
STARTERS
NEW ENGLAND CLAM CHOWDER� 10
Fresh clams / hearty potatoes / cream

CRISPY CHICKEN WINGS � 16
Buffalo or barbecue / celery / blue cheese or ranch

12”CHEESE PIZZA� 14
Crushed San marzano tomatoes / mozzarella / basil   
add pepperoni +2

ANTIPASTO� 19
Shaved prosciutto / soppressata / salami / provolone 
mozzarella / pickled vegetables / grilled baguettes / fig jam

LUMP CRAB CAKE � 18
Jumbo lump crab / roasted corn / sweet pepper succotash  
roasted red pepper aioli

SALADS
Add:  falafel  5 / grilled chicken  7 / shrimp  7 / salmon  8 

CAESAR � 12
Romaine / croutons / parmigiano-reggiano / caesar dressing

MIXED GREENS � 12
Vine-ripened tomato / cucumbers / radish   
house balsamic vinaigrette

COBB� 18
Mesclun greens / applewood-smoked bacon 
grape tomato / avocado / great hill blue cheese / dijon vinaigrette

BURGERS & SANDWICHES
Choice of hand-cut french fries or small house salad

THE PROVIDENCE BURGER*� 20
Angus ground chuck / applewood-smoked bacon   
aged cheddar cheese / lto / brioche bun

IMPOSSIBLE BURGER  � 19
Caramelized onions / lto / garlic aioli / brioche bun 

TURKEY CLUB � 18
Applewood-smoked bacon / lettuce / tomato   
basil aioli / seven-grain bread

ROMANO-CRUSTED CHICKEN SANDWICH� 20
Seasoned panko / pecorino romano / roma tomato / arugula 
lemon aioli / sourdough bread

MAINE LOBSTER ROLL� 31
Butter-toasted brioche / lettuce / tomato

STEAK SANDWICH*� 25
Grilled ribeye / caramelized onions / oyster mushrooms   
robiola cheese / red pepper aioli / seeded sourdough

BRAISED SHORT RIB PAPPARDELLE� 28
Cremini mushroom / plum & tomato ragout  
add side salad +5

DESSERTS
CLASSIC CHOCOLATE CAKE� 15
Chocolate mousse filling / chocolate ganache 
dark chocolate shavings

NEW YORK-STYLE CHEESECAKE� 15
Strawberry compote

HÄAGAN-DAZS 3.6 OZ CUP� 5.5
Vanilla or chocolate

 - Gluten-Friendly /  - Vegan /  - Vegetarian /  - Dairy-Free 
Gluten-friendly bread available upon request

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.  
Please notify us of any food allergy.

$5 delivery charge / 20% service charge and applicable sales tax will be added to your bill
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BEVERAGES
COKE / DIET COKE / SPRITE / GINGER ALE� 5

S.PELLEGRINO / ACQUA PANNA� 6

SPARKLING� BTL

CAMPO VIEJO / CAVA BRUT / SPAIN� 40

RUFFINO PROSECCO / VENETO / ITALY / NV� 50

CHANDON / BRUT ROSÉ / CALIFORNIA � 62

WHITE WINE� BTL

BANFI LE RIME / PINOT GRIGIO 
TUSCANY / ITALY� 38

ROSE GOLD ROSÉ / CÔTES DE PROVENCE 
FRANCE 54

WHITEHAVEN / SAUVIGNON BLANC  
MARLBOUROUGH / NEW ZEALAND� 48

KENDALL-JACKSON VINTNER’S RESERVE 
CHARDONNAY / CALIFORNIA� 46

RED WINE
LA CREMA / PINOT NOIR   
SONOMA COAST / CALIFORNIA� 55

CHARLES SMITH WINES   
MERLOT / THE VELVET DEVIL 
COLUMBIA VALLEY / WASHINGTON� 45

FRANCISCAN / CABERNET SAUVIGNON 
CALIFORNIA � 50

J. LOHR PURE PASO / RED BLEND
PASO ROBLES, CALIFORNIA� 48

BEER
BUDWEISER / BUD LIGHT� 6

SAMUEL ADAMS BOSTON LAGER / CORONA  
STELLA ARTOIS / HARPOON IPA   
ANGRY ORCHARD HARD CIDER� 7

ON THE ROCKS COCKTAILS
All ready to drink cocktails are four servings per bottle

THE MAI TAI� 32
Cruzan rum

THE OLD FASHIONED� 32
Knob Creek whiskey

THE MARGARITA� 32
Horintos tequila

THE COSMOPOLITAN 32
Effen vodka
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