
TM

CANNED CIDER & SELTZER                                    
FAR FROM THE TREE NOVA DRY HOPPED CIDER
SALEM, MA    7%    16 OZ CAN 5.00
THE FINNISH LONG DRINK
GIN & GRAPEFRUIT COCKTAIL   5.5%   12 OZ CAN   6.00
SHACKSBURY CLASSIC DRY CIDER
VERGENNES, VT     5.2%      12 OZ CAN  5.00
CHAMPLAIN ORCHARD KINGSTON DRY
SHOREHAM, VT   6.3%    12 OZ CAN 5.00
DOWNEAST STRAWBERRY CIDER
BOSTON, MA    5%    12 OZ CAN 5.00 
CARLSON HONEY CRISP
HARVARD, MA   4.5%   16OZ CAN 6.00  
STORMALONG RED SKIES AT NIGHT
HIBISCUS & PASSIONFRUIT CIDER SHERBORN, MA   5.5%   16OZ CAN       6.00 
HIGH NOON MANGO
MANGO SELTZER   MODESTO, CA   4.5%  12 OZ CAN 6.50 
HIGH NOON GRAPEFRUIT
PINEAPPLE SELTZER   MODESTO, CA   4.5%   12 OZ CAN  6.50

DRAFT BEERS

REDBONES IPA 
NEIPA    DEERFIELD, MA    6.2%  PINT 5.00 LITER 10.00
AERONAUT ROBOT CRUSH
PILSNER    SOMERVILLE, MA    5.1%  PINT 5.00 LITER 10.00
JAPAS SAWA SUDACHI
CITRUS SOUR ALE     BRAZIL     4.7%            6.00
LORD HOBO X SAUSAGE GUY AMBER LAGER       
AMBER LAGER   BROCKTON, MA   6.2%   5.00
JACKS ABBEY PORCCHFEST
SUMMER LAGER   FRAMINGHAM, MA   5.5%   5.00
SCHILLING JAKOBUS PILSNER
GERMAN STYLE PILSNER    LITTLETON, NH    5%       5.00

5/10/24

FOAM THE MINUS TIMES MEXICAN DARK
MEXICAN DARK LAGER   BURLINGTON, VT   5.4%    5.00 
GRIMM MAYPOLE
MAIBOCK   BROOKLYN, NY    6.5%      5.00 
LITTLE WILLOW FLIPS & CARTWHEELS
DOUBLE IPA  FLORENCE, MA   8.2%         5.00
NARRAGANSETT
AMERICAN LAGER   PROVIDENCE, RI   5%     3.00
MAINE LUNCH
IPA     FREEPORT, ME      7%      7.50
TRUE NORTH CERVEZA MEXICAN LAGER
MEXICAN LAGER      IPSWICH, MA  4.3%      5.00

ALL BEERS SERVED IN A 16OZ PINT GLASS
UNLESS OTHERWISE STATED

DRINK MENU

CANNED MOCKTAILS                                    
RECESS NON-ALCOHOLIC LIME MARGARITA
MOCKTAIL NEW YORK, NY  0%  12 OZ CAN  6.00
RECESS NON-ALCOHOLIC GRAPEFRUIT PALOMA
MOCKTAIL NEW YORK, NY  0%  12 OZ CAN  6.00

SLUSHEES                                    
MARGARITA SLUSHIE 10.00
TEQUILA, TRIPLE SEC, AND FRESH 
LIME

SICILIAN SLUSHIE 10.00
OUR TWIST ON A NEGRONI, TART AND 
REFRESHING

SOUTHIE LITE
PALE ALE    NORWOOD, MA   4.5%   16OZ CAN 5.00
KETTLEHEAD MIAMI WEISSE
STRAWBERRY PINA COLADA SOUR  TILTON, NH 5% 16 OZ CAN 6.00 
MAST LANDING GUNNERS DAUGHTER MILK STOUT   
SWEET MILK STOUT   WESTBROOKE, ME,   5.5%   16 OZ CAN  6.00
LORD HOBO BOOM SAUCE IPA
NEIPA    WOBURN, MA   7.8%   16OZ CAN 6.00
LORD HOBO LIFE SESSION IPA
SESSION IPA     WOBURN, MA        4.5%       16 OZ CAN    6.00
LAWSON’S SIP OF SUNSHINE IPA
IMPERIAL IPA   WAITSFIELD, VT   8%  16 OZ CAN 6.00
NIGHT SHIFT SANTILLI IPA       
AMERICAN IPA    EVERETT, MA    6%     16 0Z CAN  6.00
TOPPLING  GOLIATH  KING  SUE  DOUBLE  IPA   
NEIPA   DECORAH, IOWA   7.8%   16OZ CAN  6.00
DELIRIUM TREMENS BELGIAN ALE 
BELGIAN STRONG ALE BELGIUM 8.5% 16 OZ CAN 6.00

