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OUR CURATED RESTAURANT GUIDE HIGHLIGHTS EXCEPT IONAL 

RESTAURANTS CAREFULLY SELECTED BY OUR CONCIERGE 

TEAM FOR THEIR  QUALIT Y,  UNIQUE AMBIANCE,  AND 

OUTSTANDING SERVICE.  WHETHER YOU SEEK INNOVATIVE 

DISHES,  AUTHENTIC LOCAL FL AVORS,  OR A MEMORABLE 

ATMOSPHERE,  THESE SELECTIONS DEL IVER OUTSTANDING 

DINING EXPERIENCES THAT DEL IGHT EVERY PAL ATE.



RAMSAY’S K ITCHEN

Twist on Local Fare

774 Boylston Street

Inspired by Michelin-starred Chef Gordon 
Ramsay’s culinary influences from across 

the globe, enjoy signature classics like Beef 
Wellington and a unique twist on local favorites 

in a casually refined ambiance. Choose from 
their crafted cocktails, robust wine list, and 
signature desserts such as the Sticky Toffee 

Pudding. 

Gluten Free Options • Vegetarian Options

INSIDER T IP
“The Beef Wellington is the restaurant’s  

standout entrée, and Puika recommends the 
Sticky Toffee Pudding for a sweet ending.”

ATL ANTIC F ISH & CO.

Seafood

761 Boylston Street 

Offering Boston’s freshest catch, menus 
are printed daily to reflect quality seafood 

sourced straight from the harbor. In addition 
to a classic raw-bar menu, guests may 

also indulge in signature dishes including 
homemade Clam Chowder and Lobster 

Risotto. Also, they offer their Famous 
Lobster Roll served either hot or cold.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Best place in Boston to enjoy a  

lobster roll served either hot or cold.  
Take Paul’s advice—order both and share.”

SORELL INA

Italian

1 Huntington Avenue

Serving sophisticated and modern 
interpretations of Italian Mediterranean cuisine 

by Chef and Owner Jamie Mammano, Sorellina’s 
dining room evokes a sense of comfort and 

sophistication with its invitingly warm-modern 
design and chic décor. The Feather Brook 

Farms Meatball is a restaurant favorite.

Vegetarian Options

INSIDER T IP
“Let the sommelier guide you—the wine pairings 

here are exceptionally well-curated and 
enhance every course of the Italian menu.”

BACK BAY
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https://www.gordonramsayrestaurants.com/en/us/ramsays-kitchen/locations/boston?srsltid=AfmBOopRJSw0BlxoEGFXzzy-5QE9vm8bsvrUpNC5p5-VmpDPNf9opp8M
https://www.atlanticfish.com/
https://sorellinaboston.com/


GRILL  23 & BAR

Steak & Seafood

161 Berkeley Street

Serving top-quality steak, fresh seafood 
and fine dining hospitality to Boston for 
decades, Grill 23 offers a robust menu 

and award-winning wine selections amidst 
the setting of ornately decorated dining 

rooms and a swanky bar and lounge.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Steak lovers will appreciate the expertly aged 

cuts of Prime beef. Request the 100-day dry aged 
rib-eye for an incredible steak experience.“

BACK BAY
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PORTO 

Coastal Italian / Mediterranean

Ring Road

Porto in Boston’s Back Bay delivers a lively 
Mediterranean dining experience, blending 
bold Southern European flavors with fresh, 
high-quality ingredients. The perfect spot 

to savor creative small plates, seafood, and 
grilled meats paired with craft cocktails 

and an extensive wine list—ideal for casual 
nights out and special celebrations.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Paul suggests their lively outdoor patio 
or grab a seat at the Chef’s Counter for a 

front-row view of the culinary action.”

THE SALT Y P IG 

New American / Regional Italian

130 Dartmouth Street

Known for its modern, rustic ambiance and 
focus on flavorful, artisanal dishes. The Salty Pig 

specializes in charcuterie, craft beer, and creative 
small plates, making it a favorite spot for both 
casual dining and social gatherings. The menu 
features a variety of cured meats, cheeses, and 

inventive dishes that highlight bold flavors, often 
with a focus on locally sourced ingredients. 

