
 

  

The Dean’s List 
OUR TOP OF THE CLASS 

NEW  ENGLAND CLAM CHOWDER        CUP  $6      BOWL $9   FRENCH ONION SOUP             CUP $6     BOWL $9 

 

HOUSE MADE TRUFFLE POUTINE TOTS    9 

smothered in gravy and topped with cheddar curds 
 

ASIAN CHICKEN DIP   11 

chicken simmered with chinese 5-spice, bok-choy and soy-sauce sour cream 
 

WINGS YOUR WAY   11 

spicy, sweet, savory. choose from: garlic parmesan, house made root beer bbq or 
blackened cajun tossed with salted mango 

 
COUCH POTATOES   9 

fried potato rings, maple braised pork belly, trio-of cheeses and scallions 
 

CAJUN SHRIMP   12 

cajun ale broth and plump shrimps with grilled flatbread for dipping 
 
 
 

   

 
 

 

CHIP-CHOS   10 

house made potato chips, pulled chicken, roasted poblano,  
queso fresco and corn sauce 

 
BACON SLIDERS   13 

maine family farms ground beef, maple braised pork belly, onion bacon 
marmalade and fontina cheese on toasted brioche 

 
ASIAN CHICKEN AND WAFFLE TOWER    11 

layered thai fried chicken and scallion pancakes with sweet chili glaze 
 

FLATBREAD QUESADILLA BITES    8 

chicken, peppers, onions, pepperjack cheese 
 

SPICY CALAMARI   12 

spicy cherry peppers, buffalo ranch aioli 
 
 
 
 
 

MARATHON SMALL PLATES 
 

PUBLIC GARDENS 

add chicken     $4       add salmon    $6 
 

DECON CAESAR   11 

romaine bundle, parmesan crisps, tomato olive tapenade, grilled crostini 
 

CHOPPED CHICKEN SALAD   13 

chopped chicken, greens, egg, avocado, tomatoes, cucumbers 
 

QUINOA SALAD   12 

quinoa, baby kale, feta cheese, topped with a fried egg 
 

FUSION GRILLED ROMAINE   12 

bacon, bleu cheese crumbles, grape tomatoes, balsamic reduction 
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*FRENCH ONION SIRLOIN MELT    15 

marinated sliced sirloin, caramelized onions, melted swiss and provolone on open 
faced on sourdough 

 
*SOUTHERN PASTRAMI REUBEN   15 

peppered pastrami, Lexington style cole slaw and gruyere cheese on a pretzel roll 
 

*FRIED EGG SANDWICH   12 

maple braised pork belly, frisee lettuce, tomato, smoked cheddar cheese and a fried 
egg on sourdough 

 
*JOHN HANCOCK BURGER   15 

maine grass fed beef and smoked cheddar on a french roll 
 

THE MARCELO DE SOUSA   13 

ginjinha infused chorizo, pablano peppers, grilled corn, manchego cheese on 
sourdough 

 
 
 
 

 

 
 

 

 

*CALIFORNIA “ROLL” BURGER   14 

crab cake, avocado and seaweed salad on a sesame bun  
 

CAPRESE   11 

sliced fresh mozzarella, sliced tomatoes, basil and balsamic reduction on grilled 
brioche 

 
*GRILLED CHICKEN AND PROSCUITTO TRAMEZZINO   

13 

chicken, prosciutto and roasted peppers on olive aioli ciabatta bread 
 

*THE RED LINE   13 

thinly sliced steak, peppers, onions and american cheese on focaccia 
 

SUPER VEGGIE   12 

avocado, carrots, cucumbers, spinach, tomato, hard-boiled egg, hummus, red 
onion and roasted peppers in a spinach wrap 

“salad bar in a wrap” 
 
 
 

 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*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 

 

HANDHELDS 
choice of french fries, garden salad, chips or fruit 

 

ADD ONS 

bacon $2/chicken $4 
mushrooms, peppers, onions $0.50 

BERKLEE FLATBREADS 
 

*ITALIAN CORDON BLEU   14 

italian marinated chicken, prosciutto, fontina cheese and roasted tomatoes 
 

CLASSIC MARGHERITA   13 

roasted tomatoes, fresh mozzarella, basil 
 

*CHICKEN CAESAR FLATBREAD   14 

garlic white sauce, grilled chicken, parmesan cheese, roasted tomatoes, 
 lightly tossed in house made caesar dressing 

 

BEVERAGES 

 

unsweetened iced tea   3 
pepsi,diet pepsi, ginger ale, sierra mist, lemonade   3 

saratoga still/sparkling water   4 
bottomless starbucks coffee   4 

tazo hot tea  3 
 


