

Berry Bliss = blackberries, mint, mint simple syrup, lemon juice, lemonade, soda
water = 10

Cool Cucumber = lemon, cucumber, mint, soda = 10

Spritz Got Real = kylie minogue zero proof sparkling rosé, lemon, strawberry real,
raspberry puree, soda = 11

ADULT COFFEE | 15

Caramel Macchiato = van gogh dutch caramel vodka, mozart white chocolate
liquer, illy cold brew, whipped cream, caramel drizzle, chocolate caramel cookie candy

Vanilla Latte = pear/ vanilla vodka, frangelico, illy cold brew, whipped cream,
vanilla cookie

Chocolate Peanut Butter - screwball peanut butter whiskey, mozart dark
chocolate liquer, illy cold brew, whipped cream, peanut butter cup candy * contains nuts

BLOODY MARYS add bacon slab: $5 | add large shrimp: $4

Main Street Bloody I 15 = ketel one vodka, housemade bloody mix, celery stalk,
green olives, lemon, lime

Bloody Maria | 15 = jose cuervo blanco tequila, housemade bloody miz, celery
stalk, green olives, lemon, lime

Virgin Mary I 10 = housemade bloody mix, celery stalk, green olives, lemon, lime

— SIGNATURE ESPRESSOS —

Signature Espresso Martini $16
our housemade special offered 6 different ways!

classic dark
creamy blend of vodka & espresso classic without the cream

golden irish
gluten & dairy free classic with jameson cold brew

taffer’s seasonal
taffer’s brown butter bourbon & creamy ask your server

BUBBLES

Build Your Own Mimosa Bucket | 44
chloe prosecco bottle, fresh fruit, assortment of juices

Bellini | 11
chloe prosecco, giffard peach ligeur

Aperol Spritz | 14

aperol, chloe prosecco, soda water

Man-Mosa | 14
Jameson orange, chloe prosecco,
orange juice

Hair of the Dog | 14
three olives orange vodka, chloe
prosecco, blood orange purée

COCKTAILS | 186

Smoke n’ Mirrors
casamigos mezcal, aperol, lemon juice, agave, grapefruit, tajin rim

The Achill Legend

irish american whiskey, lemon juice, simple syrup, red wine float

Berry Superstitious
sazerac rye bourbon, blackberries, simple, mint, lemon juice, fever tree sparkling
lemonade

Bourbon in Dedham
old forester bourbon, sweet vermouth, luxardo cherry, orange bitter, turkish tobacco
bitters smoked with hickory chips

The Empress
empress gin, pineapple, lime, lemonade

MARTINIS | 16

Mother Brook

tito’s handmade vodka, plume & petal peach, giffard peach, lime, soda

Liberty at Legacy

grey goose watermelon vodka, maple syrup, cranberry juice, lime, rosemary sprig

The Perfect Pear
grey goose pear vodka, pear nectar, lime, simple syrup

Gin a Minute
fords gin, plume & petal cucumber, st germain, lemon, cucumber, mint simple syrup

Parisian Bliss
ketel one citron, pineapple juice, chambord

Purple Rain
hendricks gin, triple sec, fresh blueberries, lavender simple




