
 
 
 
 

 

 
 

 
Appetizers & Soups 

 
Pan fried Crab Cake – 11 

Served with mesclun greens and spicy remoulade 
Shrimp Cocktail – 10 

Jumbo shrimp served with cocktail sauce and horseradish 
Crispy Calamari Rhode Island Style – 11 

Drizzled with garlic butter-white wine sauce and pepper rings 
Hummus – 10 

Served with an array of fresh veggies and flatbreads 
Grilled Flat Bread Pizza – 10 

The Greek – Feta, black olives, tomatoes and capers 
The Tuscan – andouille sausage, spinach, mozzarella cheese and roasted red pepper 

The Mexican – Chicken, jack cheese and roasted corn salsa 
 
 

New England clam chowder 
Bowl –6 Cup -4.25 

Soup of the Day 
Bowl – 3.50 Cup – 3 

 
 

Salads 
 

Salad Nicoise – 12 
Mixed greens with green beans, new potatoes, tomato, hard boiled, black olives and 

seared tuna with whole grain mustard Vinaigrette 
Blue Fire Cobb Salad – 12 

Iceberg Wedge with cucumber, tomato, avocado, corn-black bean salsa, chopped egg, 
diced bacon, and grilled chicken. Served with choice of dressing 

Baby Spinach Salad – 12 
With Candied walnuts, bacon bits, dried cranberries and crumbled blue cheese with 

cider vinaigrette 
Add salmon – 6.00 

Buffalo Chicken Salad – 10 
Crispy Chicken tenders tossed in our spicy buffalo sauce served over mixed greens, 

cucumbers, tomatoes, cheddar cheese and blue cheese dressing 
Carne Asada  - 12 

Chili rubbed sirloin steak served over romaine, tomatoes, avocado and corn-black 
bean salsa with avocado ranch dressing 

 
 

All salads served with Grilled flat bread 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 

 
Sandwiches 

 
All sandwiches come with hand cut french fries and a pickle 

Club Sandwich – 11 
On your choice of toasted bread, with turkey, bacon, lettuce and tomato. 

Served with a honey Dijon dressing 
Brick pressed Cuban – 11 

Roast pork, turkey, pickles, Swiss cheese and mustard round out this classic pressed 
sandwich 

Turkey Pastrami Reuben – 11 
On grilled marble rye with sauerkraut, Swiss cheese and Russian dressing 

Runway Burger – 11 
6oz Angus beef cooked to order with lettuce, tomato, and onion strings 

Add cheese, grilled onions, sautéed mushrooms or bacon .75 each 
Chicken Caesar Wrap –10 

Everything you love about Caesar salad, wrapped in a grilled flour tortilla. 
Hummus and Vegetable wrap – 9 

Fresh seasonal vegetables with hummus wrapped in a warm tortilla 
Cheese Burger Club wrap – 11 

6 oz of Angus beef with bacon, American cheese, lettuce and tomato 
Falafel – 10 

Served in a pita with lettuce, tomato, red onion and Tzatziki sauce 
 

Add sweet potato fries to any sandwich– 1 
 

Entrees 
 

10oz Grilled Sirloin – 22 
Accompanied by mashed potatoes and fresh vegetable of the day and complimented 

by roasted garlic butter 
Grilled Sirloin Steak Tips – 18 

 With mushrooms, onions and a red wine demi glaze and mashed potatoes 
Grilled Pork Chops Pizziole – 16 

Grilled twin pork chops finished with a Kalamata olive and tomato sauce 
Blackened Tuna Loin– 18 

Served with black beans and rice, grilled tomato wedge and smoked tomato and red 
onion jam 

Boston Baked Scrod – 16 
A New England favorite, Ritz crumb and butter topped  

Grilled Atlantic Salmon – 18 
Balsamic and Honey Glaze over stir fried sesame vegetables 

Sesame crusted chicken breast – 16 
Served with wasabi smashed potatoes and drizzled with ginger-soy glaze 

Spanish Paella – 18 
Chicken, andouille sausage, clams, mussels, and squid with saffron-thyme rice 

Pasta Provencal – 14 
Diced tomatoes, julienne veggies, garlic, capers, and torn basil in a light tomato broth 

With linguine pasta 
Add shrimp - 6 

 
 

 
**Consuming raw or undercooked eggs and meat may increase your risk of food borne illness** 

**Some menu items contain (or may contain) raw or uncooked ingredients** 
 

 
 


