
CHEF DE CUISINE PETER ILCH 
www.bulfinchhotel.com 

 
SMALL PLATES 

“Food is the Perfect Medium to Enjoy Company” 
THOMAS CISZAK 

CHILLED 
 
Hand-Cut Serrano Ham with Minted Cantaloupe and Olive Oil               9 

Tuna and Tapioca with Coconut, Crosnes, Kaffir Lime and Chili      8 

Leaves of Romaine Lettuce, Lemon Confit, White Anchovies, Manchego Cheese   5 

Smoked Salmon, Saffron Potatoes, Cukes, Mustard Seed Vinaigrette     6 

Fisher Island Oyster Gazpacho “Shooters”         3 
        Spike it up with Vodka      5 

Truffle-Scented White Beans, Aged Manchego Cheese, Thick Slice of Bacon    6 

Grilled Octopus with Chorizo, Frisee and Lentils        8 

 

HOT 
Home-Made French Fries, Trio of Sauce         6 

Clam Chowder with Bacon Foam          5 

Crispy Jumbo Shrimp Wrapped with Potatoes, Aioli        9 

Salmon, Mussels, Fennel, Tomato and Smoked Paprika Oil     11 

Salted Cod Fritters with Sofrito            9 

Jumbo Lump Crab Cake, Mache, Mustard Vinaigrette     13 

Grilled Tuna Skewers, Pearl Onions, Mushrooms, Potato       9 

Lemon Chicken, Thyme, Parsley             6 

“Flat Iron Steak”, Peppers, Capers, Raisins, TC Steak Sauce    11 

Braised Short Ribs, Yukon Gold Mashed Potatoes, Fried Leeks    10 

Pork Belly Confit, Lentil, Apple, Pumpkin Seed Oil      10 

DESSERT 
My Friend David’s Cheese Cake Lollipops                                                                       6 
Burned Flan, with caramelized almonds                                                                              5                  
Fried Dough, thick hot Valrhona Chocolate                                                                         5 
Ice Cream Pops, 3 flavors                                                                                                    5 
Cantaloupe, Sherry and macerated Berries                                                                         5                  



18% Gratuity will be added for parties of 6 or more 
www.bulfinchhotel.com 

617-778-2900 
 

DRINKS 

SPECIALTY COCKTAILS        9 

THE FLAT IRON 
MATA HARI Cognac, Chai-Infused Vermouth and Pama 
GRANNY’S MARTINI Potato Vodka, Berentzen Apple Liqueur, Green Apple Puree, Fresh Squeezed Lime Juice 
CRUSHED ELDERFLOWER Wet Gin, Unfiltered Sake, Muddled Ginger and Elderflower 
HAVANA STYLE MOJITO Bacardi Limon, Fresh Muddled Limes and Mint 
CAIPIROSKA Citrus Vodka, Muddled Limes and Raw Sugar 
BULFINCH COSMOPOLITAN Citrus Vodka, Cointreau, Cranberry, Fresh Lime Juice 
RUBY TUESDAY Rye Whiskey, Benedictine, Black Cherry Puree 
 
 
 
 

 


