Expires: December 1, 2028 I

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted 3

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: \ h@ NC‘J

ADDRESS:_ A =yiml\e ‘u\\fee.‘tf e i an (i),}f()%

~ e
APPLICANT NAME: _ Z ) AT \i'\i@oc{'f_«)

HOURS OF OPERATION: _ || 20 5117 — | 002

ﬁ Victualling Petition & $75 License Fee

Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

0 Water Pollution Control Clearance (grease removal unit)
U RI Department of Health Clearance

/‘)
Please attend the Council SIGNATURE: (C/:/@v./ /A/O(ﬁf‘b

Meeting on November 20, 2024 NAME: Za'mmd \/\/C,C({% o

Petition must be returned by APDRESS: | 1(O) C l Urdla) ‘fﬁ‘\(_i:’j:_‘
November 1 2024 TOWN: ™ Ry Sl @\ o9
DATE OF BIRTH: _ ‘

BUSINESS TELEPHONE #: (\A( (\'?)O,LD — X3\

IS e

Petition mailed on September 4,

2024 . 2
HOME TELEPHONE #: |
i i { e I I
EMAIL win 8 X ST ) .
Date Received: 7
TAX STAMP
: , "BY SIGNING THIS PETITION, | CONSENT To EXAMINATION AND
{“\' RELEASE OF RECORDS AND INFORMATION REGARDING MY
. } ; BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



GUINNESS DRAUGHT
STOUT - IRELAND

The original nitrogen-infused
stout. Guinness tastes deliciously
light & smooth. Balanced with
bitter, sweet & roasted notes.
Pull up a stool & enjoy. 4.2% abv

HARP

LAGER - IRELAND

This golden-amber colored lager offers slightly sweet
malt aromas with some floral hop scents.

it is medium bodied with a creamy mouth feel.

A good anytime lager. 4.5% abv

SMITHWICK'S

IRISH RED ALE - IRELAND

This ale is copper colored with a thick, pillowy
head. The aroma is sweet with malty caramel
notes. 4.5% abv

MAGNERS

APPLE CIDER - IRELAND

A full-flavoured apple cider that is perfectly
fresh, crisp and aromatic. 4.5% abv

DOWNEAST

APPLE CIDER - MASSACHUSETTS

The original unfiltered craft cider. Made with
freshly pressed local apples. Perfectly sweet with
just enough tart. 5.1% abv

BLUE MOON BELGIAN WHITE
BELGIAN STYLE WITBIER - COLORADO
A wheat beer brewed with orange peel
for a subtle sweetness and bright, citrus
aroma. 5.4% abv

SAMUEL ADAMS SEASONAL ROTATION
SEASONAL BREWS - BOSTON, MA

Seasonal beers rotation. Sam Adams has been brewing
dreams since 2008.

PROCLAMATION ROTATING SERIES
INDIA PALE ALES - RHODE ISLAND
Proclamation Ale Company provides locally
sourced hoppy & exciting beers.

WHALERS RISE

AMERICAN PALE ALE - RHODE ISLAND

Rise has a citrus aroma that leads to a pleasantly
smooth body with a subtle hop spice that lingers
in the background. 5.5% abv

WORMTOWN BE HOPPY

INDIA PALE ALE - MASSACHUSETTS

Unfiltered brew with aroma of citrus, floral spice, and
grapefruit. Hop Back & Double Dry Hop process ensure
aromatics that are in your face with an obscene amount of
kettle hops. Don't worry, Be Hoppy! 6.5% abv

BUD LIGHT

AMERICAN STYLE LIGHT LAGER - MISSOURI
Easy to enjoy, light in body and flavor.

A crisp & clean lager. 4.5% abv

Bl . telice cemm mavirae ar hartandar af anu fFand alloraioc van mav hrve

W PROUDLY SERVING|
PERFECT PINTS §

COCKTAILS

MULLINGA'RITA LUCKY LEMONADE
Gunpowder Irish Gin Jameson Irish Whiskey
Triple Sec | simple syrup lemonade

