J

Providence’s Favorite & First

APPY HOUR

Buck A Shuck

$1*Selected Oyster $1 *Littleneck Clams
$1*Cherrystone Clams  $2 Shrimp Cocktail

Served with lemon, cocktail and horseradish sauce

$6.00 $7.00 $8.00

Olives & Hummus Plate Steak Tacos BBQ_Shrimp
White bean hummus, flatbread Arugula, red onion, chipotle aioli New Orleans style!
Asian Chicken Wings Oysters Rockefeller
Hoisin & sesame Buffalo Scallops Pernod creamed spinach
) ) Bay scallops, blue cheese sauce
Disco Fries Mussels Mariner

Truffled house cut fries, PEI Mussels in a white wine broth

Salce au polvre. i WasabiCall:lm;ri i of garlic, shallots and herbs
s Pickled ginger, pickled cucumber,
Spicy Tuna Roll Eeeh pltel Lobster Wontons
. wasabi aioli er Won
Cucumber, Ahi Tuna Sweet Thai chili sauce
*Spicy Salmon Roll *Classic Burger Sliders * Ahi Tuna Sliders
Satmon, cucumber, avocado Bacon, cheddar, spicy ketchup Wasabi aioli, pickled red onion
*Vegetable Roll ,
Asparagus, cucumber, avocado, New Enland Clam Chowder Clams Casino
sesame seeds ew tng Bacon & crumb stuffing

*Khode ]s[and state law requires us to inform you that eating raw or undercooked meats, Pou[trg, sea]cooc{,

She”ﬁsh, or eggs, may increase your risk of food borne illness.