Vegetarian Options 

Family Friendly

INSIDER T IP
“Puika’s favorite is the signature Salty Pig pizza, 

topped with house-cured pork, arugula, mustard 
crema and a hint of vinaigrette for sweetness.”

https://www.grill23.com/
https://www.porto-boston.com/
https://www.thesaltypig.com/


SAKABAYASHI 

Japanese

665 Boylston Street

A renowned Japanese restaurant known for its 
authentic sushi and traditional Japanese cuisine, 

often praised for its fresh ingredients, skillful 
preparation, and cozy, intimate atmosphere. 
Ideal for both locals and visitors seeking a 

high-quality sushi experience, offering a variety 
of sashimi, nigiri, and specialty rolls, along with 
a selection of sake and Japanese beverages.

Vegetarian Options 

Family Friendly

INSIDER T IP
“For a taste of Tokyo, the  

‘Magnificent 8’ tasting offers eight seasonal 
nigiri gems—a treat for sushi lovers.”

BACK BAY
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B ISTRO DU MIDI

French 

272 Boylston Street

A cozy, French-inspired bistro offering 
classic dishes like escargot and duck 

breast foie gras alongside a curated wine 
selection. Known for its warm ambiance and 
attentive service, it delivers a quintessential 
Parisian dining experience perfect for both 

casual meals and special occasions.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“The Bouillabaisse is a standout dish, brimming 

with fresh seafood and Provençal herbs, 
offering the flavors of the French Riviera.”

SELECT OYSTER 

Seafood 

50 Gloucester Street

Offering high-quality, sustainably sourced oysters 
and a refined seafood experience in a stylish 

setting, the restaurant features a diverse selection 
of oysters, crafted cocktails and seasonal sides. 

The restaurant emphasizes freshness with 
attentive service and an inviting atmosphere for 
both seafood lovers and casual diners seeking 

a taste of Boston’s rich maritime heritage.

Gluten Free Options • Vegetarian Options 

Family Friendly

INSIDER T IP
“Begin with the daily selection of fresh oysters or 
choose the indulgent seafood tower—a generous 

sampling of the best the menu has to offer.”

https://www.selectboston.com/
https://sakabayashi.com/
https://www.bistrodumidi.com/


OSTRA

Contemporary Mediterranean Seafood

1 Charles Street South

An upscale seafood restaurant known for its refined dining experience, 
elegant ambiance, and focus on fresh, sustainable ingredients. 

Specializing in modern interpretations of classic dishes like oysters, 
ceviche, and shellfish platters, it showcases locally sourced New 

England seafood alongside a curated wine and cocktail selection.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“The Paella Valenciana is a must-try, offering a 

polished spin on the traditional recipe.”

BACK BAY
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LEATHER DISTRICT

O YA

Japanese

9 East Street

The most acclaimed Omakase Experience located in Boston, 
receiving accolades for the past 16 years. Each individual piece 

served to you is made with fresh daily ingredients and inspired by the 
hospitality of Japan. Twenty courses chef’s choice. Menu selections 

options are Omnivorous, Pescatarian, Vegetarian, or Vegan.

Requires prepaid reservations up to 30 days in advance.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Maximize the Omakase experience with a premium  
sake pairing, with each pour selected to complement 

individual dishes on the extensive tasting menu.”

https://ostraboston.com/
https://www.o-ya.restaurant/location/o-ya-boston/


SOUTH END
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PET IT  ROBERT B ISTRO

French

480 Columbus Avenue 

Petit Robert Bistro delivers an authentic French 
experience with classic dishes like escargot, foie 

gras, and ratatouille served in a cozy, inviting 
atmosphere. Its menu features classic dishes 
such as escargot, foie gras, and ratatouille, 
along with a selection of French wines and 
cocktails. The inviting and warm décor is 
perfect for festive gatherings, providing a 

taste of France right in the heart of Boston.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“For a cozy, classic French dish, order the 

popular Coq au Vin, prepared slow-braised 
and served over delicate egg noodles.”

