
  
  

  
 

  

  
  

 

 
 

  
   

  
 

 

 
  

 
 

 
 

  

  

  
 

  

   

 

  

  

 

  
  

  

  
  

 
  

 
 

  
  

  

   
 

 
 

  

IN THE SHED 
pink panther 
Breckenridge Distillery Vodka,  fresh grapefruit,  
pe ach,  lemon, st.  germain / 1450 

bloody mary 
Breckenridge Distillery vodka,  cucumber shrub / 1550 

the watermelon 
patró n  re po sad o,  fre sh  wate rme lo n  juice ,  Sin gani  63,  
fre sh  lime  juice  /  1625 

Strawberry smash 
Cazadores blanco,  jalapeño,  agave,  
fresh strawberry puree,  fresh lime,  ginger beer / 1450 

espresso martini 
Borghetti liqueur,  Vanilla vodka,  fresh espresSo / 1650 

BEER 
b ud  /  8  He ine ke n  /  9  Athle tic  Bre win g  I PA

N o n-Alco h o lic  /  7  Co ro na  /  9  

DRAFT BEER 
Large Seasonal SelectION + Try The Shed Pilsner 

hard CIDER 
DOWNEAST  UNFILTERED BOSTON MASS / 9 

MO CKTAILS (N o n-Alco h o l ic)  
Strawberry sol (NA) fresh strawberry puree, 
jalapeño, agave, fresh lime, ginger beer / 775 

air quotes sangria (NA) White grape, 
cranberry, peach, citrus, agave, fresh fruit / 850 

Revenge of the pink panther (NA)  
Grapefruit,  Lemon,  Pe ach,  Elderflower /  850 

smoke & mirrors (NA)  lemon,  pine apple ,  
agave ,  sage /  850 

BEVERAGES 
co ld  bre w:  RegUlar  /  725 

coffee, Herbal tea / 475
fre sh  bre we d  ice d  te a  /  425 

Hand cr af te d  lem o nad e  /  650 
espresSo / 475 

BEACHBALL COLD BREW cappuccino / 625 

o rganic  Te a:  str awbe rry  
fresh juices: hibis cus ,  white  p e ach ,  
o r an g e ,  gr ap e fruit,  gr ap e fruit  basil  mint  /  725 

wate rme lo n  /  7  

farmers gin 
The Botanist,  cucumber,  basil,  fresh lime,  
elderflower,  prosecco / 1450 

smoke&Herbs 
d os hombres Mezcal,  Fresh lemon juice,  pine apple,  
agave,  sage / 1450 

The rabbit hole 
Patron Reposado, lillet rouge, black currant, plum / 1575 

the shed lemonade 
B ulleit RYE ,  domaine de canton, 
homemade lemonade / 1550 

Figgin’ Fresh 
figenza fig Vodka,  dark rum, fernet,  apricot / 1550 

Red wine 
The ARsonist red Blend, california / G×15 / B×56 
Tortoise Creek pinot noir, California / G×14 / B×52 
high note malbec, mendoza / G×13 / B×48 
DOUGH cabernet, NORTH COAST California / G×15 / B×56 
flowers pinot noir, sonoma / B×96 

WHITE WINE 
Zenato pinot grigio doc, veneto / G×14 / B×52 
Sea Pearl sauvignon blanc, MARLBOROUGH / G×14 / B×52 
Sunny with a chance of flowers 
sauvignon blanc, Monterey / G×14 / B×52 
[vGn, zero sugar, Sustainable] 
PHANTOM chardonnay, clarksburg CA / G×14 / B×52 
(GF) [vGn] 
Cakebread cellars Chardonnay, napa valley / B×90 

ROSÉ 
The Pale RosÉ Provence / G×14 / B×52 
wÖlffer Summer in a Bottle 
rosÉ, long Island, NY / B×56 

Sparkling 
Tiamo p ro secco  vald o hbiad e ne  /  20 0ml×14  
[o rg,  vGn]  
adriano adami Garbel p ro secco  d o c  
tre vis o   /  B×49  
Veuve Cliquot Champagne  /  B×95  
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STARTERS 
Ski lle t  Mac  &  Ch e ese  But te rm i lk  B is cu its  

co rn ,  jalap eño,  baco n,  gree n  o nio n  /  1825 housemade berry jam, butter / 895 

sh e d  wi n g s  
Chipotle buffalo,  FRI E D  P I CKLES

calamari 
frie d,  HE RB S ,  che rry  p e p p e r s ,  

bleu buttermilk,  celery / 1660  B UT tE RM ILK  d re s Sin g  /  1450 
tomato  vinaigre t te  /  1825 