lemon & lime juice
splash club soda

ESPRESSO MARTINI

Stoli Vanil
espresso | Kahlaa
*Baileys optional

NAKED & IRISH

Casamigos Blanco

Campari | Elderflower

splash lime juice

club soda PISTACHIO MARTINI

Amaretto | Baileys
Blue Curacao

STUBBORN MULE
Tullamore D.E.W
ginger beer | lime juice
dash of bitters

RUMmin’ AROUND

Malibu | Bacardi
peach purée| OJ

club soda
Goslings floater

EVERYTHING'S JUST PEACHY
Tito's Vodka | peach purée

spiced brown sugar syrup
fresh lemon juice | orange bitters
ginger beer

SANGRIA
red | white | pink

REDS

J LOHR CABERNET SAUVIGNON
WOODBRIDGE MERLOT
DREAMING TREE PINOT NOIR

MEZZACORONA PINOT GRIGIO
BENZIGER CHARDONNAY

JOSH CHARDONNAY

THE CHAMPION SAUVIGNON BLANC
MONT GRAVET ROSE

MASCHIO PROSECCO

BOTTLES & CANS

BUDWEISER GREY LADY WHEAT ALE
BUD LIGHT FIDDLEHEAD IPA
COORS LIGHT ANGRY ORCHARD CIDER

MILLER LITE TRULY HARD SELTZER
MILLER HIGH LIFE WHITECLAW HARD SELTZER
MICHELOB ULTRA HIGH NOON SUN SIP§

HEINEKEN

STELLA ARTOIS KALIBER N/A
CORONA EXTRA HEINKEN OO
CORONA PREMIER GUINNESS O

NARRAGANSETT LAGER

Lt i ] MACALLAN

MIDLETON VINTAGE DEWARS
JAMESON LAPHROIG
JAMESON BLACK BARREL  GLENLIVET 12 WOODFORD RESERVI
JAMESON ORANGE CHIVAS REGAL MAKER'S MARK
TULLAMORE D.E.W JOHNNIE WALKER JIM BEAM
TULLAMORE D.E.W 12 BLACK LABEL JACK DANIELS

BULLEIT BOURBON
KNOB CREEK
HEAVEN’S DOOR

REDBREAST WILD TURKEY HONEY CROWN ROYAL
PADDY'S SEAGRAMS 7
POWERS POWERS IRISH RYE ~ SEAGRAMS VO

TEMPLETON RYE SOUTHERN COMFOR1
BULLEIT RYE SKREWBALL

PROPER TWELVE



STARTERS & SALADS

BELFAST SPROUTS
Crispy Brussels sprouts tossed in
bacon jam, topped with chopped
apple sticks & a tarragon aioli

GARLIC SHRIMP 14
Shrimp (6) sautéed in a white wine sauce

with sun-dried tomato & garlic

served with a toasted baguette

FRIED CALAMARI 14
Lightly breaded fried calamari with

pepper rings & garlic served over a bed

of Arugula with side of marinara

YOU GOTTA GET THE SPUDS

Choice of fries or pub chips

Truffle Parmesan 10
' Curry sauce 8

CHICKEN TENDERS

Boneless tenders (5) - plain or tossed 7

CHICKEN WINGS 6pc 7
Chicken wings tossed in your choice of 12pc 13
Buffalo, BBQ or Lemon Garlic

BUFFALO CHICKEN DIP 12
Served with chips

ROASTED BEET SALAD 15

Roasted beets, goat cheese & pistachios
over mesclun mix

CAESAR SALAD
Romaine, parmesan & homemade
croutons tossed in Caesar dressing

NEST SALAD 15
Iceberg, avocado, hard boiled egg
tomato, onion, bacon & Bleu crumbles

FIATBREADS

| ADD CHICKEN $

\DD SHRIMP §

S

THE TINKER . 14
Slow cooked corned beef, cabbage & Swiss
with a Thousand Island base

PEPPERONI n

Pepperoni & mozzarella over our house
made marinara

CHICKEN BACON RANCH 14
Grilled chicken, bacon, fresh tomato &
mozzarella, with a Ranch base

CHOURICO & PEPPER 13
Chourico, red & green peppers

garlic & mozzarella over our
house made marinara

SANDWICHES

IO ANY SALAD §

ALL DAY IRISH BREAKFAST 12
Fried eggs (2), Bangers (2),

Rashers and Black & White pudding

served with grilled tomato, imported

baked beans & Irish Soda Bread

BANGERS & MASH 15
Imported Irish pork sausages (3) with

Guinness caramelized onions, imported

baked beans & gravy, atop homemade

mashed potato

THE 'SHEPPIE’ 1B

Shepherd's Pie, this classic is made with
ground beef, carrots, peas & onion topped
with mashed potato & brown gravy