THE BEEHIVE

Comfort Food

541 Tremont Streett

A vibrant Bohemian eatery and bar located at 
the Boston Center for the Arts, The Beehive 
offers rustic, globally inspired comfort food 

and creative cocktails. Set against a backdrop 
of eclectic art and nightly live music, it’s been 
named one of the “Top 100 Jazz Clubs in the 
World.” Performances span jazz, blues, Latin, 
burlesque, and more with no cover charge.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Puika recommends the Sweet Corn Risotto, 
a hearty and unique dish that perfectly pairs 
with a cocktail and the sounds of live jazz.”  

METROPOLIS

New American / Mediterranean

584 Tremont Street

Located in the heart of Boston’s vibrant Historic 
South End, dine with views of bustling Tremont 

Street. With a menu featuring dishes like Pan 
Roasted Natural Chicken, creamy Risottos, and 
a popular weekend brunch, it’s a relaxed and 
cozy spot where locals and visitors gather to 

enjoy flavorful dining in a lively, urban setting.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“A South End staple, Metropolis has been 

winning over locals for 30 years with timeless 
charm. The Rigatoni is a longtime local favorite.”

https://www.petitrobertbistro.com/
https://www.beehiveboston.com/
https://www.metropolisboston.com/


UMBRIA

Italian Steakhouse

250 Hanover Street

Boston’s most famous Italian steakhouse in 
the North End, the venue features multiple 
floors and an open-air rooftop in season, 
offering an upscale setting to enjoy prime 

dry-aged steaks, modern Italian cuisine, craft 
cocktails and impressive wine selections. 

Gluten Free Options • Vegetarian Options

INSIDER T IP
“End the evening with their signature  
espresso martini on the heated patio— 

the perfect mix of ambiance and indulgence.”

MARE

Seafood Italian

223 Hanover Street

One of the city’s most acclaimed seafood 
restaurants. A sleek eatery with a patio, fire pits 

and a crudo bar serving the freshest Italian 
seafood, craft beer and organic wine. Mare is 

an intimate hidden gem in a discreet alley way 
of the North End and a great  place to be seen.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“One of the most romantic restaurants in the 
North End, ideal for date night. After dinner, 

unwind at the outdoor fireplace with a cocktail.”

RISTORANTE L IMONCELLO 

Homestyle Italian

190 North Street

For the most classic North End offerings, 
Limoncello is a true staple of the neighborhood. 

The trattoria offers largely portioned pasta, 
classic dishes, wine and desserts, transporting 

you to an Italian grandmother’s kitchen for 
authentic cuisine in a warm atmosphere.

Vegetarian Options

INSIDER T IP
“The homemade meatballs take center stage as 
one of the menu’s best traditional Italian dishes.“

NORTH END
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https://umbrianorthend.com/
https://mareoysterbar.com/
https://www.ristorantelimoncello.com/


MOOO….SEAPORT

American

49 Melcher St

A sleek, modern restaurant with expansive 
harbor views, serving upscale New England 

and American fare. 75 on Liberty Wharf 
offers a welcoming ambiance that boasts 
a selection of innovative New England-

style fare. The menu includes a selection of 
signature staples, seasonal dishes and daily 
specials using locally sourced ingredients. 

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Perfectly complementing the wide 

selection of steaks, the side dishes are 
standouts all on their own, with the freshest 

produce from local farmers’ markets.”

MASTRO ’S OCEAN CLUB

 Steakhouse / Seafood

25 Fan Pier Boulevard 

Mastro’s Ocean Club in Boston is a refined 
waterfront seafood restaurant known for its 
luxurious ambiance and high-quality menu 

featuring fresh seafood, steaks and gourmet 
dishes. It offers an elegant dining experience 

with stylish decor, attentive service, and an 
extensive wine list in a scenic setting—a popular 

option for all occasions.

Gluten Free Options • Vegetarian Options 

Family Friendly 

INSIDER T IP
“Sip on their Lemon Drop Martini,  

served with the restaurant’s signature 
dry ice for a touch of flair.”

SEAPORT

L IMANI

Mediterranean

498 Commonwealth Avenue

A “Coastal Grill” featuring fresh seafood caught 
in local New England waters and is inspired 
by a variety of international coastal cuisines. 

They feature over 70 mezcals and tequilas from 
Mexico’s most celebrated producers, along with 
a variety of wine, beer, and cocktails. Guests can 

even build their own custom-made Paloma!  

