SALADS

BURRATA 19

f\r!

candied walnuts

CHEESY GARLIC BREAD 9 CAESAR I5
pomodoro sauce romaine, croutons, radish, tarragon, parmigiano reggiano
FOCACCIA BREAD 5 CHOPPED SALAD lé6

ﬁ olive ol (r,

Add Ons: Chicken 9, Steak* 15, Shrimp

APPETIZERS o

HOUSEMADE RICOTTA 12 WAGYU BEEF CARPACCIO* |9
Calabrian chili crisp, honey, grilled focaccia & pita marinated parmigiano reggiano, charred pickled
mushrooms, rye cracker
, PROSC'UTTO '5d o FRIED CALAMARI 17
manchego, marcona almonds, fig jam pickled peppers, pomodoro sauce, remoulade
FRIED MOZZARELLA 14 TUNA TARTARE* 23
pomodoro sauce, marcona almonds, crispy rice, ‘nduja & calabrian vinaigrette, avocado,
parmigiano reggiano, pepper relish gochujang coconut broth

FOUR CHEESE ARANCINI 17 MEATBALLS 17

tomato pesto, marcona almonds .
focaccia

CRAFT PIZZA

ITALIAN SAUSAGE & MEATBALL 27
crushed tomato, mozzarella, ricotta,
‘nduja, bacon, pickled peppers, red onion

MARGHERITA 23
crushed tomato, mozzarella, basil pesto

PEPPERONI 25
crushed tomato, mozzarella, honey,
parmigiano reggiano

MUSHROOM 26
white sauce, taleggio, rosemary, honey

CHICKEN PESTO 27
white sauce, mozzarella, basil pesto,
broccolini

PROSCUITTO & BURRATA 29
fig vincotto, arugula, parmigiano reggiano

An 18% gratuity will be added to parties of 8 or more
*These items are cooked to order and may be served raw or 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 a person in your party has a food allergy.
-Prices subject to change. Massachusetts tax applied at checkout.-

=)
B RE AD roasted sweet potato, green apple, arugula, basil vinaigrette,

avocado, tomato, cucumber, quinoa, pepitas, italian vinaigrette

ground beef, sofrito, housemade ricotta, grilled



ENTREES

cT— S —D

CHICKEN OR EGGPLANT PARM

29/23
buffalo mozzarella, mafalde pasta in

pomodoro, basil pesto

HALF ROTISSERIE CHICKEN 28
italian salsa verde, asparagus

PAN SEARED SALMON* 27
shaved fennel & orange salad,
castelvetrano olives, dijon vinaigrette

BLACKENED MAHI MAHI 32
quinoa, mango & grilled pineapple salsa,
basil, tomato vinaigrette

12 0Z GRILLED PORK CHOP* 36
scarpariello style, cherry peppers, italian
sausage, mushrooms, fingerling potatoes

8 0Z GRILLED LAMB LOIN* 37
arugula, farro, harissa roasted carrots, herbed
yogurt, feta, pickled onion, pistachio

8 0Z CENTER-CUT PRIME NY STRIP* 47
truffle mashed potato, grilled broccolini,
peppercorn cream sauce

14 0Z PRIME RIBEYE* 69
fingerling potatoes, asparagus, beef jus

< &

HANDMADE
PASTA

! G
AGNOLOTTI 28

three cheese filling, butternut puree, fried sage, candied

hazelnuts
POTATO GNOCCHI 27

vodka sauce, parmigiano reggiano, chili flake
BUCATINI* 29
carbonara, guanciale, egg yolk, black pepper
SPAGHETTI 3I