CANNED BEERS
BLUE MOON
BELGIAN WHITE    COLORADO    5.4%    16.9OZ CAN  6.00
WEINSTEPHANER   HEFE WEISSBIER  
HEFEWEIZEN    GERMANY    5.4%    16.9OZ CAN  6.00
JACK’S ABBY POST SHIFT PILSNER 
PILSNER   FRAMINGHAM, MA   4.7%   16 OZ CAN  5.00
REISSDORF KOLSCH 
KOLSCH    GERMANY    4.8%    16 OZ CAN 6.00
LONE STAR LAGER
AMERICAN LAGER   SAN ANTONIO, TX   4.65%   16 OZ CAN    4.00
CORONA 
MEXICAN LAGER   MEXICO   4.6%   16 OZ CAN 4.00 
MILLER HIGH LIFE 
AMERICAN LAGER    MILWAUKEE, WI   4.6%  16 OZ CAN  4.00
COORS BANQUET 
AMERICAN LAGER    GOLDEN, CO    5%    16 OZ CAN 4.00
ATHLETIC BREWING IPA NON-ALCOHOLIC
IPA   STRATFORD, CT   0.4%    12 OZ CAN 6.00

FEATURED
WHISKEY

WILLET’S BOURBON 12.50

OLD OVERHOLT RYE 10.00

STRAWBERRY LEMONADE SLUSHEE 10.00
A PINK LEMONADE FOR ADULTS WITH 
VODKA



DRINK MENU

REDBONES SMASH                                          10.00
BOURBON, LEMON & STRAWBERRY, PEACH JAM & ANGOSTURA 
BUBBLES IN THE GRASS                                          10.00
GIN, ST GERMAINE, LIME, ORANGE BITTERS, PROSECCO
OLD FASHIONED                                          10.00
MAKER’S MARK, SIMPLE SYRUP AND ANGOSTURA
MANHATTAN                                          10.00
BOURBON, SWEET VERMOUTH, ANGOSTURA
KENTUCKY SWEET TEA                                          10.00
BOURBON, LEMON, MAPLE SYRUP, AND SWEET TEA
STRAWBERRY COLLINS                                          10.00
VODKA, STRAWBERRY SYRUP, LEMON JUICE AND SODA
PEACH SWEET TEA                                          10.00
PEACH VODKA, LEMON JUICE, ICED TEA

CRAFT COCKTAILS
SOMERVILLE STARBURST                 10.00
BOURBON,   CAMPARI,    LIME,   LEMON,  PINEAPPLE,  ANGOSTURA, SODA
OAXACAN OLD FASHIONED                                          10.00
MEZCAL, AGAVE, MOLE BITTERS
RUM OLD FASHIONED                                          10.00
APPLETON ESTATE RUM, SIMPLE SYRUP, ANGOSTURA
NEGRONI OR NEGRONI SBAGLIATO     10.00
CAMPARI & SWEET VERMOUTH WITH EITHER GIN OR PROSECCO
APEROL SPRITZ                                          10.00
APEROL, PROSECCO, SODA
 ELDERFLOWER SPRITZ                                          10.00
ST GERMAINE, PROSECCO, SODA

JOSE CUERVO SILVER                 7.00
BACARDI SILVER                  6.00
MAKERS MARK                                              8.00
TITO’S VODKA                                    7.00
BEEFEATER LONDON DRY GIN                                          8.00
NEW AMSTERDAM PEACH VODKA             6.00
FERNET BRANCA                                       9.00
JAMESON IRISH WHISKEY                          8.00