KINSALE CURRY

T—p.
Slow stewed in curry & spices with ?99'3 12
onions, peppers served over Chicken 16
choice of rice or fries with Naan bread Shrimp 19

BBQ PORK RIBS

Slow roasted pork ribs

coated in BBQ) sauce served with
coleslaw & choice of fries or pub chips

Quarter Rack 11
Half Rack 19

Bocit 0y

o b ¥l s
Add truffle oil or a side of curry to your fries or pub chips for only $2

REUBEN 14

Corned Beef, Swiss, sauerkraut &
Thousand Island on grilled rye served
with fries or pub chips

CORNED BEEF ON RYE 12
Corned beef & cabbage on grilled rye
served with fries or pub chips

TURKEY CLUB 12
Oven roasted deli turkey, bacon, lettuce,

tomato & mayo on Sourdough served

with fries or pub chips

BUFFALO CHICKEN WRAP 13
Fried chicken tenders tossed in
Buffalo sauce with Bleu Cheese, tomato
& iceberg lettuce wrapped in a flour
tortilla served with fries or pub chips

BILLY 'S BURGER® 13
All beef burger (8012), grilled to your
preferred doneness, on a brioche
served with fries or pub chips

Please inform your server or bartender of any food allergies you may have.

Grilled Cheese and fries | 6
Hot Dog and fries | 6
Chicken Tenders and fries| 8
Cheese Pizza | 8

‘Consumption of raw. undercooked food products may be hazardous fo your health
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: _LibewTes Lev~gec ¢ @esTaurenT
P AR ﬁ(_ 3 ceick i"]o.)f(_

ADDRESS:__ 805 "'Jap(_ ST

APPLICANT NAME:  Gicres imes L ber oo s

HOURS OF OPERATION: HBcam - |am

E/Victualling Petition & $75 License Fee o
O Second Quarter Taxes must be paid (call 253-7000 for amount due) '“%
O Fire Department Clearance -1
O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

/7
Please attend the Council SIGNATURE: (~-
Meeting on November 20, 2024

i
i

11 8¢

NAME: C;e;r‘ajrmoj Libd:"nﬂ,s

» ADDRESS: @5 s o on . 5
Petition must be returned by 8597 Lun. S‘(!(L 37T
November 1 2024 TOWN: Sarase7s, FL  3434)

L]

DATE OF BIRTH:

Petition mailed on September 4,

BUSINESS TELEPHONE #: 40| - QS3- 156(
2024

HOME TELEPHONE #: ¢

EMAIL: _4v _
Date Received: -

TAX STAMP
y *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



NEW ENGLAND CLAM CHOWDER 10 - Local hand
shucked clams | Bacon | Potatoes | Creamy broth
f BUTTERNUT SQUASH BISQUE 10 - Rich and velvety |
Local butternut squash | Bacon | Cream | Pepitas
GREEK STYLE MEATBALLS 16 « Ground lamb |
Mediterranean herbs | Green goddess | Naan bread
CALAMARI 18 - Cherry peppers | Shredded carrots |
Scallions | Sesame seeds | Sweet Thai chili sauce
6f PORK BELLY TOSTADA 17 - Braised pork belly |

Avocado mousse | Pickled red onion & jalaperios |
Sticky sauce

NY STRIP CROSTINT* 20 - Sliced steak | Shallot brandy

cream

SOUPS & APPETIZERS

SALADS

BAO BUN SLIDERS 16 « Honey Gochujang fried chicken
| Vegetable slaw | Hard boiled egg

CRAFT NACHOS 19 - Slow braised shredded pork |
Cheddar jack | Pico de Gallo | Lime creme fraiche |
Pickled jalapefios | Guacamole

LOBSTER SOUFFLE 20 - Classic French style | Cognac
lobster cream

CHICKEN WINGS OR TENDERS 16 « Tossed in your

choice of: Parmesan Garlic | Buffalo | Candied bacon
dry rub | Maple Bourbon dry rub

Gf ROASTED BRUSSELS 14 « Caramelized onions | Apple

cider vinegar | Parmesan crust | Vermont maple syrup

ADD: Chicken 8 | Shrimp 13 | Salmon 13 | Steak* 15 | Swordfish 15

THAI CRUNCH 15 - Carrot | Cabbage | Kale | Cucumber |
Edamame | Roasted peanuts | Scallions | Sesame
ginger dressing

f ROASTED BEET & SPINACH 16 - Bourbon pecans |

Goat cheese | Dried cranberries | Apple cider vinaigrette

CLASSIC CAESAR 15 - Romaine | Pecorino | Herb
croutons | House-made Caesar dressing