H u m m u s  Cru d ité  Devi le d  E g g s  
BASIL  HUMmUS ,  B ut te rmilk  d re s Sin g,  Smoked salmon, cucumber,  dill,  

GARD E N  VEG G IE S  /  1675  (Gf)  everything seasoning / 141 0  (Gf)  

@The she d re stau r ant everyting from scratch. 
BRUN CH,  LUN CH  & dinne r  fo llo w us  Inthe she d.com  

BRUNCH ALl Day 
Break fast  b ow l *  

2  P oache d  Eg g s ,  Avo cad o,  H ome frie s ,  Spinach ,  
O nio n ,  co r n ,  jalap e ño,

Chip otle  H o llandaise  /  1650 (Gf)  

But te rm i lk  pancakes  
b u t te r ,  map le  syrup  /  1595 

+  TH E  w o rks  $4  
+  Be rri e s ,  Ch o co late ,  banana ,  nuts   $ 1 50 E ach 

two  e g g s  any  style *  
h ome fr i e s ,  toast  /  1625 

STEAK  &  E G G S *  
Sirloin  Ste ak ,  2  Eg g s  any  Styl e ,  H ome frie s ,  

H o llandaise ,  D r e s Se d  G re e ns   /  2695  (G f)  

b e lg ian  waf fle  
bluebe r r i e s ,  b u t te r ,  map le  syrup  /  1425 

OMELETTES & FrittataS 
p i ck  3  fro m  b e low  /  1 689 ( G f )  

se rve d  with  h o m e fri e s  o r  d re s Se d  gree ns .  
egg whites + $195  Extra VEGGIES +$125  Meats & Cheeses +$150 

o n i o n  c o r n  A m e r i c a n  
m u s h r o o m  S c a l l i o n s  s w i s S  
s w e e t  p o tat o  t o m at o  c h e d d a r  
s p i n a c h  b a c o n  g o at  c h e e s e  
j a l a p e ñ o  T U R K E Y  B A C O N  pa r m e s a n  
b e l l  p e p p e r s  s a u s a g e  C h e d d a r  J a c k  

Bri o ch e  fre nch  toast 
Banana ,  bro wn su gar ,  map le  syrup  /  1695 

avo cad o  toast  &  s u n ny  E g g s *  
wate rme lo n  r adish ,  tomato,  

Sunflo we r  see d s ,  aru gula  /  1595 

B is cu it  B e n e d i ct *  
2 eg gs poached*, homefries,  hollandaise / 1825 

choice of: bacon •  sausage •  Smoked Salmon 

EGGS IN THE GARDEN* 
R oa ste d  tomato,  avo cad o,  2  eg g s  p oache d* ,  
h o llandaise ,  b a si l  hum m us ,  aru g ula  salad,

h om e fri e s  /  1825 ( Gf)  

Sh e g g  San dwi ch *  
2  Eg g s  Frie d,  Che d dar ,  Baco n,  Aru gula ,  Tomato,  

o nio n  jam,  co untry  white ,  h ome frie s  /  1795 

FRIES & SIDES 
shed fries / 895  (Gf) bacon / 695 (Gf) 
gouda fries / 995 turkey bacon / 795 (Gf) 
sweet potato fries / 895 (Gf) sausage / 595 (Gf) 
homefries / 595 (Gf) AVOCADO / 400 (Gf) 
dresSed greens / 795 (Gf) ROASTED MUSHROOMS / 895 (Gf) 
Small Caesar / 995 sweet corn / 595 (Gf) 
Pickles / 295 (Gf) slaw / 395 (Gf) 
FRUIT / 595 (Gf) Brown Rice / 595 (GF) 
Pure maple Syrup / 495 (Gf) 

Before placing your order, please inform your server if a person in your party has a food allergy. 
* This item may be cooked to your liking. serving raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-borne illness, especially if you have certain medical conditions. 

