Liql‘n’[ En’[rees

Served with a Caesar’, field green op house salad and rice pila{
(no sul)sfiiufions, please)

Grilled Chicken 21.
Gr’i”ed S’leaL Tips* 26.
Pan Seared Haddock 26.
Pan Seaped Salmon 26.
Gorilled Shpimp 27.
Pan Seared Sca”ops 27.

D(] Si(]

Butternut Squasl'l Raviol; 23.
Chicken and Walnut Spinach Ravioli 23.
Lobster and Sl'lrimp Ravioli 24.

Ravioli Samplep 26.
Fettuccine Alfredo 20.
l_inquine with Meatballs 20.
Linquine with Meatsauce and Sausaqe 25.

Baked Meat l_asaqna 23.
Penne a la Vodka 21
Penne with Chicken and Broccoli 24.
Chicken and Spicq Sausaqe 24.

DQSSePiS

Dr’ofi’[epole 10.
Creme Brulee 10.
Chocola’[e Sou{'ﬂe a la mode 10.
Keqlime Die 10.
Tiramisu 10.
Brownie Sundae 10.

To" House Cool<ie Die ala mocle 10.
Cheesecal@ 10.

*Before placmq your order, please inform L‘OUP server if a
person in your papiq as a food al ergy.

Basil

43 Fpaipq S’lpeef
Mec”ielcl, MA 02052

(508) 359-4400

WWW, l)asilpesjlau rant.com

DLIlZ) Menu

-Ser’ved Wiﬂ'l I(Pench {r’ies unless nofed

Clul) Sanclwicll 16.
TuPI(eq, Gpi"ed Chicl«zn, orP Ham

Gr’i"ed Chicl«an San(]wich 16.

with Ieﬂuce, sliced fomato and onion on Bulkie Roll

Cheesel)ur’qep* 17.
‘Certified Anqus Beef’ 8 oz.

Chicken Finqeps 16.
Honeq Barbeque, Buﬁalo, Plain

Chicken \X/inq Dinqs 16.
Honeq BaPLeque, Buﬁalo, Dlain

Counqu Fried Chicken 22.

with mashed potato, veqeial)le, and gravy

Grilled Steak Tips* 29.
‘Certified Anqus Beef” - served with rice and veqeiololes

Grilled Steak Tips* 29.

with peppers and onions over rice

Fish and Cllips 27.
Fried Sca"ops 29.

* Please be aware that consuming raw or undercooked meats
or eqggs may increase the risk of food-borne illness.




FPom ﬂle Dininq IQoom

Sou ps
New Enqlancl Clam Chowder
French Onion Soup Gratinee
Butternut Squash Soup
cup 7.50 / bowl 9.50

Salads

Chop Salad* 8.50/14.
Cucumbeps, fomato, onien, qopqonzola cheese
and eqgs with a ranch c|r>essinq

House™ 8.50 /4.

Romaine and radicchio fossed with a sweet and sour
iar’r’aqon vinaiqr’eﬂe, with almoncls, mandarin oranges,

CI’IQPPIJ fomafoes, and ber’muda onion

CC]G'SC]P*

Romaine tossed with a Caesar clressinq ioppec] with

8.50/ 14.

cr’oufons, parmesan cl’leese, and ancl‘lovies

Fielcl Gpeens* 9./ 14.

Mesclun greens, mdiccl’lio, appuqula, cI’nequ fomatoes,

qoai cI‘leese, and cucuml)er’, with a Paspber’r’q vinaiqpeﬂe

Heap’ls of Leﬂuce* 8.50/13.

Lettuce hearts with creamy qopqonzola cheese clressinq,

Locon, and Jiced fomafoes

Mozzarella Coprese 14.
Sliced loee{ sfocl( iomofo, l(r’esl'l mozzape"a, {Pied pPosciuﬂo,
pQSi'O, Gl’ld l)(]lsamic qlaze

Add:  Gerilled Chicken 7. Grilld Sl—wimp 15.
Pan Seared Salmon 14.  Grilled Steak Tips 15.
Pan Seared Haddock 14.  Pan Seared Sca"op 16.