shrimp, garlic, lemon, roasted tomatoes, broccoli
pesto, chili flake

RIGATONI 33

veal bolognese bianca, meyer lemon,
breadcrumbs, parmigiano reggiano

SPAGHETTI & MEATBALLS 29
ground beef, pomodoro sauce, parmigiana reggiano

© ~ GRILLED ASPARAGUS II

CAESAR’D BROCCOLINI 9
CRISPY BRUSSELS 10
TRUFFLE FRIES 10
CRISPY FINGERLINGS 9

SIDES

SAUTEED MUSHROOMS 9

WELCOME TO BOSSE ENOTECA

Nestled inside the vibrant Bosse complex, Bosse Enoteca is a celebration of rustic Italian cuisine reimagined with a modern New England flair.
Led by award-winning Chef Chris Coombs, our kitchen specializes in handmade pasta, craft pizza, and dishes that bring together the rich
traditions of Italy with the fresh, seasonal flavors of the Northeast. In fact, nearly everything we serve is made from scratch in-house—because
we believe food begins with exceptional craftsmanship.

Inspired by the Italian concept of an enoteca—a place where fine wine and food come together—Bosse Enoteca offers an exceptional dining
experience that highlights the artistry of both. At Bosse Enoteca, we invite you to indulge, connect, and savor the best of Italy and New England in

every bite.

Executive Chef: Sierra Erickson
@BOSSE_PICKLEDOM

An 18% gratuity will be added to parties of 8 or more
*These items are cooked to order and may be served raw or 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 a person in your party has a food allergy.
-Prices subject to change. Massachusetts tax applied at checkout.-



	SALADS
	burrata 19
	roasted sweet potato, green apple, arugula, basil vinaigrette, candied walnuts


	BREAD
	cheesy Garlic bread  9
	pomodoro sauce

	focaccia bread  5
	olive oil

	caesar 15
	romaine, croutons, radish, tarragon, parmigiano reggiano

	chopped salad 16
	avocado, tomato, cucumber, quinoa, pepitas, italian vinaigrette


	APPETIZERS
	wagyu beef carpaccio* 19
	marinated parmigiano reggiano, charred pickled mushrooms, rye cracker

	housemade ricotta 12
	Calabrian chili crisp, honey, grilled focaccia & pita

	prosciutto 15
	manchego, marcona almonds, fig jam

	fried CALAMARI 17
	pickled peppers, pomodoro sauce, remoulade

	fried mozzarella 14
	pomodoro sauce, marcona almonds, parmigiano reggiano, pepper relish

	tuna tartare* 23
	crispy rice, ‘nduja & calabrian vinaigrette, avocado, gochujang coconut broth

	Meatballs 17
	ground beef, sofrito, housemade ricotta, grilled focaccia

	four cheese arancini 17
	tomato pesto, marcona almonds


	CRAFT PIZZA
	MARGHERITA 23
	crushed tomato, mozzarella, basil pesto

	ITALIAN SAUSAGE & MEATBALL 27
	crushed tomato, mozzarella, ricotta, ‘nduja, bacon, pickled peppers, red onion

	PEPPERONI 25
	crushed tomato, mozzarella, honey, parmigiano reggiano

	MUSHROOM 26
	white sauce, taleggio, rosemary, honey

	PROSCUITTO & BURRATA 29
	fig vincotto, arugula, parmigiano reggiano

	CHICKEN PESTO 27
	white sauce, mozzarella, basil pesto, broccolini
	An 18% gratuity will be added to parties of 8 or more


	HANDMADE PASTA

	ENTREES
	chicken OR EGGPLANT parm 29/23
	half rotisserie chicken 28
	PAN SEARED SALMON* 27
	blackened mahi mahi 32
	12 0z grilled pork chop* 36
	8 0z grilled lamb loin* 37
	8 0z center-cut prime ny strip* 47
	14 0z prime ribeye* 69
	agnolotti 28
	potato gnocchi 27
	bucatini* 29
	spaghetti 31
	rigatoni 33
	spaghetti & meatballs 29

	SIDES
	grilled asparagus 11
	caesar’d Broccolini 9
	CRISPY BRUSSELS 10
	truffle fries 10
	Crispy fingerlings 9
	sautéed mushrooms 9

	Welcome to Bosse Enoteca



