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_STARTERS

Ruobpk IsLaND CLaM CHOWDER
All Natural Native Clam Broth

Baxep ON1ON Soup wiTH GRUYERE CHEESE

MACARONI AND CHEESE
Rustic Breadcrumb Crisped topping

“SCOPE’S” CLAMS ZUPPA .+ 8.95
Little Neck Clams simmered in an aromatic Tomato Sauce

ROLLED STUFFED EGGPLANT
Baked Eggplant with blended cheese, Sopressatta and Marinara

GRILLED ITALIAN SAUSAGE AND
SOFT POLENTA ..ovvviiiiiiiiiiiiiiiiiiiiiieeees 8.95
Plum Tomato Sauce

BEEr CARPACCIO™
Arugula Lettuce, Parmigiano Reggiano and
White Anchovy Emulsion

CrispY POINT JuDITH CALAMARI................... 8.95
Asian Style Spicy Mayonnaise or RI Style with Hot Peppers

LoOBSTER FRITTERS
Fresh Lobster, Corn and Black Beans with a West Indies
Style Tartar Sauce

JuMBo Lump CraB CAKE
Grain Mustard & Tarragon Custard, Sweet Corn Cream Sauce

SHRIMP JEFFERSON
3 Jumbo Shrimp in a Gorgonzola Cream Sauce,
with Warm Spinach, Roasted Peppers, Grilled Croutons

IWT AnTI-Pasti ror Two
“Small tastes” of Cured Meats, Cheese, Olives, Marinated
Vegetables, Grilled Crostini

SALADS

I Al

SELECTIONS

CHILLED SPLIT
LoBsTER COCKTAIL
Halfa Chicken Lobster with Seafood
Salad, Lemon-Herb Mayonnaise
14.95
SHRIMP COCKTAIL
Four Large Chilled Shrimp, Cocktail
Sauce and Spicy Mayonnaise
13.50
(In addition - 2.75 each)

~

Icep OysTERS OR CLAMS
oN THE HALF SHELL*
Mignonette and Cocktail Sauces
OYSTERS 2.75 EA.
CLAMS 1.25 EA.

~

SEAFOOD SAMPLER DELUXE*
3 Littlenecks and 3 Oysters on
the half, plus 3 Shrimp

PETITE 19.95
Half Chilled Lobster Cocktail,

4 Littlenecks and 4 Oysters on
the half, plus 4 Shrimp

GRANDE 37.95

MAYTAG BLEU CHEESE SALAD ....covvvveiiennnnn.. 6.95
Crisp Julienne Apple & Cajun-Praline Pecans,
Honey-Dijon Vinaigrette

CLASSIC CAESAR ..vvvviiiiiiiiieeeeeeeeeeennnnnnnnns 6.95

TAvERN WEDGE OF ICEBERG LETTUCE
Apple Wood Smoked Bacon and Blue Cheese Dressing

SPINACH SALAD WITH PORTOBELLO & PARMESAN ....6.95
Balsamic Vinaigrette Dressing

ArucGura SALAD wiTH ROASTED BEETS
& GOAT CHEESE .. uevvvteineeenninneeeeernnannnnneeen 7.95
Italian Herb Vinaigrette with Toasted Walnuts

OUR WIRELESS PASSCODE: §7(00C5DAAQ
A4 18% gratuity may be added to parties of six or more.

GRILLED

Pl1Z7 A

MARGHERITA

Fresh Mozzarella, Tomato and

Basil with Virgin Olive Oil

10.95
CHICKEN PESTO
Pulled Chicken with Basil Pesto,

Oven-Dried Plum Tomatoes,

Mozzarella and Pine Nuts

12.95

~

WHITE ANCHOVY
Caramelized Onion & Garlic, Ricotta
Cheese Blend, Black Olive Puree

12.95

*This item is raw or partially cooked and can increase your risk of food borne illness.