SPIRITS
DEL MAGUEY VIDA MEZCAL                 7.00
DON JULIO BLANCO                 10.00
DON JULIO REPODSADO                            10.00
APPLETON ESTATE RUM                                    9.00
CAMPARI      8.00
HENDRICKS GIN             9.00
APEROL                                          8.00
COINTREAU 9.00

LEMONADE                5.00
ICE TEA                                            5.00
COKE               3.00
DIET COKE                                             3.00
SPRITE  3.00
ROOT BEER                                   3.00
GINGER ALE                                3.00
GINGER BEER                         3.00
FEVERTREE CLUB SODA         4.00
FEVERTREE TONIC WATER       4.00
CRANBERRY JUICE         4.00
PINEAPPLE JUICE       4.00
GRAPEFRUIT JUICE              4.00

SOFT DRINKS
ARCHER ROOSE SAUVIGNON BLANC 250 ML CAN      6.00
ARCHER ROOSE PROVENCE ROSE 250 ML CAN  6.00
FREAKSHOW CHARDONNAY 187 ML CAN 6.00
CANNED OREGON PINOT NOIR   12 OZ CAN       6.00
LA MARCA PROSECCO 187 ML BOTTLE          7.00

WINE

MARGARITAS
HOUSE MARGARITA                 9.00
TEQUILA, TRIPLE SEC, FRESH LIME & AGAVE     
STRAWBERRY MARGARITA                                              9.00
TEQUILA, TRIPLE SEC, FRESH LIME, STRAWBERRY & AGAVE
RITA MORENO SPICY MARGARITA                                    9.00
TEQUILA, TRIPLE SEC, FRESH LIME, CILANTRO, SRIRACHA

MAKE YOUR MARGARITA PRIMERO W/DON JULIO & COINTREAU FOR 13.00



ANY 2                                            29.00 
CHOICE OF: BBQ HASH, PULLED PORK, PULLED CHICK-
EN, FRIED CHICKEN BREAST(add $3) OR THIGH  
ST LOUIS RIBS (add $4), BABY BACK RIBS (add $4) OR  
BRISKET (add $3) OR BURNT ENDS(add $3)
ANY 3                                             31.00      
CHOICE OF: BBQ HASH, PULLED PORK, PULLED CHICK-
EN, FRIED CHICKEN BREAST(ADD $3) OR THIGH, ST 
LOUIS RIBS (add $4), BABY BACK RIBS (add $4) OR  
BRISKET (add $3)  OR BURNT ENDS (add $3)

SANDWICH WITH 1 SIDE
VEGGIE BURGER                                             17.50
BLACK BEAN & POBLANO PAN FRIED & TOPPED WITH    TOMATO 
CHUTNEY, FRIED PICKLES & LETTUCE.
PULLED PORK                                                    16.50 
PULLED CHICKEN                                                    16.50 
SMOKED BEEF BRISKET (SLICED)                                          18.50
CHOPPED BEEF BRISKET BURNT ENDS                      18.50
JERK BEEF BRISKET                                                      18.50
PIT GRILLED ANGUS CHEESEBURGER*              17.50 
TOPPED WITH LETTUCE TOMATO, FRIED PICKLES, & SWEET 
SAUCE

(GF) GLUTEN FREE  (V) VEGAN   (VG)   VEGETARIAN

BUFFALO SHRIMP DINNER                         21.75
SERVED WITH BLEU CHEESE
BBQ MEAT PLATTER                                      20.75
PULLED PORK(GF), PULLED CHICKEN(GF), & BBQ BEEF 
BURNT ENDS
SMOKED BEEF BRISKET OR BBQ BEEF BURNT ENDS    22.75 
WOOD- SMOKED FOR 14 HOURS (GF) 
BABY BACK RIBS 1/2 RACK                              28.00
SWEET & TANGY PORK RIBS (GF)
ST. LOUIS STYLE RIBS 1/2 RACK              28.00
DRY RUBBED PORK RIBS  (GF) 
TEXAS BEEF RIBS              29.00
DRY RUBBED BEEF (3) RIBS  (GF)
PULLED PORK OR CHICKEN DINNER (GF)      19.50

