
SPECIALS 
(AVAILABLE FOR CURBSIDE PICKUP ONLY)

1.5LB NEW ENGLAND STEAMERS 25
parsley / white wine / drawn butter

FRIED JUMBO SOFT SHELL CRAB 25
charred corn / baby heirloom tomatoes / pickled red onion / basil aioli

CURBSIDE PICK UP (281 Dartmouth Street)
Call (617) 267-0691 or (617) 267-0451

DELIVERY: Available on Grubhub, Doordash & UberEats

WEDNESDAY–THURSDAY 4PM-8PM • FRIDAY 4PM-8:30PM 
SATURDAY 12PM-8:30PM • SUNDAY 12PM-6PM

CLAM CHOWDER 
cup 6 / bowl 12 / QT 20

JUMBO SHRIMP COCKTAIL  18   
horseradish / cocktail sauce 

BOSTON LETTUCE SALAD 12 
shaved vegetables / cider vinaigrette 

BEET SALAD 12 
goat cheese / pistachios

TOMATO SALAD 12 
burrata / balsamic / basil

CRAB CAKES (2) 21 
roasted corn salad

FRIED CALAMARI 15 
spanish chorizo / pickled peppers / yuzu aioli 

TUNA POKE 20 
sticky rice / soy

CLAM TOAST 16 
bacon jam / fresno chilies 

SNOW CRAB TOAST 19 
avocado / pistachios / stracciatella

WARM SPICY KING CRAB ROLL 24 
avocado / soy paper 

SEARED TUNA FLATBREAD 28
sundried tomato / arugula / yuzu aioli

GLOUCESTER LOBSTER ROLL (COLD) 34 
saltie girl sea salt & vinegar potato chips

SALTIE GIRL BURGER 24 
3 beef blend / pork belly / gruyère 
avocado / fried lobster / french fries 

