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Prince Edward Island Mussels……$12 
light & savory sofrito broth, bread  
 
Salumi Plate  ................ $11 
sweet & hot sopressata, salame tuscana, 
Dubliner Cheese, mustard,  
fig spread & bread 
 
Crispy Cauliflower ........ $9  
harissa salt, sumac dipping sauce 
 
 

Catalán Style Meatballs……$9 
pork meatballs seasoned with 
pimentón, served in a rioja and 
chorizo sauce 
 
Provençal Fromage…………..$9 
a warm blend of soft cheeses,  
garlic, herbes de Provence & bread 
 
Tuscan Brussel Sprouts…… $7 
with crispy prosciutto, balsamic 
vinaigrette & Parmesan cheese 
 

Kale Caesar……$9 
finely chopped kale dressed with our Caesar dressing, croutons & white anchovy  
 
Organic Greens……$9 
crisp baby greens, marinated feta, pickled red onion, roasted sunflower seeds, bacon 
& our balsamic herb vinaigrette 
 

Most of our dinner menu is gluten-free, except where you see “bread.” Please let your server know if you have 
concerns about gluten or any other ingredient and they can guide you appropriately. All entrees are made to order 

and can often be changed to accommodate most food allergies, sensitivities and needs. Let us know what we can do 
to make your dining experience excellent! 

(603) 581-9729          www.LaBocaLLC.com 



 

ENTREES 
 
S E A R E D  S C O T T I S H  S A L M O N Ã 
julienne vegetables, lemon caper sauce……$24 
 

S T E A K  F R I T E S Ã 
NY Strip, garlic parsley butter, shoestring fries……$34 
 

T H A I  R E D  C U R R Y  
mushroom, red pepper, peas over jasmine rice 
beef tenderloin, shrimp, vegetables……$24/$23/$19 
 

L A M B  B O L O G N E S E  
Top of the Hill Farm ground lamb, mirepoix & tomato over papardelle……$22 
 

C A L D O Ã 
Mussels & shrimp in a savory tomato sofrito broth with bread for dipping,……$25 
 

B O M B A Y  
Seasonal vegetables sautéed in a Tikka Masala sauce made of warming spices, tomato,  
and onion. Topped with our garlic cloud and fresh green herb oil. Served over jasmine 
rice..….$18……add 3 large shrimp $26 
 

R O A S T  H A L F  C H I C K E N  
Crispy skin, lemon thyme dipping sauce, with shoestring fries or side salad……$21 
 

L O B S T E R  R I S O T T O Ã 
Saffron risotto with parmesan cheese, topped with ¼ lb. sautéed lobster meat……$32 
 

 
 Most of our dinner menu is gluten-free, except where you see “bread.” Please let your server know if you have 

concerns about gluten or any other ingredient and they can guide you appropriately. All entrees are made to order 
and can often be changed to accommodate most food allergies, sensitivities and needs. Let us know what we can do 

to make your dining experience excellent! 
(603) 581-9729          www.LaBocaLLC.com 


