LUNCH
APPETIZERS

SANDWICHES

*Quonset Point Oysters, Narragansett / 16

all sandwiches come with house made pickles and your
choice of cole slaw, fries or side field green salad

Shrimp Cocktail / 16

oyster mushrooms, smoked gouda cheese,
caramelized onion, 1000 island

Pumpkin Ravioli / 12

romaine lettuce, roma tomato, fries

Rhode Island Stuffed Quahogs / 10

jasmine poached chicken, mango, grapes, coriander, pita bread

six fresh shucked local oysters,
sweet and sour celery root, cocktail sauce

five jumbo shrimp, marinated cucumber, cocktail sauce
sage brown butter, roasted pecans, shaved granna padano
chorizo, chopped clams, madeira,
roasted bell pepper, lemon herb aioli

North Atlantic Calamari / 12

local fried calamari, peperoncini, onions,
capers, classic marinara

Winter Vegetable Risotto / 10

*All Natural Bellevue Burger / 11

Lobster Roll / 19

Balinese Chicken Salad Sandwich / 10

Balsamic Portobello Mushroom Sandwich / 10

warm mozzarella, roma tomato, basil aioli, ciabatta bread

The Viking Club Sandwich / 11

roasted turkey breast, honey ham, crispy bacon, sliced tomato,
romaine, grain mustard aioli, grilled white bread

parsnips, rutabaga, celery root,
candy cane beets, chevre cheese

SOUPS
Chef Thiele’s Grand Chowder / 10

clam chowder, lobster meat, sea scallops, shrimp

SPECIALTY PIZZA
Grilled Pizzas / 13

choice of margarita with sauce, bbq chicken,
prosciutto and basil or pesto shrimp

Roasted Butternut Squash Soup / 8

pumpkin oil, fresh sage, fall spiced croutons

Winter Beet Soup / 8

crispy prosciutto, roasted beets, dill crème fraiche

Four Time Award Winning Chili / 8
pancetta, italian sausage, three beans,
seasoned crushed tomatoes

HEALTHY CHOICE
Hummus Bi Tahini / 9

fresh humus dip, grilled pita chips

Fruit Fiesta / 8

sliced melons, seasonal berries, cottage cheese

SALADS
Warm Spinach Salad / 7

dried cranberries, chevre, butternut squash, pancetta,
cider vinaigrette

Caesar Salad / 8

Mazza Platter / 17

imported olives, plum tomatoes, feta cheese,
bell peppers, sliced cucumbers, red onion,
authentic hummus dip, fresh pita bread

ask your server about chef thiele’s daily vegetarian selection

traditional caesar salad, herbed croutons,
baked parmesan crisp

Field Greens Salad / 8

local apples, green grapes, granna padano,
white balsamic vinaigrette

Add Shrimp $6 * Chicken $5 * Lobster Salad $7 * Salmon $5

Inquire within about having your dinner party in our private garden room.
*Raw shellfish and uncooked meats may pose certain health risks to some individuals.
Please inform your server of any food allergies that you may have.

