
WARM BREAD •  9
Warm Whole Grain Bread, Duck Schmaltz

 
OLIVES Orange Zest & Rosemary • 8

 
SWEET & SPICY CASHEWS Cumin & Salt  • 7

 
PORK RINDS Chili Oil, Chevré, Chives •  12

 
CHEESE BOARD • 24

Selection of 3 cheeses (2 oz/ea)

Crostini, Jam & Marcona Almonds 

 
CHARCUTERIE BOARD • 24

Bresaola, Lomo Serrano, Salchichón

Mustard, B&B Pickles, Crostini

 
 
 

FRENCH ONION SOUP •  9
Roasted Bread, Gruyère, Cheese Curds  

+ Amontillado Sherry (3 oz) •  9

 
HUMMUS • 10

Olive Oil, Crispy Capers, Guajillo, Warm Pita 

 
BUTCHER'S TARTARE • 18 

Beef, Grilled Sourdough, Garnishes 

 
CORNMEAL CRUSTED CALAMARI • 17

Spicy Chili Crispies, Curry Aioli

 
CAULIFLOWER TABOULI • 15

Parsley Aioli, Apricot, Black Garlic

 

 
SPICED ROASTED CARROTS  Farro, Wakame, Dal, Nutritional Yeast • 26

 
SKATE WING MEUNIÈRE  Capers, Lemon, Butter, Tomato Gratin, Maitre D’ Potatoes  •  28

 
 COQ AU VIN BLANC  Half Chicken, Mushrooms, Bacon, Pearl Onions, Maitre D’ Potatoes  •  28

 
 SLOW-COOKED CRISPY DUCK BREAST 

 Bella Bella Duck Breast (MR), Grilled Romaine, Confit Potato Salad • 38

 
THE  QUINCY BURGER

Gruyere & Cheese Curds, Mushrooms, Lettuce, Fries OR Salad  •  19
+ Over Easy Duck Egg •  3
+ House Cured Bacon  • 6

 
STEAK FRITES  Hanger Steak (10 oz), Herbed Fries  •  34

 * ADD: Truffle Mayo - Caramelized Onions - Chimichuri - Blue Cheese - Au Poivre - 

Maitre D’ Butter  •  +3 each

 

 
FRISEE LARDON SALAD

Warm Mustard and Sherry Vinaigrette, Bacon

Lardons, Poached Duck Egg • 18 

 
KALE CAESAR

 Tender Winter Kale, House Caesar Dressing,

Hot Garlicky Croutons, Grana Padano  •  13

 
THE QUINCY SALAD

 Pears, Cashews, Blue Cheese, 

Sherry & Date Dressing  •  12

 
ADD:

 Chicken Breast • 10   

Seared Steak (5 oz)  •  13   

Lemon-Garlic-Parsley Shrimp (5 ea) •  14

 

S A L A D S

GIRELLE
    Charred Radicchio, Walnut, Blue Cheese, Crème Fraîche 

 •  12/20
 

CASARECCE
Squid, Fennel, Onion, Garlic, Squid Ink •  13/24

 
MALFADINE

Lamb, Tomato, Chili, Mint, Bianco Sardo •  14/26

 

P A S T A

S E R V I C E

I N C L U D E D

The Quincy Exchange is a
SERVICE INCLUDED
establishment. 

That means that the price
you see on the menu is the
price you pay at the end of
your visit (plus tax, of
course).

Tipping is

absolutely not

required or

expected, and is

actively

discouraged.

 
The SERVICE
INCLUDED model allows
us to pay ALL of our staff a
competitive and livable
wage, offer health benefits,
and compensate our entire
team for their contribution
to your experience with us,
not just the server or
bartender that you may be
accustomed to tipping.

Thank you for dining with
us and helping to make this
adventure a success. 

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Honoring the rich history
of Corning, NY- the
bistro is named after the
Quincy Wellington bank
that once occupied the
first floor of this historic
building. 
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L A R G E  P L A T E S  

S I D E S  &  S U C H

HERBED FRIES •  8

FARRO SALAD •  7

SIDE SALAD •  7
 

SWEET & SOUR 
CAULIFLOWER •  9 

 
 
 

BUTTERED SPAGHETTI •  8
 

MASHED MAITRE D'
POTATOES •  8

NOTE:  Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food borne illness.

W H Y

Q U I N C Y

E X C H A N G E ?

________________________________________________________________

O Y S T E R S  &  S U C H

WELLFLEET, MA •  4.25/ea          BLUEPOINT, CT •  4.50/ea         PATRIOTS, MA • 4.75/ea
 

SHRIMP COCKTAIL w/Caper Cocktail   •  14
CRAB DEVILED EGG (2  piece) • 6

AMERICAN STURGEON CAVIAR DEVILED EGG (2 piece) •  18

S N A C K I N G  &  S H A R I N G

4.8.21