FRIED IPSWICH CLAMS 26 
french fries / tartar sauce 

FISH & CHIPS 16 
tartar sauce / french fries 

ROASTED MUSHROOMS 12 
garlic / thyme 

CHARRED BROCCOLINI 8 
garlic / charred lemon 

CAULIFLOWER 8 
burrata / smoked honey / truffle oil 

SMASHED FINGERLING POTATOES 8

PARMESAN TRUFFLE FRIES 7

NEW YORK STYLE SMOKED FISH 
artisinal bagelette / tomato / cucumber / red onion

SMOKED ATLANTIC SALMON 22    PASTRAMI SMOKED SALMON 22 

SEA SALT OR SEA SALT & VINEGAR POTATO CHIPS 2.50

FRIDAY
MAY 29



TINNED FISH
artisanal bread, house churned sea salt butter, salts & piquillo jam

OR AVAILABLE BY THE TIN TO GO

ANCHOVIES
IN OLIVE OIL Arroyabe / Spain 2oz 12

IN EVOO Don Bocarte / Gulf Of Biscay / 1.7oz 25

IN EVOO, CAYENNE, GARLIC & WINE VIN 
Olasagasti / Spain / 6.7oz 19

SARDINES
IN TOMATO SAUCE Jose Gourmet / Portugal / 4oz 16

IN TOMATO SAUCE Porthos / Portugal / 4.4oz 15

IN EVOO Jose Gourmet / Portugal / 4oz 18

IN EVOO Porthos / Portugal / 4.4oz 15

IN BRINE Porthos / Portugal / 4.4oz 15

SPICED SARDINES IN EVOO Porthos / Portugal / 3oz 15

HOT VEGETABLE OIL Porthos / Portugal / 4.4oz 15

SMOKED SARDINES IN EVOO Jose Gourmet / Portugal / 3oz 18

IN OLIVE OIL W/ LEMON Matiz / Spain / 4.2oz 12

W/ PIQUILLO PEPPERS Matiz / Spain / 3oz 12

IN OLIVE OIL & PADRON PEPPER Ramon Peña / Spain / 4.6oz 20

NEEDLE IN OLIVE OIL Ramon Peña / Spain / 4.8oz 25

IN HOT SAUCE Cabo de Peñas / Spain / 4.2oz 12

IN EVOO & SUN-DRIED TOMATO Gonidec / Brittany / 4oz 14

IN EVOO & ONION Gonidec / Brittany / 4oz 14

IN HOT TOMATO SAUCE Porthos / Portugal / 4.4oz 15

IN EVOO Les Mouttees d’Arvor / Brittany / 4oz 25

OCTOPUS
IN SPICED OLIVE OIL Jose Gourmet / Portugal / 4oz 38

IN OLIVE OIL Cabo de Peña / Spain / 4oz 32

IN PAPRIKA SAUCE Ramon Peña Silver / 4oz 36

EEL
BABY EEL WITH GARLIC Cabo de Peñas / Spain / 4oz 12

MUSSELS
IN OLIVE OIL & VINEGAR (organic) Matiz / Spain / 4oz 14

IN PICKLED SAUCE Cabo de Peñas / Spain / 4oz 15

IN PICKLED SAUCE Ramon Peña / Spain / 4.6oz 32

SQUID
IN A SPICED RAGOUT SAUCE Jose Gourmet / Portugal / 4oz 20

IN OLIVE OIL Ramon Peña / Spain / 4.6oz 24

IN SQUID INK Ramon Peña / Spain / 4.8oz 24

COCKLES
BERBERECHOS IN BRINE Matiz / Spain / 4oz 18

IN BRINE La Brujula / Spain / 4oz 58

SCALLOPS
IN TOMATO, PEPPERS & ONIONS 
Cabo de Peñas / Spain / 4oz 18

IN SAUCE La Brujula / Spain / 3.8oz 30

CLAMS
RAZOR CLAMS IN BRINE La Brujula / Spain / 4oz 28

RAZOR CLAMS IN BRINE Cabo de Peñas / Spain / 3.9oz 30

MACKEREL
FILLETS IN OLIVE OIL Jose Gourmet / Portugal / 4oz 18

SMALL MACKEREL IN OLIVE OIL 
Jose Gourmet / Portugal / 4oz 18

SMALL HORSE MACKEREL Ramon Peña / Spain 5oz 20

STICKLEBACK
IN PICKLED SAUCE Jose Gourmet / Spain / 4oz 18

TROUT
FILLETS IN PICKLED SAUCE 
Jose Gourmet / Portugal / 3.2oz 24

TUNA
IN EVOO Porthos / Portugal / 4.4oz 18

FILLETS IN OLIVE OIL Jose Gourmet / Portugal / 4.2oz 20

FILLETS SICILIAN STYLE IN DRIED TOMATO SAUCE 

Olasagasti / Spain / 7.1oz 20

WHITE TUNA BELLY IN OLIVE OIL Acromar / Spain 4oz 38

BONITO DEL NORTE IN OLIVE OIL Matiz / Spain / 4oz 24

VENTRESCA IN OLIVE OIL (yellowfin belly) 
Ramon Peña / Spain / 3.9oz 28

VENTRESCA IN OLIVE OIL (tuna belly) 
Arroyabe / Spain / 3.9oz 28

VENTRESCA IN OLIVE OIL (wild bluefin belly)
Don Bocarte / Spain / 4oz 65



MET BACK BAY & STEPHANIE’S ON NEWBURY 

FAVORITES
CURBSIDE PICK UP (281 Dartmouth Street)

Call (617) 267-0691 or (617) 267-0451

DELIVERY: Available on Grubhub, Doordash & UberEats

WEDNESDAY–THURSDAY 4PM-8PM • FRIDAY 4PM-8:30PM

SATURDAY 12PM-8:30PM • SUNDAY 12PM-6PM

MBB NEW ENGLAND CLAM CHOWDER  12 
bacon / chive 

SON STEPHI’S TOMATO SOUP  10 
crème fraiche, gruyère croutons 

MBB JUMBO SHRIMP COCKTAIL  18 gf  
horseradish / cocktail sauce

MBB HAND CUT BUTTERMILK BISCUITS (3)  6 
honey-maple butter 

MBB MET NACHOS  17 
pulled pork / cotija / pico de gallo

guacamole / truffle mayo
a d d b e a n s & c h o r i z o 4 

SON STEPHANIE’S GRILLED CHEESE  14  
melted cheddar / monterey jack / tomatoes

avocado / toasted brioche / french fries

MBB RIGATONI BOLOGNESE  26 
veal / beef / pork  

SON PESTO & BOWS  23 
farfalle / roasted sweet 100 tomatoes / parmesan

SON MACARONI & CHEESE  23 
three cheeses / buttery bread crumbs

SON OUR FAMOUS MEATLOAF  25 
cheddar cheese stuffed /  fingerling potatoes 

roasted brussels sprouts / gravy

MBB ATLANTIC SALMON*  27 
broccoli rabe / fried rice ball

soy glaze / spicy mayo  

MBB PRIME SKIRT STEAK*  28 
10 oz / omaha / french fries  

MBB MET BURGERS served with french fries
c h o o s e b u r g e r  MET PRIME BLEND* 14  SALMON  12

c h o o se s e t  u p

BOSTON*  3 cheddar / bacon / egg
DC  2 american cheese / red onion / lettuce / tomato / mayo
PARIS*  3 brie / fried egg / caramelized onion / truffle mayo

