
S TAR T E R S
*OYSTERS HALF DOZEN / DOZEN $18/$36
House-Made Cocktail Sauce / Horseradish / 
Mignonette / Fresh Lemon

*CHARCUTERIE SLATE $23
Chef’s Selection of Artisanal Cheeses & Cured Meats / 
Dried Fruit / Fig Compote / Course Mustard /
Plum & Date Miller’s Toast & Crisp Lavash

*COASTAL CRAB STACK $21
Lump Crab Meat / Haas Avocado / Mango Salsa / 
House-Made Spicy Remoulade / Wonton Crisps

*SAUTÉED WILD MAINE MUSSELS $18
Chorizo / Heirloom Tomatoes / Leeks / Dijon / Shallots / 
Garlic / White Wine / Red Sauce

FIRECRACKER SHRIMP $18
Firecracker Sauce / Bleu Cheese Crumbles /
Pickled Vegetables / Ranch

CRISPY CHICKEN WINGS $16
24-Hour Brine / Roasted / Flash-Fried / Tossed in
Your Choice of Sweet Chili Soy, Buffalo or BBQ

POINT JUDITH CALAMARI $17
Garlic Aioli / Pepper Relish / Cherry Peppers

PARMESAN HERB ARANCINI $15
Carnaroli Rice / Marinara / Shaved Parmesan

HOUSE-MADE ROASTED CHICKEN SPRING ROLLS $16
Roasted Chicken / Peppers / Onion / Fire-Roasted Corn / 
Cheddar / Avocado Crème / Pico de Gallo

CHICKEN BITES $16
Battered Chicken Breast / Deep-Fried / Tossed in
Your Choice of Sweet Chili Soy, Buffalo or BBQ

FRIED BRUSSELS SPROUTS $14
Mustard Aioli / Bacon / Garlic Breadcrumbs

BOURSIN STUFFED CREMINI MUSHROOMS $15
Large Cremini Mushrooms / Boursin / Fresh Herbs / 
Parmesan / Cracker Meal / Fresh Lemon 

FRIED PICKLES $12
Chipotle Aioli

TOMATO BISQUE $6/$10
Herb-Infused Oil / Garlic Croutons

ASIAN CHICKEN SALAD $22
Pan-Seared Honey Soy Chicken / Baby Greens /
Carrots / Red Radish / Asian Pear / Scallions /
Wontons / Sesame Dressing

*SESAME TUNA NIÇOISE $22
Seared Sesame-Crusted Tuna / Baby Greens / 
Hard-Boiled Egg / Haricot Verts / Shaved Onions / 
Heirloom Tomato / Cucumber / Roasted Potatoes / 
Kalamata Olives / White Balsamic Vinaigrette

CAPRESE SALAD $12
Bibb Lettuce / Backyard Beauty Tomatoes / Fresh Mozzarella / 
Basil Leaf / Balsamic Glaze / Imported EVOO

NEW ENGLAND CLAM CHOWDER $7/$11
Local Clams / Potato / Smoked Bacon

CAESAR SALAD $13
Garlic Herb Croutons / Shaved Parmesan / House Made 
Caesar Dressing

BABY GREENS $11
Heirloom Tomato / English Cucumber / Pickled Red Onion / 
Feta / White Balsamic Vinaigrette

FIESTA SALAD $14
Artisanal Greens / Cucumber / Tomatoes / Avocado / 
Corn / Black Beans / Queso Fresco / Tortilla Strips / 
Jalapeño Ranch Dressing

SOUP  &  S A L AD

Salad Pairings: Chicken $8 | *Salmon $12
Grilled Shrimp $12 | *Flat Iron Steak $14
*Scallops $19 | *Steak Tips $14 | Avocado $3
Falafel $8 | Crab Cake $10

FIG & PROSCUITTO $18
Proscuitto Di Parma / Fig / Gorgonzola / Mozzarella /
Parmesan / Arugula / Balsamic

MARGHERITA $17
Sliced Tomato / Fresh Mozzarella / Tomato Basil Sauce /
Balsamic Reduction

BBQ CHICKEN $15
Char-Grilled Chicken Breast / House BBQ Sauce / 
Grilled Red Onion / Smoked Slab Bacon / Mozzarella

HAWAIIAN $18
Pineapple / Smoked Ham / Marinara / Mozzarella

F I R E  G R I L L E D  P I Z Z A *Available on Gluten-Free Crust

20% GRATUITY WILL BE AUTOMATICALLY INCLUDED FOR ALL PARTIES 6 OR MORE.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 

*ALL ITEMS WITH AN ASTERISK(*) MAY BE SERVED RAW OR UNDERCOOKED
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Located at the previous site of Brighton Station, built in the late 1840s to welcome passengers and tourists to the 
neighborhood, Rail Stop Restaurant & Bar strives to honor the rich history and tradition of our community.