Consumers who are especially vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked.
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SHRIMP WITH MEDITERRANEAN

VEGETABLE RAVIOLI
Sautéed Shrimp with Garlic, Zucchini, Tomatoes,
Goat Cheese and White Wine Butter

LOBSTER SAUTE
Lobster in Pink Tomato Cream over Fine Linguini

“Scorr’s” CLAMS ZUPPA
Little Neck Clams simmered in an aromatic Tomato
Sauce over Fine Linguini

10 0Z. ATLANTIC SarMoON FILLET
Wood Fire Grilled, Salsa Verde

Nat1ve FriED Bay ScaLLops
French Fries, Tavern Coleslaw and Tartar Sauce

Nat1ve FriED WHOLE BELLY CLAMS
French Fries, Tavern Coleslaw and Tartar Sauce

BakED NEW ENGLAND SEAFOOD CASSEROLE
Sole, Lobster, Shrimp and Scallops with a Sherry Wine,
Butter-Crumb Topping

TAVERN ENTREES

VEGETARIAN RAVIOLI WITH MARINARA
Filled with a Three Cheese Blend, Spinach,
Mushroom, Tomato and Red Peppers

PENNE PAasTa wiTH BROCCOLI
Sautéed with Garlic-Olive Oil and Parmesan Cheese
(With addition of Grilled Chicken Breast ~ 3.95 extra)

CHICKEN PARMESAN WITH PASTA MARINARA ....12.95
Breaded Chicken Cutlet topped with Marinara
and Mozzarella

VEAL PARMESAN WITH PASTA MARINARA
Breaded Veal Cutlet topped with Marinara
and Mozzarella

PENNE PASTA WITH SAUSAGE AND RABE
Spicy Italian Sausage, Cannellini Beans, Garlic-Olive Oil
and Parmesan Cheese

PAaN RoASTED CHICKEN
Semi-Boneless Breast with Lemon, Garlic-Olive Oil
and Fresh Rosemary over Polenta

THE TAVERN BURGER"
(Ground daily in-house) 10 oz. Choice Chuck Steak,
Aged Cheddar Cheese, Caramelized Red Onion and

Tomato Jam, Tavern Fries

~TAVERN ACCESSORIES ~
a la Carte 6.95

Hanp-Cut TAVERN FRIES
With Truffle Oil and Parmesan-Black Pepper

PasTA MARINARA « SAUTEED RABE IN GarLIc OIL
MACARONI AND CHEESE GRATIN
WiLp MusHrooM MEDLEY

*Hamburgers are cooked to customer’s request. Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness.

From Our

WOOD~FIRED
GRILL

SERVED WITH CHEF’'S
DAILY STARCH & VEGETABLE

Havr CHICKEN
Free Range, Semi-Boneless

17.95
16 0z. Pork PORTERHOUSE CuUT
18.95

FreENcH-Cut Rack oF LaMB
24.95

COWBOY STEAK
180z. Bone-In Beef Rib-Eye Steak

25-95

10 0z. FILET MI1GNON
20.00

18 0z. BoNE-IN SIRLOIN
27.00

CHOICE OF SAUCE INCLUDED
WITH GRILLED MEATS
Béarnaise, Brandy & Green

Peppercorn Cream, Sauce Bordelaise,
Gorgonzola Butter, Truffle Butter,
Chimmichurry

Additional Choices add 2.00

See your Server For
Daily Dessert Specials

ApPLE TARTE TATIN
Granny Smith Apple Tart baked on
Puff Pastry with Caramel and Currants
(20 minute preparation time)

7-50

TAVERN SORBET DUET
Mango and Raspberry

6.95

GRAND MARNIER CREME BRULEE
7-50

IWT SunpAE
Vanilla Ice Cream, Chocolate Sauce
on Fudge Brownie

6.95

Consumers who are especially vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked.
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CHAMPAGNE & SPARKLING WINES

Dom Perignon, Brut NV (France) 189.00
Veuve Cliquot Ponsardin, Brut (France) 79.00
Moet & Chandon, Imperial (France) 65.00
Domaine Ste Michelle, Brut (Washington) 35.00
Domaine de Beritol Prosecco NV (Italy) 35.00
Cristalino, Brut (Spain) 187 ml btl 6.50

PiNor GRiGI0

Bella Sera, Pinot Grigio (California) 6.00  22.00
Ecco Domani, Pinot Grigio 29.00
Bortoluzzi, Pinot Grigio (Italy) 40.00
Livio Felluga DOC (Italy) 49.00
SauvieNON Branc

Cup Cake, Sauvignon Blanc (New Zealand) 8.00  27.00
Sterling VC, Sauvignon Blanc (California) 30.00
Chateau de Sancerre (France) 48.00
Cakebread Cellars (California) 58.00
CHARDONNAY