DINNER WITH 2 SIDES

SIDES                                                      1/2 PINT / PINT
FRENCH FRIES                                                               7.50       
W/ CHEESY SAUCE                                              8.50 
COLLARD GREENS (GF)                            7.00/13.50
SLAW (VG)(GF)                                                      6.50/12.50
MAC & CHEESE (VG)                                             7.00/13.50
BBQ BAKED BEANS (GF)                                  7.00/13.50
PINTO BEANS (V)(GF)                                          6.50/12.50
MASHED POTATOES                                             6.50/12.50
DIRTY RICE (VEGETARIAN)                           6.50/12.50
CORNBREAD & BUTTER                                  2.75
2 BISCUITS & PEACH JAM                                4.75 

SPECIALS

BBQ HASH SPECIAL 14.50
W/ TWO SIDES & CORNBREAD

1 PC.THIGH W/ GRAVY                                  5.50
1 PC. BREAST W/ GRAVY                               8.25
FRIED CHICKEN SANDWICH                          16.50 
W/LARGE FRIES
FRIED CHICKEN & WAFFLE SANDWICH             16.50
W/LARGE FRIES
FRIED CHICKEN DINNER W/ CORNBREAD           17.50
W/COLLARD GREENS & MASHED POTATOES & GRAVY
FRIED CHICKEN & WAFFLES                          17.50 
CRISPY FRIED CHICKEN WITH GRAVY & MAPLE SYRUP 
FRIED CHICKEN BUCKET 4 LIGHT/4 DARK             51.50
FRIED CHICKEN BUCKET LIGHT MEAT 8 PCS      62.00
FRIED CHICKEN BUCKET DARK MEAT 8 PCS     41.50

FRIED CHICKEN REGULAR OR HOTHOT

PLEASE INFORM IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY
*THESE MENU ITEMS MAY BE SERVED UNDERCOOKED; CONSUMING RAW 
OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 

MAY  INCREASE RISK OF FOODBORNE ILLNESS

DINE IN & TAKEOUT 
617.628.2200 

WWW.REDBONES.COM

TM

BEIGNETS TRADITIONAL FRIED DOUGH                   7.50
W/ POWDERED SUGAR (VG)
BANANA PUDDING W/ FRESH WHIPPED CREAM        7.50
HOUSE-MADE W/ FRESH BANANA & ‘NILLA WAFERS 
PECAN PIE SLICE                                                  7.50
TEXAS CHOCOLATE SHEET CAKE                      7.50
W/ FRESH WHIPPED CREAM

DESSERTS

BUFFALO WINGS (8)                                       13.50 
BUFFALO WINGS (12)                                       18.00

BUFFALO WINGS (20)                                       28.00

BUFFALO SHRIMP (8)                                  9.50 
FRIED HUSH PUPPIES                                  5.50                                              
FRENCH FRIES                                                                7.50 
W/ CHEESY SAUCE                                                         8.50
FRIED PICKLES & JALAPEÑOS                                  9.50 
SERVED WITH TARTAR SAUCE (VG) 
BBQ HASH APP               7.50
A MIX OF PULLED PORK, BRISKET,   POTATOES, ONIONS, 
PEPPERS, & SPICES

APPETIZERS

COMBOS WITH 2 SIDES

1/3 LB PULLED PORK OR CHICKEN               10.50
1/3 LB BRISKET OR BBQ BEEF BURNT ENDS   10.50 
1/3 RACK ST.LOUIS                              15.50
1/3 RACK BABY        15.50

ADD-ONS

DINNER SPECIAL 19.50 
W/ TWO SIDES & CORNBREAD

CHOOSE ONE MEAT:1/3 LB. PULLED MEAT 
OR FRIED CHICKEN OR HASH 

OR 1/3 RACK BABY (add $4.00) OR 
ST. LOUIS (add $4.00) 

BURNT ENDS OR BRISKET (add $5.00) 

3/14/2024

MAC & MEAT  (SERVED IN A PINT) 
TOPPED WITH PULLED PORK OR PULLED CHICKEN    15.00
TOPPED WITH BRISKET OR BURNT ENDS          17.50

SANDWICH COMBO + BEER 10.99 
 SMALL BBQ SANDWICH: PULLED PORK OR PULLED CHICKEN 

A BAG OF CHIPS 
AND A NARRAGANSETT (DINE  IN ONLY)