TOMATO & HERB RICOTTA 16 - Herbed whipped
ricotta | Mozzarella | Basil pesto drizzle
CHICKEN BACON RANCH 17 « Fried chicken | Grape

tomatoes | Red onion | Bacon crumbles | Cheddar jack |

Ranch drizzle

RUSTIC FLAT BREADS

HAND HELDS

Gf WARM ROASTED VEGETABLE 16 - Butternut squash |

Pear | Brussels Sprouts | Carrots | Onions | Goat cheese
| Warm honey dijon bacon vinaigrette

GF COBB SALAD 16 « Romaine | Tomatoes | Bacon |

Cucumber | Egg | Gorgonzola | Red onion | Roasted
corn | Red wine vinaigrette

FIG & PROSCIUTTO 17 - Black Infusions Fig vodka glaze |
Prosciutto | Goat cheese | Mozzarella | Baby arugula

VEGGIE 16 « Red bell peppers | Mushrooms | Artichoke
hearts | Black olives | Red onion | Mozzarella

Served with hand cut fries or mixed green salad. Sweet potato fries $3 - Gluten Free Bun $2

STEAK BOMB WRAP* 23 « Grilled steak | Sautéed
onions | Mushrooms | Bell peppers | Cheddar jack

BRAISED SHORT RIB GRILLED CHEESE 20 - Slow
braised short rib | Cheddar | Swiss | Chipotle aioli

GRILLED CHICKEN CAESAR WRAP 17 - Romaine |
Pecorino | House-made Caesar dressing

vew DRY AGED BH BURGER 25 - 8oz Dry aged beef | Swiss

| Secret Sauce | Fried onion rings

FISH & CHIPS 30 - Hand cut fries | Cole slaw | Tartar

CAMPANELLE, LINGUINI OR GNOCCHI PASTA 19«

Choice of sauce: Pink vodka | Carbonara | Marinara
« Add Chicken $8, Shrimp $13, Salmon $13

Gr HALF ROASTED CHICKEN 29 - Chili espresso rub |
Wild rice | Roasted Brussels sprouts
GNOCCHI & STEAK" 33 . Sliced steak | Rosemary
balsamic cream sauce
GF GRILLED SWORDFISH 33 - Roasted black garlic & herb
butter | Wild rice | Sautéed baby spinach
MUSHROOM RAVIOLI 22 - Caramelized onions |
Porcini cream sauce

BEACH HOUSE CLASSICS

TURKEY BLT 19 « House smoked turkey | Candied bacon
| Cranberry garlic aioli

P.B. BURGER 24 - Pork belly | Asian BBQ | Cheddar

CPS 17 - Fried chicken breast | Prosciutto | Mozzarella |
Basil pesto aioli | Arugula | Balsamic glaze

SHRIMP PO' BOY 24 - Southern spiced fried shrimp |
Toasted sesame ginger aioli

G SALMON 30 - Pear bourbon glaze | Wild rice | Sautéed

baby spinach

STEAK FRITES® 36 - Grilled sliced steak | Black truffle

parmesan fries | Roasted garlic aioli

SURF & TURF* 48 - 8 oz Center cut Filet Mignon |

Lobster tail | Cognac saffron lobster cream | Red bliss
mashed potatoes | Roasted Brussels sprouts

s SEAFOOD ARRABBIATA 35 « Shrimp | Calamari | Little

necks | Salmon | Red pepper flakes | Linguini | Crushed
San Marzano tomatoes

Gf BRAISED SHORT RIB 36 - Red bliss mashed potatoes |

Sautéed baby spinach

“We advise eating raw or under cooked meat. poultry, or seafood poses a threat to your health. Before placing your order, please inform your server if a
person in your party has a food allergy. Pricing subject to change.

