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starters - salads - sandwiches - entrees

i nne

.S®UP- STARTERS.
DF THE DAY 5  MUSSELS SURF & TURF TACO

-(1) grilled steak, caramelized onion,

tomato, garlic, fennel, citrus cream

12 bacon jam & fried potatoes
-(1) marinated shrimp, rice, cilantro
SAWS -12- mac & Cheese salsa, crispy wonton 12
smoked mozzarella, spiced 1
BLACKENED STEAK | pulled pork & fried onions 9 Stutfed Avocado

stuffed with mexican street corn, topped

@ A II_., A M A R II with bread crumbs & sriracha 10

fried calamari tossed in sauteed

tomatoes, garlic; sriracha & scallion 11 TU N AY fl A fl H I M I

sliced rare tuna, spicy mayo, fried

C()}?fi) C,akes wontons & ginger soy dipping sauce 12

marlnated shrimp, cilantro salad,

sour cream 12 m % ?w

EzIDA IVE A ITVIL E- braised short rib, sambal,pesto,
sesame oil, garlic, sambal 8 fig jam, feta 10

crumbled blue cheese,
roasted tomatoes, salad
blend of kale, radicchio,
brussels, broccoli, orange
thyme vinaigrette

BEET CAPRESE
marinated beets, fresh
mozzarella, arugula,
passion fruit gastrique

SEARED TUNA

chilled lime sticky rice,
sliced avocado, arugula,
carrot & scallion salad with a
sesame wasabi dressing

cauliflower & Barley

cauliflower, barley & beans
warmed over arugula with a
cumin lemon dressing

Panzancella

pulled chicken, butternut squash,
dried cranberry, spinach, shaved
parmesan, balsamic dressing,
grilled french bread

2 R Q H Vm )
> 5 W i)

fre;h mozzarel'la,.prosoutto, fried chedda" o icd comn
onions, herb aioli 12 : :
fritters & smoked lime

EfoCL( BESAN FAbLAFlfL mayo 11

at bread, tzatziki sauce, brusse \ » »

sprout slaw & tomato 11 Fiﬁied Cth
fried chicken breast, potato

SUSHI BURRI TO wedges, pickle slaw, dijon

marinated sesame tuna, avocado,

lime rice, spinach tortllla, honey

sriracha glaze served with a garden
salad with glnger dressmg 12

cheddar sauce, bacon jam,
potato roll 12

Stuffed Swordfish CHIPOLTE BBO RIBS HALF CHICKEN

stuffed with feta, roasted tomato  chipotle BBQ sauce, blistered thyme gravy, green beans, garlic mashed 15
on top of sweet potato au gratin,  brussel sprouts with bacon,

roasted cauliflower & spinach 20  garlicmashed 17 IMEAT@POTATOES‘
em o T steak with herb butter & hand cut fries 22
TERA 'savs A mr Roasted Chili Lime Cod

rare sesame tuna, tempura jasmine rice, vegetable stir fry,

veggies, wasabi rice, lime dressing 18 ) ’ .
spicy mayo 18 grilled tofu, sauteed veggies, zucchini

EHEHN CBELL HF noodles, peanut sauce 16
m curr pork tenderloin w/ shredded
pork, gruyere, marinated veg, snonT RIB LASAG"A

coconut rice, sauteed |<a|e
broccoli, brussels, radicchio 19

cuban bread stuffing, fried lasagna noodles, parmesan spinach,
mustard sauce 18 sofrito & mozzarella 18

> ?4% sauteed green beans, mixed veggies, garlic mashed, sauteed spinach, hand cutfries, brussel sprouts & bacon

Rhode Island Department of Health advises that raw or partially cooked food may be harmful to one’s health.
Please notify your server of any dietary or health restrictions.



