
Providence Restaurant Week
Lunch Menu  $24 .95

A v a i l a b l e  T u e s d a y  t h r o u g h  S a t u r d a y

~Starters~
C h o i c e  o f :  

Four Oysters on the Hal f  Shell

Wasabi  & Ginger Calamari  

Garden Salad  or  Ceaser Salad

~Entrees~
C  h o i c e  o f :

Ba k e d  S t u f f e d  S h r i mp
Three shr imp, stu f fed wit  h o ur Ri t  z  cra cker and cra b 

stuff ing,  served with gar l ic  mashed and chef 's  vegetable

S e a f o o d  T a c o s
Chef selected f ish of  the day,  Chipot le    aiol i ,  shaved lettuce and guacamole,  

Served with French fr ies

B a c o n  &  B l e u  C h e e s e  B u r g e r
Bleu cheese,  peppered bacon,  arugula ,  tomato,  chipot le a iol i ,  served 

with  Fench fr ies

S imply  Gr i l l ed  
G r i l l e d  S a l m o n  o r  S w o r d f i s h  w i t h  m a s h e d  p o t a t o e s  a n d  h o u s e  v e g e t a b l e

F i s h  N '  C h i p s
Local  f resh haddock f i let ,  beer battered,  French fr ies ,  Cole s law,  tartar  sauce

* S u r f  a n d  T u r f  M a k i  R o l l
Tempura shr imp and cucumber ins ide,  topped with f i let  mignon,  

Ahi  tuna and avocado,  eel  sauce,  sesame seeds

~Dessert~
C h o i c e  o f :

T i r a m i s u  or Seasonal  Gelato 

~ P l e a s e  N o t i f y  Y o u r  S e r v e r  o f  A n y  F o o d  A l l e r g i e s ~
* R h o d e  I s l a n d  s t a t e  l a w  r e q u i r e s  u s  t o  i n f o r m  y o u  t h a t  e a t i n g  r  a w  o r  u n d e r c o o k e d  m e a t ,

p o u l t r y ,  s e a f o o d ,
s h e l l f i s h ,  o r  e g g s ,  m a y  i n c r e a  s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s  s

* S u b s t i t u t i o n s  a n d / o r  s p l i t t i n g  i t e m s  a r e  n o t  a v a i l a b l e  w h e n  c h  o o s i n g  t h i s  m e n u . *