Chef Juan Rodus










g OF BRISTOL, A

LICENSE REQUEST: VICTUALLING LICENSERENEWAL

N fn AN
Aqute: 120864

Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: _Bezec ALl S (6FFcE (oMPANY

ADDRESS: 500 Woop =T owmT (15

N
N\

APPLICANT NAME: 'S¢ ian  Dudg ) &

HOURS OF OPERATION: -3 r’\g-.\--LJeJ‘, 7 -QPM Thas- S<t y &3 >M<\7

é Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: ﬁ

Meeting on November 20,2024  NaAME: Ryjan Dt 1 & 5545

Petition must be returned by ADDRESS! 14y _ ‘\”«joP'i R
November 1 2024 TOWN: S\M\“\"\r\(:eu_‘ L 6207

DATE OF BIRTH: _

Petition mailed on September 4,

BUSINESS TELEPHONE #: “o( - 3L~ B©I93
2024

HOME TELEPHONE #: ¢

EMAIL:

Date Received:

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



BOREALIS COFFEE COMPANY

COCKTAILS

HOUSE COCKTAILS

RUBY SLIPPERS (13)

Rhodium Rl Red Vodka (Cranberry & Cherry), Hibiscus Syrup, Lime
Juice, Glitter

THE DUDE ABIDES (12)
Vodka, Espresso Liqueur, Amaretto, Macadamia Milk

NEPTUNE MARTINI (14)

ICSO Seaflow Gin, Dolin Blanc Vermouth, Olive Brine,
Garnished with a Cornichon, Caperberry, and Olive
Allergens: Oyster & Kelp

NORTHERN LIGHTS (13)
Butterfly Blossom Infused ISCO Gin, Cranberry Syrup, Tonic Water

HARVEST MOON DAIQUIRI (13)

Madriver Rum 44, St. George Spiced Pear Liqueur, Lime Juice,
Simple Syrup

THE FIONA (13)
Tequila,Apple Cider Syrup, Lime Juice, Curacao

N,

X

CLASSIC(ISH) COCKTAILS

BOREALIS ESPRESSO MARTINI (13)

ISCO Vodka, Coffee Liqueur, Mocha Vanilla Syrup, Espresso
Add Bailey’'s +$1

BRIAN'S OLD FASHIONED (13)
Rittenhouse Rye, Maple Syrup, Orange Bitters, Luxardo Cherry

EQUINOX NEGRONI (13)
ISCO Patina Barrel Aged Gin, Campari, Sweet Vermouth

MANHATTAN (12)

Evan Williams Bourbon, Sweet Vermouth, Angostura Bitters,
Luxardo Cherry

MULE (11)
Spirit of Choice, Bootblack Ginger Beer




BOREALIS COFFEE COMPANY
(SOZ/80Z/BTL)

WHITE WINES

BOREALIS WHITE BLEND (11/15/40)
2022 Washington & Oregon

CAMP CHARDONNAY (12/16/45)
2023 California

GAVI ORSOLA (13/18/50)
2023 ltaly

HASSELBACH RIESLING (11/15/40)
2022 Germany

N\

RED WINES

BOREALIS PINOT NOIR (11/15/40)
2020 Oregon

BRANDO CABERNET FRANC (11/15/40)
2022 Italy

WOOP WOOP SHIRAZ (10/14/35)
2021 Avustralia

VINA ZORZAL GARNACHA (10/14/35)
2022 Spain

x
ROSE/SPARKLING WINES

AZIMUT CAVA, EXTRA BRUT (14/19/50)
2021 Spain

POMALO FRANKOVKA ROSE (11/14/40)
2023 Croatia




BOREALIS COFFEE COMPANY

~ BEER & CIDER

FINE LINE (7)

16 oz Czech-style Amber Lager 4% ABV
Origin Beer Project, Providence, RI

RI COASTAL ACCESS (8)

16 oz India Pale Ale 7.1% ABV
Rejects Beer Co., Middletown, RI

CANS& BOTTLES x
NARRAGANSETT LAGER (4)

16 oz Standard American Lager 5% ABV
Narragansett Brewing Co., Rhode Island

GOURD REAPER (7)

16 oz Spiced Amber Ale with Pumpkin 6.2% ABV
Narragansett Brewing Co., Rhode Island

APPLE CIDER DONUTS (7)

16 oz Scoth-style with cider donuts, cinnamon, vanilla 7% ABV
Little House Brewing Co., Chester, CT

ALLAGASH WHITE (6)

16 oz Belgian-Style Wheat Beer 5.2% ABV
Allagash Brewing Co., Portland, ME

GUINNESS IRISH STOUT (6)

16 oz Irish Stout Nitro 4.2% ABV
Guinness Brewing, Dublin, Ireland

SITKA (7)

