
11am - 10pm EVERYDAY

SALAD ADD-ONS

SANDWICHES

     GLUTEN-FREE          PLANT-BASED          VEGETARIAN          CONTAINS NUTS

PORCINI RUBBED SIRLOIN 
roasted petite sweet potatoes, brown buttered cipollini & green beans, black 

pepper & brown sugar bechamel, mustard greens 25.

APPLE CIDER GLAZED SALMON 
sauteed spinach, braised vegetable risotto, hazelnut crumble 23.

VEGETABLE POT PIE 
sweet potatoes, butternut squash, winter mirepoix, thyme & garlic cream, 

buttered pie crust 19.

CRANBERRY & SAGE BRAISED CHICKEN THIGHS 
whipped parsnips, bacon buttered swiss chard, crisp carrot strings 21.

CACIO E PEPE SPAGHETTI 
 creamy butternut cashew sauce, salted pumpkin seeds, caramelized cipollini 

onions, ground black pepper and walnut parmesan crumbles 18.

BUTTERMILK FRIED CHICKEN
vermont cheddar, bacon, lettuce, 
tomato, onion, creamy ranch; on 

seeded brioche 14.

CRAB CAKE SANDWICH
crispy crab cake, frisee lettuce, 

caramelized onions, sriracha mayo, 
toasted brioche bun, sweet potato 

wedges 14.

THE LMT BURGER*
american cheese, bacon, house sauce, 

lettuce, tomato, onion on seeded 
brioche 14.

SQUASH & LENTIL BURGER 
baby spinach, whipped parsnips, 
cranberry compote, toasted whole 

wheat bun 13.

TOMATO MOZZARELLA
fresh mozzarella, shaved parmesan, sliced hothouse tomatoes, garlic oil, basil 12.

BUTTERNUT CASHEW 
braised petite onions, roasted cauliflower, winter greens, walnut parmesan 

crumbles, EVOO 13.

CRISP PORK BELLY 
smoky marinara, sweet potatoes, plantain strips, mozzarella cheese, fresh herb 

medley, shaved red onions 14.

substitute coconut mozzarella +2 substitute gluten-free crust +2

APPETIZERS

 

 

 

V

''

grilled chicken +6 · seared salmon +7  
lentil burger +5 · egg* +1 · bacon +2

FRENCH ONION SOUP

CREAMY CAULIFLOWER SOUP 
truffle oil and toasted pepitas 7.

WINTER SPINACH SALAD 
toasted pumpkin seeds, sweet potatoes, 

fried plantains, frisee lettuce, carrot 
strings, goat cheese, brown sugar & thyme 

vinaigrette 12.

CAESAR SALAD*
romaine hearts, shaved parmesan, 

mustard croutons, caesar dressing 11.

PEAR & BURRATA SALAD 
gem lettuce, pickled butternut squash, 

radishes, hazelnuts, maple mustard 
vinaigrette 12.

SKILLET CORNBREAD
local honey, whipped sea salt butter 9.

MINI CHICKEN & WAFFLES
bacon country gravy 11.

JAMAICAN JERK PORK BELLY
whipped carrot puree, plantains, 

swiss chard 12. 

 CARAMELIZED SQUASH & BURRATA 
pecan granola, roasted pears, brown 

butter vinaigrette, grilled bread 12.

Guests are asked to kindly 
wear masks when not seated

WINTER CRAB CAKES 
herbed root vegetables, maple 

remoulade, mustard greens, 
caramelized onions 13.

broccoli rabe, artichoke hearts, 
balsamic cauliflower salad, 
toasted baguettes, pickled 

butternut & gem lettuce, green 
beans, pine nuts 14.

PLATES

 french onion mignonette, 
house-made cocktail sauce;

rotating mp.

local Oysters: Rotating*

DINEIN · TAKEOUT · DELIVERY
WEEKEND BRUNCH 11am-3pm

served with choice of fries or salad
upgrade to truffle fries +1 | add fried egg* +1 | gluten-free bun +1

WOODSTONE PIZZAS

*These items may be cooked to order or served raw/ 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 anyone in your party has a food allergy.