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Begin with the crispy Limani Chips  

and save room for the Absolut Chocolate 
Dessert—a decadent finale.”
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https://limanigrille.com/
https://mooorestaurant.com/mooo-seaport/
https://www.mastrosrestaurants.com/location/mastros-ocean-club-boston/


NAUTILUS P IER 4

Asian Fusion

300 Pier 4 Boulevard, Left Side

Seafood, steaks, and cocktails in a lively 
destination, featuring patio seating and a 
weekend raw bar. Located in the heart of 

Seaport on Pier 4, this beautiful restaurant’s 
patio overlooks Boston Harbor. The Oyster Tacos 

and Shiso Hand Rolls are a crowd favorite. 

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Dine on the harborside patio at sunset 
and enjoy an Eastern inspired signature 

cocktail or mocktail. Top menu selections 
include the Blue Crab Fried Rice and 

Tempura East Coast Oyster Tacos.”

ROW 34

Seafood

383 Congress Street, Seaport

Featuring freshly caught seafood, a 
changing variety of oysters and a curated 

craft beer list in a relaxed and inviting 
setting. Enjoy one of the city’s most talked-

about lobster rolls and a fresh pint while 
watching the chefs at work in the kitchen 
amidst the restaurant’s open atmosphere.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Take a seat at the raw bar for a  

front-row seat to the action. Order the locally 
sourced Duxbury oysters and a pint  

from their selection of locally brewed beers.”

SEAPORT

WOODS HILL  P IER 4

Farm-to-Table

300 Pier 4 Boulevard, Right Side

Woods Hill Pier 4 pairs stunning harbor views 
with bold, flavorful cuisine made from the 
best nutrient-rich, sustainable ingredients 

available. With a strong commitment to local 
sourcing and farm-to-table dining, every 

dish is thoughtfully prepared to highlight the 
freshness and integrity of seasonal ingredients.

Gluten Free Options • Vegetarian Options

INSIDER T IP
“Request a table by the window for  
stunning views of Boston Harbor.  

Order generously for the table as the 
menu selections are ideal for sharing.”
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https://www.woodshillpier4.com/
https://www.row34.com/
https://www.thenautilus.com/boston/


LEGAL SEA FOODS 

Seaport

270 Northern Avenue

A Boston staple known for  
its fresh seafood and classic  
New England clam chowder.

UNION OYSTER HOUSE

Downtown

41 Union Street

Boston’s oldest restaurant,  
serving seafood in a historic  
setting on the Freedom Trail.

L A P IZZA & L A PASTA 

Back Bay

800 Boylston Street (at Eataly)

A vibrant Italian market restaurant  
offering authentic Neapolitan  
pizza and freshly made pasta.

REUNION BBQ

South End

439 Tremont Street

A lively, comfortable atmosphere  
serving hearty Southern-style  

barbecue with a modern twist.

ATL ANTIC F ISH COMPANY

Back Bay

761 Boylston Street

Specializing in expertly  
prepared classic seafood dishes  

with a refined touch.

THE BEEHIVE

South End

541 Tremont Street

 A bohemian bistro offering  
eclectic American fare, and live jazz  

in a funky, art-filled space.

MAGGIANO ’S L IT TLE  I TALY

Theater District

4 Columbus Avenue

A family-style Italian-American  
eatery known for classic pasta  
dishes in a warm atmosphere.

F IRE +   ICE INTERACTIVE GRILL

Back Bay

205 Berkeley Street

An engaging and interactive  
hibachi-style dining experience where  

guests customize their own dishes.

FAMILY 
FRIENDLY 
VENUES
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https://www.legalseafoods.com/locations/boston-harborside/
http://www.unionoysterhouse.com/
https://www.eataly.com/us_en/stores/boston/restaurants/boston-pizza-pasta
https://reunionbbqboston.com/
https://www.atlanticfish.com/
https://www.beehiveboston.com/
https://www.maggianos.com/locations/massachusetts/boston/4-columbus-ave./
https://fire-ice.com/locations/boston/


Due to scheduling and availability, advanced reservations are required or strongly recommended.
Please email mobos-concierge@mohg.com to secure advanced reservations.

Credit Cards are now required for many restaurant reservations, and cancellation fees may apply.
Outdoor/Patio Dining can always be requested, however is weather permitting and not guaranteed.
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