
THE SINCLAIR
D I N N E R  S E R V E D  D A I L Y  A T  5 P M

 NOTE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS// 

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY// 
 A SERVICE CHARGE OF 20% WILL BE ADDED TO PARTIES OF SIX OR MORE //

F O R  T H E  T A B L E

5 2  C H U R C H  S T R E E T  
C A M B R I D G E  
M A ,  0 2 1 3 8  

G A R L I C  K N O T S

B R U S S E L S  S P R O U T S

PORK RIBS

C H I C K E N  
W I N G S

S M A L L  P L A T E S

V E G A N  N A C H O S

S M O K E D  G O U D A  
M A C  N  C H E E S E

B A B Y  L E T T U C E S  

C H I C O R Y  S A L A D

Cotija Cheese,  
Marinara Sauce/ 13

Ginger Lime Vinaigrette, 
Fresh Herbs, Fried Garlic, 
Toasted Sesame / 10

Gochujang Glaze,  
Crispy Shallots, Orange Zest, 
Fried Garlic, Chives, 
Cucumber & Onion Pickles/ 15

Buffalo or Sweet & Spicy 
Blue Cheese, Celery Sticks / 14

American Cheese Sauce,  
Smoked Gouda, Bacon, 
Caramelized Onion/ 13

White Balsamic, Radish, 
Pickled Onion, Sungold Tomato, 
Avocado Green Goddess 
Dressing/ 12

Smoked Lengua, Date, Sourdough 
Croutons, House Apple Kombucha 
Vinaigrette/ 13 

Vegan Cheese, White beans, 
House Made Pico de Gallo, 
Avocado, Pickled Jalapeno/ 14

S P I C E  R O A S T E D  
C A R R O T S

Black Garlic, Yogurt, 
Pickled Shallots, 
Cilantro/ 11

F R I E D  
C A L A M A R I

  W I L D  M U S H R O O M          
  T O A S T

B U R R A T A

Foraged Mushrooms, 
Sourdough, Herb Oil, 
Smoked Egg Yolk/ 15

Blackberry Jam, Ramp Oil, 
Smoked Beet, 
Toasted English Muffin/ 14 

Preserved Lemon Aioli, 
Housemade Marinara/ 12

S N A C K S    

S M O K E D  T R O U T

C H I C K P E A  
F A L A F E L

New Potatoes, Creme 
Fraiche, Rye Crouton/ 14 

Charred Cucumber Raita/ 9

Marinated Olives 
 

Seasonal House Pickles 
 

House Popcorn with Toasted Nori, 
Nutritional Yeast, Butter 

 
Bacon Habanero Deviled Eggs 

 
Truffled Veggie Chips with Herbs, 

Parmesan

5 EACH  
 or

3 FOR 13

T I K K A     M A S A L A  
R O A S T E D  C A U L I F L O W E R

Curried Kabocha Squash Purée, 
Chimichurri, Crispy Quinoa/ 12



THE SINCLAIR
D I N N E R  S E R V E D  D A I L Y  A T  5 P M

* NOTE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS// 

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY// 
 A SERVICE CHARGE OF 20% WILL BE ADDED TO PARTIES OF SIX OR MORE //

M A I N S

  C H I C K E N  F R I T E S

H O U S E M A D E  V E G G I E  B U R G E R

Creamy Bone Marrow Sauce, VT Cabot Cheddar, 
Crispy Shallots, Caramelized Onions, House Pickles, 

Hand Cut French Fries or Greens  / 18

Housemade Chickpea & Quinoa Veggie Patty, Aioli, BBQ Sauce, 
Crispy Shallots, Lettuce, Cheddar, Hand Cut French Fries or Greens/ 15

  B O N E  M A R R O W  B U R G E R *

A L L  A M E R I C A N  C H E E S E B U R G E R *

  Pan Roast Breast, Root Vegetable Fries, Dandelion 
and Pear Salad with Mustard Vinaigrette, Chicken 

Jus, Dijonnaise/ 24 

American Cheese, Lettuce, Tomato, Red Onion, Housemade Pickles, 
 Hand Cut French Fries or Greens / 15

B U R G E R S

5 2  C H U R C H  S T R E E T  
C A M B R I D G E  
M A ,  0 2 1 3 8  

F R E S H  L O C A L  F I S H C H E S T N U T  R A V I O L I

Rotating Selection, Eggplant, 
Smokey Beluga Lentils, Charred Leek, XO/ 28

Whey Poached Kabocha Squash 
Brussels Sprouts, 

Brown Butter Walnut Sage Pesto/ 24

K O R E A N   F R I E D  C H I C K E N  S A N D W I C H  

Spicy House Made Kimchi, Maple Crema, Gochujang,  
Hand Cut French Fries or Greens/ 16

  B R A I S E D  B E E F  S H O R T R I B

Smoked Potato Puree, Compressed Apple, 
 Horseradish Creme Fraiche, 

Hakuri Turnip, Jus/ 28  
  