16 oz IPA 7% ABV
Proclamation Ale Co., Warwick, RI

WALKABOUT (9)

16 oz Sour Ale with Elderberry & Apricot 5.3% ABV
Fat Orange Cat Brewing, North Haven, CT

HEADY TOPPER (8)

16 oz DIPA 8% ABV
The Alchemist, Stowe, VT

STANDARD CIDER (6)

12 oz Dry Hazy Cider 5% ABV
Hudson North Cider Co., Newburgh, NY

HONEYCRISP CIDER (6)

12 oz Semi-Dry Cider 5% ABV
Champlain Orchards, Shoreham, VT

N

NON-ALCOHOLIC 7N

RUN WILD IPA (5)

12 oz Non-Alcoholic Less than 0.5% ABV
Athletic Brewing, Milford, CT

ATHLETIC LITE (5)

12 oz Non-Alcoholic Less than 0.5% ABV
Athletic Brewing, Milford, CT




BOREALIS COFFEE COMPANY

FOOD

BITES

(AVAILABLE @ 11 AM)

PRETZEL (8)
House-made pretzel, honey mustard

HUMMUS (8)
Hummus, garlic oil, pepitas, za'atar, pita chips

SPINACH & ARTICHOKE DIP (9)
Spinach & artichoke dip, parmesan, tortilla chips

BUFFALO CHICKEN DIP (9)
Buffalo chicken dip, cheddar, tortilla chips

TINNED FISH (14)
Tiny Fish Co. Sunshine & Sole or Octopus in butter with dill,
griddled sourdough, pickled red onion, lemon

AN /

X
NOT BITES

(AVAILABLE @ 3PM)

BEER CHEESE MAC & CHEESE (9)

Gemelli, cheddar beer sauce, scallions, fried onions
Add BBQ brisket $5

BREAD & CHEESE (13)
Jasper Hill Farm Cabot Clothbound Cheddar, griddled sourdough,
apple butter, dijon

FRIES
SALT & VINEGAR(S)

Salt, vinegar powder

SAMBAL (9)
Sambal sauce, sesame seeds, scallions

BUFFALO CHICKEN (14)
Buffalo chicken dip, cheddar, scallions

CHICKEN WINGS (8 PIECE)
SPG (13)

Salt, pepper, garlic butter

SALT & VINEGAR (13)
Salt, vinegar powder

MELL’S MIX (13)
Cajun, sage




—

NVI1d LNOAVA
UOOT LSUld

00820 I}l "10L510
LITIYLS TOOA\ DD
SRV ALINA

ANVJNOD
494400

SITvaIOE
404
LNO"L1d INVNELL,

0L 10F Y54 = 0564 B6E |OF
6O820 M 10181g '+ 10845 UEH GAL

D d 43NN » 12KV

3d4n1o13L

NV INOXVT 993907 57 adoa

I LTI T,
=

-———1

S O )
NOO1 LSH)

i

o -l
'Jﬂ

) S

Il

E]

:.rl.wa\._m

S LTINS
= ot

1qes

i1 F
- _.n ~
{ {
== =S
= = e
T NSRRI
1 N = A = P

R

ndde cm;g Bal

PG A €3G ARa NGNS 6 T

ustupupy |

= e e

e -
e e e s e s

|

0 warzaezas
) e vy
—

ome—

-



LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: _ RYICK. P1220. CO.

ADDRESS: SO0 Woodl 87 Brigh) K.

APPLICANT NAME: _JQMQ_SZMQ&

HOURS OF OPERATION: /ZIW)’I - (2am

u Victualling Petition & $75 License Fee

@ Second Quarter Taxes must be paid (call 253-7000 for amount due)
& Fire Department Clearance

i Water Pollution Control Clearance (grease removal unit)

[#'RI Department of Health Clearance

Please attend the Council SIGNATURE: Z.

Meeting on November 20, 2024  \avmE: d Ofd x Saqwuer

. v
Petition must be returned by Acoress: _UBH Kickemu(t fve

November 1 2024 TOWN: Bristo!