SHED PLATES 
ch i cke n  &  waf fles  
Spicy  Habane ro  h o ney  o n  sid e  /  21 75 

Sh ri m p  &  CH I P S  
crispy  jumb o  shrimp ,  she d  frie s ,  tartar  Sau ce ,  
co cktail  sau ce ,  lem o n   /  2875 

g ri lle d  ch i cke n  
Aru gula ,  tomato,  r adish ,  balsamic,  
PARME SAN  CR ISP  /  2295 (Gf)  
G LAZ E D  Salm o n *  
spinach ,  co rn ,  p e as ,  shallots ,  dill  b ut te r ,  
swee t  mustard  glaze   /  31 25 (Gf)  
1 2 oz .  Si rlO I n  Steak *  
Chipotle Sweet potato fries,  
housemade steak sauce / 3895 (Gf) 

SALADS & BOWLS 
sh e d  b ow l  
Roaste d  chicke n ,  aru gula ,  r adish ,  swee t  potato e s ,  
wild  rice ,  sunflo we r  see d s ,  mushro oms ,  
g oat  chee se ,  spice d  h o ney  vinaigre t te  /  2075 (Gf)  
N e w  E n g lan d  lo b ste r  b ow l  
chilled maine lobster salad,  pickled veg Gies ,  greens,  
cucumber,  avo cad o,  corn,  radish,  lemon /  3675 (Gf)  

BEET BOWL 
Re d  Bee ts ,  g oat  chee se ,  pickle d  re d  o nio n ,  aru gula ,
sm o ke d  alm o nd s ,  white  balsamic  vinAigre t te ,  pink  
p e p p e rco rn  h o ney   /  1825 (Gf)  

VE G G I E  P ROTE I N  b ow l  
Bro wn rice ,  garbanzo,  re d  cabbage ,  spinach ,
swee t  potato,  mushro oms ,  sunflo we r  see d s ,  
pickle d  veg gie s ,  avo cad o  /  1825 (Gf)  

co b b  SALAD  
gree ns ,  grille d  chicke n ,  avo cad o,  co rn ,  tomato,  
baco n,  eg g,  b ut te rmilk  d re s Sin g  /  1975 (Gf)  

Caesar  SALAD 
Romaine ,  Brio che  cro uto n,  parme san  CR ISP  /  1695 

favorite add-ons 
GRilled chicken $8 salmon* $15 STEAK* $17 
Fried Chicken $8 SEA BASS $12 bacon $3 
veg gie patty $6 Smoked Salmon $14 AVOCADO $4 
burger patty* $8 shrimp $14 lobster $25 

Burgers & Sandwiches 
B urge r s  fre sh  gro und  daily.  co le slaw & pickle .  
Glute n  Free  Bre ad  availABLE .  D o uble  b urge r  ad d  $475 

SH E D  bu rg e r *  
Ame rican ,  swis S ,  le t tu ce ,  tomato,  o nio n  jam,  
she d  sau ce  /  1795 

Steak  H o u se  bu rg e r *  
bleu cheese, crispy onion, housemade steak sauce  / 1795 

SM O KE  bu rg e r *  
Ap p le w o o d  sm o ke d  Baco n,  Che d dar ,  
Sm o keY  Tomato  Jam  /  1795 

VE G E  bu rg e r  h o u se - made  
Green pea & Potato Patty,  pickled veg gies,
hot pepper Ketchup / 1695 

re u b e n  
co rne d  bee f,  swis S  chee se ,  saue rkr aut,  
she d  sau ce ,  rye  /  1950 

butter poached maine lobster, 
brioche split top bun, north fork potato chips, 

coleslaw, pickle, lemon / 3850  

LO B STE R  RO LL  

T H E S H E D 

fish  san dwi ch 
Blacke ne d  se a  bas S ,  cu cumbe r  slaw,  
Chipotle  Mayo  /  171 0  

ch i cke n  san dwi ch  
Spicy hot honey fried, pickle, buttermilk dresSing / 1895 

Garde n  Sam m i e  
Basil  hummus ,  cu cumbe r ,  cabbage ,  spinach ,
vege table  slaw,  lem o n  o live  oil  /  1495 

B LT 
bacon, lettuce, tomato, mayo, country white  / 1695 

Add chicken Grilled /  Fried /  Hot Honey fried +$5 

Sh o rt  Ri b  M e lt  
Bb q  br aise d  bee f  sh o rt  rib,  che rry  p e p p e r  aio li ,
che d dar ,  pickle d  re d  o nio n ,  grille d  h oagie  /  1950 

cocktails, beer, wine & bevs 

https://Intheshed.com

