
www.softcafe.com

eating raw or undercooked meats, seafood and eggs increases the risk of illnessa

RAW

EAST COAST OYSTERSa      six for 16. thirteen for 30. or 3.50 ea

LITTLE NECK CLAMSa      1.50 ea

STEAK TARTAREa     egg yolk, capers, gribiche, truffle chips  14

SNACKS

CHICKEN WINGS   ginger, sesame, pickled chilies, cilantro  12

CLAM CHOWDER    new england style, oyster crackers  7

PORK BELLY STEAM BUN    miso glaze, apple slaw, pickled onion, chilies  10

CRUNCHY BRUSSELS SPROUTS      sesame, chive, ginger-soy  7

DEVILED EGGS    pickled egg, crispy pork rinds, espelette pepper  7

FRIED OYSTERS   saffron aioli, pickled red onion, american caviar  12

SHARED PLATES

KALE CAESAR    garlic crouton, parmesan, white anchovies  9

MAINE MUSSELS    smoked chorizo, garlic, tomato, parsley, white wine  12

FRIED CALAMARI    olives, pickled chilies, lemon, aioli  10

SPINACH   apple, dried cranberry, bleu cheese, candied pecan, red onion  9

CHOPPED SALAD    iceberg, bacon, tomato, broccoli, egg, onion, ranch  7

PEEKYTOE CRAB CAKE    pickled onion-cabbage slaw, tartar, lemon  14.

CHILLED
POACHED SHRIMP     2.50 ea

MAINE LOBSTER TAIL     mkt

CHARCUTERIEa    rotating selection of pâté, dried and cured meats, cheese 
16

LARGE PLATES

PORK LOINa    sweet potato, braised cabbage, apple, sage brown butter  24

FILET MIGNONa     mashed yukon, haricot vert, bleu cheese-mushroom ragu  34

SEARED HADDOCK    lobster sherry cream, fried potato, haricot vert  27

BRAISED CHICKEN    calvados-cider, mushrooms, sweet potato, kale  23

POTATO GNOCCHI   brussels sprouts, dried cranberry, squash, pecorino 
18

FISH N' CHIPS    beer battered cod, parsley-sea salt-vinegar fries, slaw,
tartar  25

GRILLED BURGERa    brioche, bacon, mushroom, swiss, lto, fries, pickle  13

LOBSTER BLT   brioche, mayo, old bay, chives, pickle, fries   mkt

FALL AND WINTER GATHERINGS

Fall and winter is a great time to experience our wonderful beer and wine
dinners. Chef Darren and elena work together to pair some local
breweries and popular wine regions with farm to table ingredients. please
ask your server about dates and availability to our dinners.