SOUPS + SALADS

SIDES

$1 OYSTERS
MONDAYS

All Day Long

BEST 
NEIGHBORHOOD
BAR · DORCHESTER

,

,

daily specials made with the
fresh fish, meat + produce delivered
this morning from our local vendors

WE PROUDLY PARTICIPATE IN LOCAL
COMMUNITY SUPPORTED AGRICULTURE

V

HAND-CUT FRIES
TRUFFLE FRIES
BRAISED VEGGIE RISOTTO
SAUTEED SPINACH
PARMESAN BROCCOLI RABE &
ARTICHOKES WITH PINE NUTS
ROASTED SWEET POTATOES
GARLIC ROASTED CAULIFLOWER

7.
8.
8.
7.
8.

7.
7.

traditional braised onions in a beef broth,
toasted bread, melted sharp cheddar cheeses 8.

VEGGIE ANTIPASTO     

RAW BAR



COCKTAILS

WHITE
Chardonnay, Sonoma-Cutrer | Sonoma Coast, CA
Chardonnay, St. Francis | Sonoma County, CA
Grüner Veltliner, Laurenz V. | Kamptal & Kremstal, Austria
Pinot Grigio, Villa Pozzi | Sicily, Italy
Riesling, Kung Fu Girl | Columbia Valley, WA
Sauvignon Blanc, Kim Crawford Wines | Marlborough, NZ
Sauvignon Blanc, The Crossings | Awatere Valley, NZ

RED
Cabernet Sauvignon, Francis Coppola | Sonoma County, CA
Cabernet Sauvignon, Jam Cellars | Napa Valley, CA
Malbec, Alta Vista Vive | Mendoza and Salta, Argentina
Merlot, Toasted Head | Yolo County, CA
Pinot Noir, Firesteed Cellars | Dundee, OR
Pinot Noir, Jamieson Ranch Vineyards | Napa Valley, CA
Zinfandel, 1000 Stories | Mendocino County, CA

BUBBLES & ROSÉ
NV Prosecco Torresella | Veneto, Italy
Sparkling Brut Rosé, Amelia | Crémant de Bordeaux, France
The Palm Rosé by Whispering Angel | Côtes de Provence, France

Glass / Bottle
$12 / $46
$10 / $40
$10 / $40

$9 / $37
$9 / $37

$11 / $43
$9 / $37

$11 / $43
$10 / $40

$9 / $37
$9 / $37

$11 / $43
$9 / $37

$11 / $43

$11 / $52
$10 / $47
$10 / $47

BROWN DERBY
special reserve bourbon,

grapefruit, angostura bitters,
local honeycomb

LOWER GIN MILLS
gin, elderflower,
fresh mint, lime,

house-made ginger beer

GINGERBREAD SOUR
irish whiskey, fresh lemon juice, winter 

spice simple molasses, brown sugar rim

VANILLA CHAI OLD FASHIONED
bourbon, chai tea simple syrup, 

orange bitters, star anise, house-made 
cinnamon soda

nv prosecco torresella from 
veneto, italy & add flavor

FLAVORS
· PEACH · APPLE CINNAMON ·

· APRICOT · CHERRY ·
· ORANGE · BLACKBERRY ·

Our syrups, purées & 
infusions are all made 
in-house and our juices 

are freshly squeezed

CORKED

DESSERTS

*These items may be cooked to order or served raw/ 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 anyone in your party has a food allergy.

MINTED ROSE
vodka, pink grapefruit, elderflower, 

muddled thyme, rosé float

BLOOD ORANGE BRULEE
mezcal, grand marnier, blood 

orange juice, cinnamon simple, 
coconut milk

LAVENDER & PEAR MARGARITA
silver tequila, lavender honey 

simple, pear nectar, lemon juice, 
sugar rim

YOU CAN HAVE MANHATTAN
bourbon, sweet vermouth, angostura 

bitters, rosemary simple, luxardo 
cherry garnish

PEPPERMINT MOCHA LATTE
espresso, peppermint

schnapps, chocolate liqueur,
candy cane garnish

MAPLEBOURBON HOT COCOA
old forrester bourbon, maple syrup,

chocolate whipped cream

SMASH
  LMT

whiskey, thyme simple, 
lemon soda & add flavor

MIMOSA
  LMT

All drinks $12

PRETZEL BREAD PUDDING 9.
with salted caramel and 

chocolate chips 

All featured ice creams are created by 
Chef Cara Nance & the Ice Creamsmith 

exclusively for Lower Mills Tavern

EGG NOG 
ICE CREAM 6.

100% plant-based 

PEPPERMINT 
MOCHA COFFEE 

ICE CREAM 6.
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