Appejlizeps

Esca rqol 12.

baked in anlic butter with puﬁ pastry

Fried Calamari Zinqare"a 16.

with sweet cl‘lePPq peppers in a spicy anIic lemon sauce

Slwimp Scampi 17.

sauteed juml)o slmimp in a qarlic sl’ner’r’q lemon sauce

served over rice pi|<1|t

Coconut Slwimp 17.

served with an orange marmalade clippinq sauce

Clams Casino 15.

baked with qarlic, l:acon, and seasoned crumbs

Lobster and Sllrimp Ravioli 14.

foppe(] Wlﬂ'l a IDIDS{QP [)I.IHQP cream sauce

Chicken Spinacl] & Walnut Ravioli 14.

Wiﬂ'l a tomalo l)asil cream sauce

Butternut Squash Ravioli 14.

SGU{QQC] ina l)r’own l)uﬂel’ sage sauce

Ravioli Samplep 15.

a sam Iin o{ a" our mviolis
pling

Clams Zuppa 19.

stewed in a spicy marinara sauce

Enjlpees
quplan’[, Chicken or Veal Parmesan

Breaded and foppec] with marinara sauce, provolone,

parmesan, cmd romano CI]QQSQS

Cl'licl«en, Veal or Slwimp Diccaﬂa

In a white wine lemon bufter sauce with capers. Served with

saufeed spinacl’n, fomato, and mushr’oom, over linquine

22./24./27.

24./27./28.

Cl’licl@n, Veal or Slwimp Marsala 24./27./28.

Sau’[eec] WIiI‘I pPosciuﬂo I‘IGm Cll’l(] musl'lr’ooms. SQPVQ(] over

|inquine, with asparaqus

Chicl«zn or Veal Salfimbocca Horenfine 26./29.

Dounclecl wifl‘n pPosciuﬂo anc] sage, J[I‘len sauieecl Wi“‘l musl'lrooms
in a white wine buffer sauce, and ioppecl with spinach and

ppovolone cheese. Ser’vecl over |inquine

Risotto 24./29.
Roasted red pepper risotto served with qpi"ed asparaqus and your

choice o{ qpi“ed c|1ic|<en, sfeal< iips, slwimp, salmon, sca"ops orP

SIIOPCHiSII

Haddock Fillet 29.
Filled with a Maine crab sfuﬁinq, then l)al<e<], and J[oppecl with a
|ol>s’[er> l)uﬂer sauce. Sewecl Wi“‘l rice pila{ anc] {Pesh veqe’[al)les

Huf CPuerec| Hor’weqian Salmon 29.

Breaded in pisfacllio and almonds. Served with a lemon caper

beurre blanc sauce, rice, and fresh veqefaHes

Pan Seared Haddock Fillet with Sca"ops 32.

Seared over hiqh heat and foppecl with a farragon citrus cream
sauce. Served with rice pila{ and fresh veqeial)les

Sea{ood Bianco or Diavlo 32.

Clams, slwimp and sca"ops sfewed in a qaplic white wine sauce

oF spicy marinara sauce over Iinquine, with qaplic foast

Baked Half Chicl«an 27.

Open Pange corn {ed semi-l)oneless chicl(en. Ser’vec] wiﬂ’n
cornbread sfuﬁinq, mashed pofa’[o, and {PQSI‘I veqe’[al:le

Slow Roasted Duc“inq 30.

IQOOSiQd (]I'ICI fopped Wlﬂ'l an orange mapmalade sauce. SQWQ(J

with saufeed Spin(]Cl], peppers, and mashed sweet poiaio

Filet Miqnon or New York Sirloin™ 41.

\SQPVQC] Wlﬂl mashec] POiCliO anc] {PQSI'I veqe’[al)les

New York Sirloin au Poivre™ 42.
A ]3-ounce, Cerfified Anqus Bee{, cenfer-cut sirloin, pounJe(J
with black and green peppercorns, sauteed and then finished with
a Lmndq dijon cream sauce. Served with mashed poiafo and
fresh veqeial;les

*Dlease L)e aware ﬂmi consuming raw or under’cookecj
meals or eggs may increase ﬂ]e FiS|< 0{ {ood-borne i”ness



