I_iql]’l En’lrees

Served with a Caesar, field green or house salad and ice pila{

(no su l)sfifufions, please)

Gpi"ed Chicl«zn
Gri"ecl SfeaL Tips*
Pan Sear’ed Haddock
Pan Searecl Salmon
Gpi"ed Slmimp

Pan Seared Scallops
Gpi"ed Swopdl(ish

DC] SiCl

Butternut SunISI'l Ravioli

Chicken and Walnut Spinacll Ravioli
Lobster and Sl'mimp Ravioli

Ravioli Samplep

Fettuccine Alfredo

Linquine with Meatballs

Linquine with Meatsauce and Sausaqe
Baked Meat Lasaqna

Penne a la Vodka

Penne with Chicken and Broccoli
Chicken and Spicq Sausaqe

DGSSQPiS

Dpo{ifepole

CPeme Brulee

Chocola’le Sou{'ﬂe a la mocle
Keqlime Die

Timmisu

Bpownie Sundae

To" House Coo|<ie Die a la mode
Clleesecal«e
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*Before placmq your order, please inform 10up server if @

person in your pGPh:' as a {OO G

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

peul)en Danini 17.

Corn l)eel[, sauerl@auf, Swiss cheese, and

Russian clr’essinq

Tupl<eq Danini 17.
Wi“‘l J[oma’lo, Cl'le(](l("’, Cln(l lloneq mUSiGP(l sauce

Ham and Cheese Danini 17.

wiﬂ'l hopser’adish sauce, maple l)acon, ancJ sliced fomalo

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

Chicken I:inqeps 16.
Honeq BaPLeque, Buﬁalo, Plain

Chicken \X/inq Dinqs 16.
Honeq Bapl’)eque, Buﬁalo, Dlain

Counqu Fried Chicken 22.

with mashed potalo, veqeial)le, and gravy

Grilled Steak Tips* 29.

‘Cer’fi{iecl Anqus Beel(’ - ser’vecl Wiﬂ‘l rice ancl veqefal)les

Grilled Steak Tips* 29.

with peppers and onions over rice

Fish and Cl\ips 7.
Fried Sca"ops 29.

* Please be aware that consuming raw or undercooked meats
or eqgs may increase Jll'le PiSI< o{ {ood-l)ome i"ness.




FPom Jll‘le Dininq poom

Soups
New Enqlanc] Clam Chowder
French Onion Soup Gralinee
Butternut Squash Soup

cup 7/ bowl 9
Salads
Chop Salad* 8.5/13.
Cucumber’s, fomato, onion, qopqonzo]a cheese
and eqgs with a ranch dpessinq
House™ 8./13.

Romaine and radicchio fossed with a sweet and sour
iar’r’aqon vinaiqpeﬂe, with olmonds, mandarin oranges,

CI’IQPPIJ iomaioes, (JI’I(J lDeru(JG onion

Caesar™ 8./13.
Romaine fossed with a Caesar Jressinq iopped with
croufons, papmesan cl1eese, and anchovies

Field Greens™® 8.5/13.

Mesclun greens, mclicchio, aPPuqula, chepr’q fomatoes,

qoai cheese, and cucumber’, with a msploeppq vinaiqpeﬂe

Hear’rs o]( I_eﬂuce* 8.5/13.

Lettuce hearts with creamy qopqonzola cheese Jr’essinq,

IJGCOI'I, GI’IJ Jiced iomaioes

Mozzarella Caprese 13.
Sliced lJeel( sfoc|< fomafo, {Pesh mozzor’e"o, {r’ied pPosciuﬂo,

pesfo, CIl'lCl laalsamic qIOZQ

Add:  Grilled Chicken 7.  Grilled Slwimp 14.
Pan Seared Salmon 13. Grilled Steak Tips 4.
Pan Seared Haddock 13, Pan Seared Sca"op 15.

Appefizeps

Esca rqot 11.

baked in qarlic butter with puﬁ pastry

Fried Calamari Zinane”a 4.

with sweet cher’r’q peppers in a spicy qal’lic lemon sauce

Slwimp Scampi 16.

sauteed juml)o slwimp ina anlic shel’r’q lemon sauce

served over rice pila{

Coconut Slwimp 16.

served with an orange marmalade clippinq sauce

Clams Casino 4.

baked with qaplic, l)acon, and seasoned crumbs

Baled Sca"ops 16.

wra ppecl in bacon

Lobster and Slwimp Ravili 13.

j[oppec] Wlﬂ'l a |0[)Sh2[’ IDUHE‘P crPeam sauce

Chicken Spinacll & Walnut Ravioli 13.

wiﬂn a tomalo l)osil cream sauce

Butfernut Squash Ravioli 13.

sauieecl in a l)I’OWI'I l)uﬂer’ sage sauce

Ravioli Sampler 14.

a samplinq of all our raviolis

Clams Zuppa 18.

stewed in a spicy marinara sauce

Enjlpees
quplanf, Chicken or Veal Parmesan

Breaded and fopped with marinara sauce, provolone,

parmesan, ancl romano CI’IQQSGS

Chicl«an, Veal or Sl'mimp Piccatta

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

sauleed spinach, fomalo, and musl‘moom, over |inquine

21./23./26.

23./26./27.

Cllicken, Veal or Slwimp Marsala 23./26./27.
Sauieecl Wi“‘l pPosciuﬂo I'lam ancl muslwooms.
Served over Iinquine, with asparagus

Chicken or Veal Saltimbocca Florentine 25./28.

Pounded with prosciuﬂo and sage, then sauteed with mushrooms
in a white wine buffer sauce, and fopped with spinach and

provolone cheese. Served over Iinquine

Riscffo 24./29.
Roasted red pepper risoffo served with qr’i"ec] asparagus and your

choice o{ qr’i"ecl chicl(en, steak J[ips, shr’imp, salmon, sca"ops or

shorc”ish

Haddock Fillet 28.
Filled with  Maine crab squinq, then lJaLe(J, and fopped with a
lobster butter sauce. Served with rice pilaf and fresh veqefal)les

Nut Crusted Horweqian Salmon 28.

Breaded in pisfacl'lio and almonds. Served with a lemon caper

l)euppe Hanc sauce, Pice, oncl {PQSI'I veqe’[al)les

Pan Seared Haddock Fillet with Sca"ops 30.
Seared over I]iql] heat and fopped with iapmqon cifrus cream
sauce. Served with rice pilaf and fresh veqefal;les

Seafood Bianco or Diavlo 30.

Clams, shr’imp and sca"ops stewed in a qarlic white wine sauce

oP spicy marinara sauce over |inquine, with anIic foast

Baked Half Chicken 25.

Open range corn fed semi-boneless chicken. Served with
coenbread siuﬂinq, mashed polato, and fresh veqeiaHe

Slow Roasted Duc|<|inq 20.

lQoasiecl Cll'l(l foppecl Wlﬂl an orange mar’malade sauce. SQI’VQCI

with sauteed spinach, peppers, and mashed sweet potato

Filet Miqnon or New York Sirloin 39.
Served with mashed pofaio and fresh veqefal)les

New York Sirloin au Poivee™ 39.
A 13-ounce, Cepii{iec] Anqus Bee{, center-cut siPloin, poundecl
with black and green peppepcorns, sauteed and then finished with
a l)mnclq c]ijon cream sauce. Served with mashed potato and
fresh veqeial)'es

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