CRISPY CHICKEN $19
Buttermilk-Battered Fried Chicken / Lettuce / Tomato / 
Avocado / Cheddar / Green Apple Slaw / Spicy Aioli / 
Toasted Brioche | Available with Grilled Chicken

CAPRESE & AVOCADO TOAST $16
Mozzarella / Tomato / Basil / Balsamic Reduction /
Avocado Spread / Whole Grain Toast

FALAFEL $16
Tzatziki Sauce / Cucumber / Tomato / Feta / 
Pickled Red Onion / Grilled Pita

RAIL STOP TACOS $18
Short Rib or Haddock / Pico de Gallo / Queso Fresco / 
Avocado Crème / Choice of Flour or Corn Tortilla /
Side of Charro Beans

GRILLED CHICKEN SANDWICH $17
Lettuce / Tomato / Swiss Cheese / Buttermilk Dressing / 
Hand-Cut Slab Bacon / Toasted Brioche

LOBSTER ROLL MKT
Butter Poached Cape Ann Lobster / Lettuce / 
House-Made Dressing / Pickled Onion / Toasted Brioche

CRAB CAKE BURGER $21
Bibb Lettuce / Tomato / Pickled Red Onion / 
Spicy Remoulade / Toasted Brioche

*RAIL STOP BURGER $18
Cheddar / Tomato Jam / Caramelized Onion Aioli / 
House Bread and Butter Pickles / Toasted Brioche
Add a Fried Egg $1.50

*SOUTHWEST BURGER $18
Lettuce / Tomato / Avocado / Chipotle Mayo / 
Caramelized Onions / Poblano Pepper / 
Pepper Jack Cheese / Toasted Brioche

BEYOND BURGER $18
Plant-Based Burger / Hummus / Tomato Jam /
Pickled Red Onion / Arugula / Brioche Bun

S ANDW I CH E S
Served with your choice of Hand-Cut Fries or Baby Greens Side Salad.
Substitute for Truffle Fries $3 | Sweet Potato Fries $2 | Side Caesar $3

STREET CORN $10 | WHIPPED POTATO $9 | GRILLED ASPARAGUS $8 | ONION RINGS $8 |
BROCCOLI $8 | SWEET POTATO FRIES $8 | MARINATED MUSHROOMS $8 | TRUFFLE FRIES $10

S I D E S  T O  S H AR E

*PAN SEARED SEA SCALLOPS $36
Summer Succotash / Herb Aioli

*BLACK ANGUS CENTER CUT FILET $45
8 oz. / Whipped Potato / Grilled Asparagus /
Demi-Glace / Marrow Butter
Make your Steak a Surf ‘N’ Turf
Add Lobster Tail $19 | Add Shrimp $12

*PAN SEARED FAROE ISLAND SALMON $32
Heirloom Tomatoes / Rainbow Potatoes / Leeks / Corn / 
Tomato Jam / White Wine Reduction / Butter Poached 
Cape Ann Lobster

*PAELLA $38
Scallops / Shrimp / PEI Mussels / Littleneck Clams / 
Chorizo / Spring Peas / Heirloom Tomatoes / Leeks /
White Wine & Garlic / Saffron Rice

CHEF’S RISOTTO $22
Chef’s Daily / Carnaroli Rice / Herbs / Parmesan
Add your choice of protein:
Chicken $8 | *Salmon $12 | Shrimp $12 | *Scallops $14
Gluten-Free; Vegan/Dairy-Free upon request.

*BRAISED SHORT RIB $32
Whipped Potato / Baby Carrots / House-Made Pickles

CHICKEN MADEIRA $28
Sautéed Chicken Breast / Whipped Potato / Asparagus / 
White Mushrooms / Imported Madeira Reduction

BAKED STUFFED HADDOCK $30
House-Made Herb Stuffing / Applewood Smoked Bacon / 
Potato / Leek / White Wine Cream Sauce

LOBSTER MAC & CHEESE $34
Cavatelli / Aged Cheddar / Garlic Bread Crumbs
Substitute Short Rib $29 | Buffalo Chicken $28

*STEAK FRITES $29
8 oz. Flat Iron Steak / Marrow Butter / Steak Fries /
Demi-Glace

*BOURBON STEAK TIPS $32
14 oz. Marinated Steak Tips / Whipped Potato /
Sautéed Haricot Verts / Carrots / Demi-Glace

*TUNA POKE BOWL $27
Yellowfin Tuna / Mango / Grilled Avocado / Cucumber/ 
Cabbage / Cherry Belle Radish / Sushi Rice / 
Wakame Seaweed Salad

WHITE CLAM BUCATINI $28
Littleneck Clams / Hot Italian Sausage / Shallots / Fresh 
Spinach / Parmigiano Reggiano / White Wine Cream Sauce / 
Grilled Crostini

EN TR É E S

20% GRATUITY WILL BE AUTOMATICALLY INCLUDED FOR ALL PARTIES 6 OR MORE.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 

*ALL ITEMS WITH AN ASTERISK(*) MAY BE SERVED RAW OR UNDERCOOKED
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.


