
*Consuming raw or undercooked meats, f ish, shellf ish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain  
medical conditions. Prior to placing your order, please inform your server if anyone in your party has a food allergy.

APPETIZER

MINESTRONE
Hearty Vegetables, Ditalini, Parmigiano Reggiano

CHOPPED WEDGE
Gorgonzola, Bacon, Hot House Tomatoes

BUTTERMILK FRIED CALAMARI
Rhode Island Style

ENTRÉE

TUSCAN TUNA SALAD*
Confit Tuna, White Cannellini Beans, Organic Mixed Greens, Campari-Tomato Vinaigrette

CHICKEN PAILLARD
Shaved Fennel, Olives, Winter Citrus

PATTY MELT
Double Patty, American Cheese, Special Sauce, Tallow Onions

SWEETS

SWEET TREATS TO-GO
Chef Danny's Treats on the Run

DINE OUT BOSTON
$32 prix fixe LUNCH available 23 FEBRUARY 2025-15 MARCH 2025 

THE VERMILION CLUB 



*Consuming raw or undercooked meats, f ish, shellf ish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain  
medical conditions. Prior to placing your order, please inform your server if anyone in your party has a food allergy.

APPETIZER

MINESTRONE
Hearty Vegetables, Ditalini, Parmigiano Reggiano

CHOPPED WEDGE
Gorgonzola, Bacon, Hot House Tomatoes

BUTTERMILK FRIED CALAMARI
Rhode Island Style

ENTRÉE

CAULIFLOWER STEAK FRITES
Broiled Cauliflower "Steak," Lemon Aïoli, Chimichurri, Steak Frites

FAROE ISLANDS SALMON*
Persillade, Black Butter Potato, Beets

ENGLISH CUT PRIME RIB*
Au Jus, Horseradish Cream

DESSERTS

COCONUT DOBERGE
Coconut Sponge, Lime Curd

NY CHEESECAKE
Just Get Over It...

DINE OUT BOSTON
$55 prix fixe DINNER available MONDAY- FRIDAY 23 FEBRUARY 2025-15 MARCH 2025 

THE VERMILION CLUB 


