
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness. More information about the safety of  consuming raw food is available upon request. 

Note: Before placing your order, please inform your server if a person in your party has a food allergy.  

Hand Helds 

Brandt Farms Cheeseburger   21 

Vermont cheddar, lettuce, tomato, onion, house remoulade, fries 

Grilled Chicken Sandwich   18 

mozzarella, slow roasted tomato, basil pesto, fries 

Margherita Pizza   18 

Mozzarella, tomato, basil 

Il Diavolo Pizza   19 

spicy Soppressata, mozzarella, Calabrian chili 

Steaks & Chops 

38 oz Tomahawk Steak  139 

38 oz Cowboy Steak  139 

10 oz Center Cut Filet Mignon  53 

16 oz Prime New York Sirloin  55 

16 oz Boneless Ribeye  58 

Double Cut Pork Chop  35 

apple mustardo 

Chef’s Creations 

Alba Chicken   32 

statler chicken breast, sauteed spinach, chicken jus 

Atlantic Salmon   33 

broccolini, red peppers, lentils, romesco sauce 

Pan Roasted Cod   34 

slow roasted tomatoes,, escarole,  

tuscan white beans & baby shrimp sauce, salsa verde 

Grilled Swordfish   37 

saffron leek risotto, saffron beurre blanc 

Lobster Ravioli   29 

sweet peas, fresh lobster, lobster sauce 

Baked Haddock   24  

mashed potatoes, creamed spinach 

Bolognese   27 

house made ragu, campanelle, parmesan Reggiano 

Braised Short Rib Gnocchi   33 

wild mushrooms, parmesan crema 

Sides 

Sauteed Spinach   10 

Buttered Asparagus   13 

Wild Mushrooms   13 

Mac ~n~ Cheese   12 

Roasted Brussels Sprouts  13 

With Pancetta 

Baked Potato   9 

1 lb Loaded Baked Potato  12 

Truffle Fries  10 

French Fries  9 

Mashed Potatoes   9 

Appetizers / Soup / Salad 

CHILED SEAFOOD TOWER   120 

jumbo shrimp, oysters, littleneck clams, 

crabmeat, tuna tartare, lobster tail  

DUXBURY OYSTERS ON THE HALF SHELL   19 

mignonette, cocktail sauce, horseradish 

SHRIMP COCKTAIL   21  

cocktail sauce, horseradish, lemon 

SEMOLINA CRUSTED FRIED CALAMARI   19 

banana peppers, chipotle aioli, cocktail sauce 

TUNA TARTARE   19 

crispy wontons, avocado, soy ponzu, spicy aioli 

ZEF ’S FAMOUS MEATBALLS   17 

san marzano tomatoes, pecorino romano 

NEW ENGLAND CLAM CHOWDER   11 

clams, potato, onion, imported pancetta, cream 

 HOUSE SALAD   15 

fresh strawberries, dried cranberries, 

walnuts, goat cheese, vinaigrette 

SALAD ADDITIONS 

Chicken  12    ~  Salmon  16 

Sushi Rolls 

SPICY RAINBOW ROLL*   23 

spicy tuna inside, topped with tuna, salmon and yellow tail 

NOEL ROLL*   25 

soft shell crab, avocado, cucumber,  

topped with crab meat, wasabi, red tobiko 

QUINCY
HOLIDAY LUNCH EVERYDAY AT NOON 



COCKTAILS & MARTINIS  

ALBA’S SANGRIA     15 

Red wine, raspberry liquor, blackberry liquor,  

peach de vigne, blood orange juice 

 

BOURBON BLOOM   17 

Bourbon, Irish mist, lime, rosemary syrup, red wine  

 

APEROL SPRITZ     15 

Prosecco, Aperol & soda, orange garnish 

 

WINTER IN ITALY     15 

Vodka, Limoncello, blood orange juice, rosemary syrup 

 

HOT & MINTY     15 

House made spicy tequila, fresh mint, cucumber,  

fresh lime juice, agave syrup 

 

GIN FIZZ     15 

Gin, pink grapefruit, rosemary syrup, topped with prosecco 

 

SPICY PEAR DIABLO     15 

Tequila, St. George pear, ginger beer, lime juice  

 

HAVANA SUNSET     15 

Rum, aperol, pineapple juice, lime juice 

 

WHITES        GLS    BTL 
 

Casa Canevel Prosecco, IT      10     35 

Saracco Moscato D’Asti, IT      10       35 

Borgo Magredo, Pinot Grigio, IT      12     39 

Cantina Puiatti, Pinot Grigio, IT      12     39 

Kesseler `R’ Riesling, GR       12     39 

Black Cottage Sauvignon Blanc, NZ     12     39 

Kato Sauvignon Blanc, NZ       10     35 

Domaine Reverdy Ducroux Sancerre, FR     17     65 

Stone Cellars by Beringer Chardonnay, CA     9     32 

Sadler’s Well Chardonnay, CA      12     39 

Alex Gambal, Bourgogne Chardonnay, FR     19     79 

 

ROSE        GLS    BTL 
 

Laroque, Rose, FR                      9     32 

 
 

REDS           GLS    BTL 
 

Acrobat Pinot Noir, OR           12     39 

Alex Gambal, Pinot Noir, Burgundy, FR         19     79 

Duckhorn Decoy Merlot,  CA          12     39 

Giacosa Fratelli Nebbiolo d”Alba, IT         14     45 

Bindi Sergardi Chianti, IT           10     32 

Umberto Cesari Sangiovese Riserva, IT         14     45 

Stone Cellars by Beringer Cabernet, CA           9     32 

J. Lohr Hilltop Cabernet, CA          14     45 

Aruma, Malbec, ARG           10     35 

Paso Robles, Tapestry, Red Blend, CA         14     45 

BEERS 

 

~ DRAFT ~ 

 Alba Lager        9 

 Lord Hobo Boom Sauce IPA     10 

 Peroni Pale Lager       9 

 Allagash Belgian Wheat       9 

 Maine Lunch, IPA      12 

 Guinness Stout         9 

 

~ BOTTLE & CANS ~ 

 Corona Lager          7 

 Amstel Light Lager         7 

 Coors Light Lager         7  

 Miller Light Pilsner                7 

 Heineken Lager          8 

 Maine Lunch, IPA       12 

 Chimay Belgian Ale       11 

 Czechvar Pale Lager            7 

 Dogfish Head, 60 Minutes IPA        9 

 Lord Hobo Boom Sauce IPA 16oz         8  

 Wormtown Be Hoppy 16oz         11 

 Castle Island 16oz          11 

 Sunny Sea IPA  16oz          12 

 Clausthaler (N/A)              7 
 

~ SELTZERS & CIDERS ~ 

 Sun Cruiser Hard Iced Tea 12oz      11 

 High Noon, Sun Sips         11 

 Magners Irish Cider  12oz       11 

 Downeast Cider  12oz             9 

 