MET MAX BURGER KIT 29

e v e ry t h i n g t o m a k e y o u r o w n m e t m a x b u r g e r

one lb. chopped sirloin patty / bacon / cheddar cheese
fried onion strings / secret sauce / onion roll

i n l c u d e s c o o k i n g i n s t r u c t i o n s & a n o r d e r o f m e t f r i e s

AVAILABLE FAMILY STYLE 
MBB NEW ENGLAND CLAM CHOWDER CUP 6 / BOWL 12 / QUART 20

SON STEPHI’S TOMATO SOUP CUP 5 / BOWL 10 / QUART 18

SON MACARONI & CHEESE (SERVES 4) 35

MBB RIGATONI BOLOGNESE (SERVES 4) 36



BEER

WINE 
SAKE

Miyozakura Junmai “Panda” Cup (6oz)  $15 

SPARKLING
JEAN-CHARLES BOISSET Crémant de Bourgogne Brut No 21 (Burdundy, FR) $30

LUCIEN ALBRECHT Crémant d’Alsace Brut Rose (FR) $30
CHAMPAGNE Laurent Perrier $40

PROSECCO Acissi $30

WHITE
ISABELLE ET PIERRE CLÉMENT Menetou-Salon (Loire Valley, FR) $26

JEAN-MARC BROCARD Chablis Sainte Claire (Burgundy, FR) $30
J. DE VILLEBOIS (Sancerre, FR) $30

PINOT GRIGIO Principato Vigneti $20
SAUVIGNON BLANC Yealands $25

CHARDONNAY Outlot $25

ROSÉ
LE CAPRICE DE CLEMENTINE Côtes de Provence (Provence, FR) $30

ROCK ANGEL CHATEAU D’ESCLANS Côtes de Provence (Provence, FR) $50

RED
MAS DE DAUMAS GASSAC Pont de Gassac ( Languedoc, FR) $25

MERCUREY Vin de Bourgogne (FR) $30
CHATEAU DU VIEUX-GUINOT Saint-Emilion Grand-Cru (Bordeaux, FR) $40

PINOT NOIR Portillo $20
CABERNET SAUVIGNON Drumheller Cellars $20

MALBEC Camila $20

ALLAGASH WHITE
(Maine, Bottle,12oz)

Single: $6      6 Pack: $36

ESTRELLA DAMM DAURA
(Spain, Bottle, 12oz)

Single: $3      6 Pack: $18

LAGUNITAS IPA
(California, Bottle, 12oz)

Single: $3      6 Pack: $18

LORD HOBO GLORIOUS IPA
(Massachusetts, Can, 12oz)
Single: $5      6 Pack: $30

BUD LIGHT 

Single: $2      6 Pack: $12

BALLAST POINT 
SCULPIN IPA

Single: $4      6 Pack: $24

SAMUEL SMITH 
ORGANIC CIDER

Single: $5      6 Pack: $30

OMNIPOLLO ZODIAC 
MULTIVERSE IPA

Single: $6      6 Pack: $36



DAILY SPECIALS 
WEDNESDAY 

BURGERS
6oz Burger with French Fries 7

choice of 
DC  american cheese / mayo / tomato / lettuce / red onion

Manhattan  swiss cheese / sauteed onions / bacon / mushrooms 

Boston  cheddar / bacon / egg

THURSDAY 
TACOS

3 each, choice of

Beef Short Rib  charred onion / cola & cocoa / jalapeño / soft corn tortilla

Crispy Fish  lime crema / avocado / spicy cabbage slaw / soft corn tortilla

Pork Carnitas  roasted pineapple / chipotle / cilantro / soft corn tortilla

Margarita Mix  5      Corona Beer  Single 3 / 6 Pack 12

FRIDAY 
CHICKEN OR EGGPLANT PARMESAN

38 (serves four)
caesar salad / garlic bread

BEVERAGES 
BACK BAY ROASTERS 
COLD BREW COFFEE 6

12 oz, unsweetened

 TROPICANA ORANGE JUICE 4
10oz, bottle

AQUAPANNA 5
500ml bottle - still water

S.PELLEGRINO 5
500ml bottle - sparkling water

BOTTLED SODA 5
8oz, choice of coke, diet coke, sprite

SUNDAY 
FRIED CHICKEN

4 Piece 24
1 PT mashed potatoes  

gravy & coleslaw / 2 biscuits

8 Piece 36
1 QT mashed potatoes

gravy & coleslaw / 4 biscuits

SATURDAY 
STEAK 

Prime Skirt Steak  10oz  32

New York Prime Sirloin  14oz 38

Filet Mignon  8oz 43  
baked potato / broccoli rabe / MET sauce