DATE OF BIRTH: -y v — =

Petition mailed on September 4, . ¢\ cccreieprone#: HO) ~B2AG -5200

2024
HOME TELEPHONE #:

P . 4 > o p v Yy - -

> ° A o~ . -

1
EMAIL: ¢

Date Received: J v

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



10/29/24, 12:19 PM LUNCH SPECIALS — Brick Pizza Co

LUNCH SPECIALS

ALL PRICES ARE TAX INCLUSIVE

SANDWICHES
Available from 12pm - 4pm daily

CHICKEN PARM

breaded chicken cutlet, pecorino romano, mozzarella, tomato sauce,

torpedo roll

$19

TUSCAN CHICKEN SALAD

roasted chicken, summer herb mayo, celery, red onion, sun dried

tomato pesto, baby spinach, on grilled ciabatta

$17

MEATBALL PARM

house made meatballs, grated parmesan, mozzarella, basil, torpedo
roll

$16

SHAVED PROSCIUTTO

thinly sliced prosciutto, fresh mozzarella, heirloom tomato, baby

arugula, oregano-garlic aioli, ciabatta bread

$19

https://www brickpizzaco.com/lunchspecials 2/5



10/29/24, 12:19 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza Dessert

SALAD + SOUP

BUTTERNUT SQUASH SOUP

roasted butternut squash puree, finished with a chive lemon crema

$11

CAESAR

romaine lettuces, reggiano parmesan, homemade croutons, Brick Pizza

Co caesar dressing

$13

BEET SALAD

roasted beets, tossed in a lemon herb vinaigrette, baby arugula,

goat cheese

815

+ protein to your salad:

chicken $10 | shrimp $15 | salmon $18

https://www.brickpizzaco.com/menu

2/5



10/29/24,12:19 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza Dessert

APPETIZERS

BRICK OVEN WINGS (GF)

choice of: spicy dry rubbed served with piri piri sauce, and
buttermilk whipped blue cheese; OR BBQ dry rubbed served with dill-

scallion crema

$16

BRICK MEATBALLS

four house made meatballs, herbed ricotta cheese, marinara, micro
basil

$20

POINT JUDITH CALAMARI

cornmeal fried, banana peppers, marinara, lemon, parsley

$18

NARRAGANSETT BAY MUSSELS

heirloom cherry tomatoes, roasted garlic, shallots, fire roasted
peppers, white wine, butter, basil, served with house made grilled

focaccia bread

$15

https://www.brickpizzaco.com/menu 2/5



10/29/24, 12:21 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza Dessert

PASTA
made in house daily

CHICKEN PARMIGIANA

breaded chicken, pecorino romano, mozzarella, tomato sauce, parsley,
basil

$25

MEATBALLS + LINGUINE

house made meatballs, pecorino romano, mozzarella, tomato sauce,

parsley, basil

$25

LASAGNA BOLOGNESE

layered with ricotta, mozzarella, bolognese sauce finished with

marinara and pecorino

$25

RIGATONI BOLOGNESE

traditional bolognese ground veal, pork, and beef, carrots, onion,
celery, marinara, finished with cream and parmesan cheese tossed

with rigatoni

https://www.brickpizzaco.com/menu 2/5



10/29/24, 12:21 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza Dessert

ENTREES

CHICKEN CACCIATORE (GF)

braised chicken thighs, stewed peppers and onions served over a

parmesan and herb polenta

$27

GRILLED SALMON

grilled zucchini, parmesan and herb cous cous, finished with a lemon

butter sauce

$28

PORK 0SSO BUCCO *

-limited availability - red wine braised pork shank, served with

herb roasted potatoes, carrots and turnips

$31

GRILLED RIBEYE™* (GF)

100z ribeye, scalloped potato, grilled asparagus, rosemary demi-

glaze

$36

https://www.brickpizzaco.com/menu 25



10/29/24, 12:22 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza

PIZZA

CLASSIC CHEESE

red sauce, mozzarella

$16
MARGHERITA
red sauce, fresh mozzarella, EVOO, basil

$18

PEPPERONI

Dessert

red sauce, mozzarella, Rosa Grande pepperoni, fresh oregano

$19

SHROOM

local ricotta cheese, roasted hillside farm mushrooms, mozzarella,

roasted garlic, California olive oil

$21

VEG

https://www.brickpizzaco.com/menu

2/5



10/29/24, 12:22 PM FALL MENU — Brick Pizza Co

OUR MENU

ALL PRICES ARE TAX INCLUSIVE

Salad + Soup Appetizers Pasta Entrees Pizza Dessert

DESSERT

ITALIAN LEMON CREAM CAKE
§12

ITALIAN CANNOLIS (2)
$9

GELATO WITH A CHOCOLATE CHIP COOKIE
$10

DAILY SORBET (3 SCOOPS)
$9

1 SCOOP OF SORBET, GELATO, OR VANILLA ICE CREAM
$3

https://www.brickpizzaco.com/menu 2/5
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: ___ ooxiadel  \Hlouse 08 Puia Ang

