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BISTECCA_ Beef filet, red pepper, polatoes with
horseraciish, spinach and caulifiower
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RISOTTO DI MARE Sealood and vegetable risoto
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BiNA

581Washington Street Boston, MA02111-1718, United States

(6171956-0883 ¥
www.binaboston.com

Hours

Lunch  Monday-Friday: 11:30 AM to 2:30 PM.

Brunch Saturdayand Sunday: 10:30AMto 2.30 PM.

Dinner  Sunday - Wednesday: 5PMto 10 PMand

Thursdayto Saturday: 5PMto 10:30 PM
Latenight: Until Midnight Fridays & Saturdays
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