
OUR STORY
Block Six is a restaurant where the food, drinks, and environment have been crafted by creative 
people, for everyone. The setting, food, and drinks are intended to create a haven where all are 
welcome, including – and importantly – the Seacoast’s creative community. 

For this reason, our goal is to make the experience accessible, honest, functional, and affordable. 
Block Six complements and enhances the experience of visitors to 3S Artspace, serving as a 
meeting place for the creative community and the community at large; a place where ideas are 
born and shared. 

The restaurant at 3S also aims to explore the idea of food as programming -- drawing influence 
from the art and performance surrounding it, and channeling that energy into simple and 
approachable locally sourced cuisine. 

The restaurant is an inseparable part of the fabric of 3S: believe it or not, Block Six is wholly 
owned and operated by the nonprofit. This means that every meal eaten here is one you can feel 
especially good about -- not only are you nurturing your body, you are supporting the very mission 
and vision of 3S. 

ABOUT 3S ARTSPACE

3S Artspace is a 501c3 nonprofit alternative arts organization that combines the only mid-size, 
flexible performance space of its kind in the area, a large non-commercial gallery, and a creative, 
affordable, and locally-sourced restaurant serving as a local hub, ideal as a gathering place for 
patrons and locals alike.

3S is dedicated to presenting and supporting bold, emerging art and entertainment and cultivating 
an informal space for the exchange of ideas and creativity. 3S has been years in the making, years 
of careful planning, collaboration and programming within our community. Founded in 2009, the 
idea sprang from the need to provide space for the kind of experiences that shape us all.  

Together, we can be the voice of forward thinking art and culture. 

THE SUM IS GREATER THAN ITS PARTS.



 BLOCK SIX LUNCH

4 POLENTA “TOTS”                                                                                      
 fried polenta, onion, green garlic aioli

4 TORTILLA ESPANOLA
 potato, onion, egg, red pepper tapenade

6 FRITO MISTO
 fish, scallop, lemon, pickled cauliflower, capers 

6 PORK BELLY & BISCUIT SLIDERS
 peach jam, slaw, honey glaze

6 CHILLED CARROT SOUP
 ginger, curry powder, herbed crème fraiche 

6 WHITE BEAN SOUP
 kale, beef short rib, tomato

7 SHAVED ROOTS & GREENS
 spring greens, root vegetables, champagne 
 vinaigrette, pecorino

8 ASPARAGUS SALAD
 labneh, sauce gribiche, shaved fennel 
 
9 YESTERDAY’S BAKED MAC-N-CHEESE 
 cheddar, smoked ham, peas, hot sauce

9 FLATBREAD
 white sauce, mushrooms, roasted garlic

10 MEATLOAF SANDWICH 
 beef & pork, cheddar, pickles, ketchup

10 FRIED OYSTER PO’ BOY
 cornmeal crust, remoulade, pickled peppers, brioche roll

Each dish is designed with care by the kitchen, no substitutions please.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness.



 BLOCK SIX DINNER

4 POLENTA “TOTS”                                                                                      
 fried polenta, onion, green garlic aioli

4 TORTILLA ESPANOLA
 potato, onion, egg, red pepper tapenade

5 SPRING VEGETABLE SAUTE                                
 weekly farm veggies, vermont cultured butter, crouton

6 FRITO MISTO
 fish, scallop, lemon, pickled cauliflower, capers

6 PORK BELLY & BISCUIT SLIDERS
 peach jam, slaw, honey glaze

6 WHITE BEAN SOUP
 kale, beef short rib, tomato

7 SHAVED ROOTS & GREENS
 spring greens, root vegetables, champagne 
 vinaigrette, pecorino

8 ASPARAGUS SALAD
 labneh, sauce gribiche, shaved fennel 

8 CHEESE
 caveman blue – rogue creamery
 cherry-vanilla preserves, toast
 
9 YESTERDAY’S BAKED MAC-N-CHEESE 
 cheddar, smoked ham, peas, hot sauce

9 FLATBREAD
 white sauce, mushrooms, roasted garlic

10 MEATLOAF SANDWICH 
 beef & pork, cheddar, pickles, ketchup

16 SHELLFISH CIOPPINO
 clam, oyster, squid, tomato-fennel broth

17 SPRING FETTUCCINE 
 monkfish, lobster stock, baby greens, mushrooms, roe béarnaise

18 BRAISED CHICKEN THIGHS
 green tea noodles, soy, ginger, orange, spring vegetables

22 STEAK FRITES
 skirt steak, petit salad, spring onion butter

6 PEANUT BUTTER BROWNIE SUNDAE
 double chocolate brownie, sweet peanut butter, vanilla ice cream, maraschino sauce, chocolate sauce, jimmies

Each dish is designed with care by the kitchen, no substitutions please.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness.
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