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Meat

Chilled termine of chicken and foic gras
cider jelly with warm salad of
walercress leaves 15.00

Rorean B.B.Q).... shortribs, cucumber
pickle 13.00

Fiochetti... lemon zested pasta with shavings
of smoke peppered veal 14.50

(a3

Jaime’s Summerficld veal chop with copper
tian of fresh favas and morels cooked
i montilla 31.00

Provencal baby lamb cooked over lemon
wood served on handcut nouilles 27.00

Roasted breast of chicken, confited leg with

mashed potato, oil of fruity olives
and olives 21.00

Pork rump, anise and new garlic in covered
pot with toasted jasmine rice cake 19.00

Generous salad of purslane, wild chickory
leaves on charcoaled duck steak with
preserve of mission figs, walnut aioli 24.00

Skillet grilled sirloin and sobrebarriga with
cnsp yuca and plantain fries 24.00

J Starch

Hot homemade Calabrese sausage on semolina
pizza of sweel roast peppers 16.00

Ravioli of soft egg with crayfish butter 15.00

Asparagus parmesan crusted, cooked to order in
skillet with gnocchi, “malfatis au fromage” 12,00

\(ad

Smashed buttermilk spuds 3,50

Steamed small purple Maine potatoes
bits of bacon 4.00

Additional bread basket 3.50

LLegumina

Baked to order individual tart of double cream
cheese with sweet peas, pea tendrils 10.50

The violet artichoke salad, shaved... with
parmesan 9.00

Salad of roasted bread and robiola with
arrugula 7.50

(a3

Coaecsared green beans 4 .00

Eggplant fnuers 3,50

Cigar and pipe umoking welcome in our downitairs hay
We accepn Vika, Mastercand Discorver, and Dinery Club
Taa and pravuriy not included
For parties larger than 7, 2 | 7% graduity will be sddod
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\WEEE{  Dessert Y

2 Paviova with a Pallet of Sorbets 1999 Bonny Doon Muscat Vir
Santa Cruz, Cak 10,0C

kv.Valhrona Chocolate Tart... 1999 Andrew Quady‘Black Musg
Sreme | Madera, Ca. 7.50

1999 Chiarlo Moscato d'Asti Nivole
Piedmont, Italy 7.00 375ml 28.00

sreme Brulee Ice

aramelized Ni peon of Roasted
Vanilla Pineapple and Coconut Cream.. 1997 Chateau Rieussec Sauternes
Various Tropical Fruit Sauces 10 Bordeaux, France 25.00 375ml 100.00

Golden Tarte au Sucre... Devonshire
Cream and Fresh Strawberries 10

White Coffee Flan with Black Crinkle Br\a‘ﬂaies’ . E‘_tC'.

Cookies 10

BIBA’S Boston Cream Pie 10

Hine Rare and Delicate 10.00
Hine Antique 20.00
Hine Family Reserve 50.00
Remy Martin XO 28.00
Remy Martin Extra 70.00

M

Coffee and Tea 2.75
Espresso 3.00

Cappuccino 3.75

PorlS - efC. f e
N

Taylor Fladgate 10 Yeat Tawny 1 :
1994 Croft LBV \1 EO 10.00
1994 Grahams L 12.00 _ 1_ =
1985 Quinta oval [18.00
Fonseca Bin 27 7.50 P :
Dow's 20 Year Tawny 18.00 qt .00
P 13.00

Sherry 19.00

Alvear Pedro Ximenez 7.50 Daron Fine Cal 1

E s Daron XO Reserve Caluaaos 18.00
adeira Morin Hor ge Calvados 15 Year 14 00
Cossart Gordon 10 Year Bual 14.00 Grand Marnier Cent Cinquantenaire 32.00

BiBa ¢ 272 BOYLSTON STREET ®© BOSTON, MASSACHUSETTS 02116




Dessert Wines

Half Bottles

Veuve Clicquot, Demi Sec N.V. 29.00

Chateau Les Justices, Sauternes 1988 32.00

Chateau Rieussec, Sauternes 1986 40.00

Silvan Ridge, Early Muscat - Huxelrebe Ultra Late
Harvest, Oregon 1992 29.00

Chateau Suduiraut, Sauternes 1988 39.00

Ports; ele:
Sweets by the Glass

: : _ Smith-Woodhouse L.B. 1981 9.00
Spring maple sugar tart with Devonshire Quinta do Infantado, Ruby N.V. 5.00

cream... a Biba classic 9.00 Sandeman, Vintage 1982 15.00
Churchill , Quinto do Agua Alta 10.00
Quinta do Noval, Vintage 1966 25.00

Almond milk custard with biscotti and Sandeman "Imperial” 20 yr Tawny 15.00

crisp almond roca 8.00

Bread pudding with caramelized banana,
toffee whipped-cream 8.00

Brandies, etc

- Jepson Brandy 6.00 -
Metaxa 7 Star 6.00
Courvoisier VSOP 8.00
Stl'aWbﬁlTy balsamic sorbet with | Hine Rare and Delicate 8.00
chocolate pizzelle 6.00 Remy VSOP 8.00
Martel Cordon Bleu 14.00

| Hine Antique 15.00
Chocolate gateaux souffle,,, crisp Hennesse)? X0 15.00

PIGNOLE praline 9.00 Remy Martin XO 15.00
Martell XO 15.00
Coffee buttercream dacquoise 7.00 Germain - Robin Reserve 15.00
Fussigny Henitage 20.00
A.E. Dor, #7, 45 yrs. 37.00
Henessey Paradis 45.00
Coffee & Tea 2.75 Hine Founder's Reserve 50.00
=t Remy Louis XIII 75.00
Es 3 00 Laberdolive, Dom. de Jaurrey, Bas Armagnac
PR | 1946 60.00
C - _ J.P. Serres Bas Armagnac 1975 25.00
8ppUCCino; ;o Calvados Hors d'Age, Morin 10.00
Framboise, St. George 6.00
Poire William, Trimbach 8.00
Grand Marnier, Centcinquantenaire 25.00
Jacopo Poli Grappas 15.00
Nardini, Grappa Riserva, Bassano 7.50

Warm vanilla turnover with double vanilla

ice cream, tart plum sauce 8.00
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