SANDWICH COMBO + BEER 10.99 
SMALL BBQ SANDWICH: PULLED PORK OR PULLED CHICKEN 

A BAG OF CHIPS AND A SODA



TM

BULK MENU

10/24/23 DINE IN, TAKEOUT, OR CATERING 

 617.628.2200 
WWW.REDBONES.COM

ALL SAUCES FOR BULK MEATS MUST BE PURCHASED
BUCKET (8PCS) / TRAY 10 (10 PCS) / TRAY 20 (20PCS)

FRIED CHICKEN - LIGHT & DARK  51.50                    64.50                          129.00
FRIED CHICKEN - LIGHT MEAT  62.00                    77.50                          155.00
FRIED CHICKEN - DARK MEAT  41.50                     52.00                           104.00

1 RACK (12 RIBS) / TRAY 10 (2 RACKS) / TRAY 20 (4 RACKS)
ST. LOUIS PORK RIBS (GF)               45.50                    91.00                         182.00                               
BABY BACK RIBS (GF)               45.50                    91.00                         182.00
TEXAS BEEF RIBS* (GF)              45.50                    91.00                         182.00

1 PINT (1LB) / TRAY 10 (4 LBS) / TRAY 20 (8 LBS)       
SLICED BRISKET (GF)               31.00                      124.00                           248.00
BRISKET BURNT ENDS (GF)               31.00                      124.00                           248.00
JERK BEEF (GF)               31.00                      124.00                           248.00
PULLED PORK (GF)               20.75                      83.00                            166.00
PULLED CHICKEN (GF)               20.75                      83.00                            166.00
BBQ HASH (GF)               20.75                      83.00                            166.00
EASY ORDER FOR 4-6................................................................................... 145.00
1 RACK BABY BACK OR ST LOUIS RIBS, 4 PCS OF FRIED CHICKEN OR HOT FRIED CHICKEN, 1 PT PULL 
PORK OR PULLED CHICKEN, 3 PINT SIDES OF YOUR CHOICE, 6 ROLLS AND (2) 1/2 pints of BBQ SAUCE

EASY ORDER FOR 6-8....................................................................................275.00 
1 & 1/2 RACKS BABY BACK OR ST LOUIS RIBS, 8 PCS OF FRIED CHICKEN OR HOT FRIED CHICKEN,  
1 QT PULLED PORK OR PULLED CHICKEN, 3 QUART SIDES OF YOUR CHOICE, 8 ROLLS AND (2) pints 
BBQ SAUCE

SIDES
PINT SERVES 2-4, QUART SERVES 4-6        1 PINT            1 QUART       TRAY 10 (4 Pints)   TRAY 20 (8 Pints)
COLESLAW (GF)     12.50               25.00             50.00                        100.00
PINTO BEANS  (GF) (VG)    12.50               25.00             50.00                        100.00
COLLARD GREENS (VG)    13.50               27.00             54.00                        108.00
MAC AND CHEESE (VG)    13.50               27.00             54.00                        108.00
BBQ BAKED BEANS (GF)    13.50               27.00             54.00                        108.00
MASHED POTATOES (VG) (GF)   12.50               25.00             50.00                        100.00
DIRTY RICE (VG)     12.50               25.00             50.00                        100.00
2 BISCUITS AND PEACH JAM   4.75
CORNBREAD      2.75  EACH
BBQ SAUCE (SWEET OR HOT)   4.50 (1/2 Pint)      8.50 (1 Pint)    16.50 (1 Quart)

DESSERTS
WHOLE PECAN PIE                                                                   40.00
PECAN PIE SLICE                                                                                                           7.50 
BEIGNETS TRADITIONAL FRIED DOUGH                                                    7.50
BANANA PUDDING W/ FRESH WHIPPED CREAM                                                                7.50 
TEXAS CHOCOLATE SHEET CAKE                                                             7.50
     W/ FRESH WHIPPED CREAM
(GF) GLUTEN FREE  (V) VEGAN   (VG)   VEGETARIAN

PLEASE INFORM IF ANYONE IN YOUR PARTY HAS A 
FOOD ALLERGY

Texas Ribs Rack = 6 Ribs

NEW! 
TRAYS FOR 10 OR 20 PEOPLE 

Not Available for Dine-In