Stone Cellars, Chardonnay (California) 6.00  22.00
Frei Brothers, Chardonnay 8.00  29.00
Clos Du Bois, Chardonnay (California) 34.00
Louis Jadot Pouilly Fuisse (France) 45.00
Sequoia Grove (California) 54.00
RIESLING

Dr. Pauly Noble House, Riesling (Germany) 34.00
Trimbach, Riesling (France) 42.00
Beringer, White Zinfandel (California) 6.00  22.00
Brausorais

Louis Jadot Beaujolais Villages (France) 35.00
PiNor Noir

Mac Murray Ranch, Pinot Noir (California) 11.00 39.00
Wild Horse, Pinot Noir (California) 49.00
Frei Brothers, Pinot Noir (California) 59.00
CHIANTI

Ruftino Chianti Superiore (I¢aly) 39.00
ZINFANDEL

Cellar No.8 Zinfandel (California) 27.00
Ravenswood Zen Zin Zinf. (California) 31.00
SHIRAZ

*One to come per Lori 00.00
PETITE SYRAH

Bogle, Petite Syrah (California) 34.00
Shooting Star, Syrah Jed Steele (California) 36.00
Perrin, Chateauneuf du Pape 58.00
MERLOT

Stone Cellars, Merlot (California) 6.00  22.00
St. Francis Sonoma Red (California) 37.00
William Hill, Merlot (California) 45.00
Kendall-Jackson Grand Reserve (California) 57.00
Chateau Simard (France) 62.00
Duckhorn, Merlot (California) 69.00
Cakebread Cellars (California) 84.00
CABERNET SAUVIGNON

Stone Cellars Cabernet (California) 6.00  22.00
J Lohr Seven Oaks Cabernet (California) 11.00 39.00
Stags’ Leap (California) 68.00
Sequoia Grove Reserve — Rutherford Ranch (California) ~ 79.00

DRAFT

~

GUINESS STOUT
ALLAGASH WHEAT
Bass ALE
Sam ADAMS SEASONAL
NEWPOR.T STORM
STELLA.ARTOIS
NARRAGANSETT LAGER - $4.00

MiLLER LIGHT - $4.00

MICROBREW

~

SaMm Apams

Sam Apams LigHT

Macic Har # 9

Docrisa HEAD - 60 MIN.
BLuE MooN

SMIRNOFF ICE

IMPORT

~

CoroNa
HEINEKEN
HEINEKEN LicHT

AMSTEL L1GHT

DOMESTIC

~

BupwEISER
BupwEisER LiGcHT
Coors LicHT

MicHELOB ULTRA

NON-ALCOHOLIC

~

O’DouL’s Na

GLUTEN FREE

~

RED BRIDGE

AFTER DINNER DRINK
SUGGESTIONS

CoRDIALS » DESSERT WINES
ScorcHEs & COGNACS, ETC.



e 6@
rk U@T}Y ![NDUSTR ALIS :
. - : , vﬁ . I

1867 THE\AANU‘TURE OF MALLEABLE IRON

~ CASTINGS, THE R I. MLLEABLE IroN WORKS FACTORY

e ==
- P A - — T

PROVIDED THE NUCLMTHLVLLLAGE THAT-WAS -

-
iy e

AT r_.---..' - -
% .

the origina offic

We HAVE A CUEMIST [N a % H | ed on the ceco
ORDER TO MAKE THE Samb " j - = ks Ry i
OUALITY OF CASTINGS EVERY e ! - SEMIL. STHEL  poNt  boMaut
ML WE UUK A PTEOM o I i | d (AT WE MAKE ROTH ¥
ETEM {0 ISSURL THE SAWE AN L e B YOU ARE ONDEW CONTHACT
RESULIN (N ANNETALIN '  ER m— e, e TR | REMENHER U WIEN SAME

: . L Sl v - EXPINgS

- RHODE l\l MH MALLEABLE IR{]'\ \\ ﬂR]\H HIII (IRU\ E. :E l.

——

._‘_\_‘-‘_“
——

n I eam'§ glq:n.g with the b
o '-ﬁ *‘ Vi
en-‘repllcated to matc
i | " —.ﬁ h * 3 5
r.lqsaw_lern 1S a r(f,_i_lectigf of this areas r1

Sy =