ADDRESS: BS St S Qe QL

APPLICANT NAME: e wnerrydlon  Geocto \

HOURS OF OPERATION: _ Tyes =~ ‘Sow V= O

/

O Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)
O RI Department of Health Clearance

1 L1 13040

F

£
©

l/_
14

Please attend the Council SIGNATURE: ™\ Deae'
Meeting on November 20, 2024  \aveE: Dem&vb\u G

Petition must be returned by ADDRESS: SS Shate 4%
November 1 2024 TOWN: iveeda |
DATE OF BIRTH:

Petition mailed on September 4, BUSINESS TELEPHONE #: (/o ‘emt 253350 O

2024
HOME TELEPHONE #:  **~~ -
EMAIL: _ 7 i o saSREA
Date Received: . = e
TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
’ ’ RELEASE OF RECORDS AND INFORMATION REGARDING MY
‘q,““ BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



Grinders

Small Large

Meatball 8.50 10.50
Sausage 8.50 1050
Meatball & Sausage 9.50 11.50
Eggplant . 8.50 10.50
Veal . _ 895 1095
Chicken Parm 895 10.95
(Above Gnnders Served Hot with sauce and prvolone cheese)

Hdd cooked peppers - . .75 1.00

Italian " - 850 1050

Ham - 850 1050
Roast Beef 950 11.50
Turkey © 950 1150
Chicken Cutlet 975 11.50
Chicken Salad 9.75 11.75
Tuna 975 M1.75
Bacon ¥ 975 10.00
Vegetarian 800 1195
Buffalo Chicken 975 11.00
Cheese Burger 9.00 11.50
Grilled Chicken 9.50 11.50

(Above Grinders Toasted & Served with lettuce, tomato.
onion. sweel peppers and provolone cheese)

Add Extra Cheese .75 1.50
Add Bacon 150 2.00
Add Mushrooms or Olives .50 1.00

(All grinders served hot with melted provolone cheese.
unless otherwise noted)
(Most Small Grindery available in Pocket Bread
Most Large Grinders available in Wraps)

Grinders (ontinued

HGrilted ) Small Large
*Steak Cheese 9.95 11.95
*Steak Bomb 1145 1345
(Mushroom, onion. peppers & cheese)
Chourico 8.50 10.50
Chourico & Chips 9.25 11.25
Pepper & Eggs 8.50 10.50
Ham & Eggs 8.50 10.50
Chourico & Eggs 8.50 10.50
Sausage & Eggs 8.50 10.50
Bacon & Eggs 8.50 10.50
Steak & Eggs 9.95 11.95
Grilled Chicken Pita 10.95
(w ishroom, onion, pepper & cheesej
Grilled Chicken Caesar Wrap 10.95
Grilled Chicken Wrap 10.95
(w/lettuce. tomato, & balsamic dressing)
O_.mw s Specialty Wrap 11.95
(urilled chicken, mushrooms, olives, onion, peppers,
spinach, feta w/honey balsamic dressing)
Greek Salad Wrap 8.50
Greek Salad w/Chicken Wrap 12.50
Grilled Chicken Gyro 11.50
Greek Gyro ; 10.50
Spinach Pie 4.95

Additional *Toppings

Club Sandwiches

(Lettuce, tomato, bacon, mayo and served with Frenchi ries)

Tuna 10.95
Turkey 10.95
Roast Beef 10.95
Cheeseburger 11.95
Chicken 11.95
Chicken Salad 11.95
Cheeseburger on hamburg roll 11.95
with fries

Substiiute saiad oi sweet porato fries additional 1.00

3 w/ Zitior w/ cheese
spaghetti  ravioli

Sauce 9.95 11.85
Meatballs 11.95 13.95
Sausage 11.95 13.95
Meatball & Sausage 13.95 15.95
Eggplant Parm 12.95 14.95
Veal 12.95 14.95
Chourico 12.95 14.95
Chicken Parm 13.95 15.95

Chicken Broccoli Alfredo  15.95
thall or Ne
With melted Aozz

All pasta éﬁcml §S bread & butler

5

1.23

Dinners

4 Piece Chicken. 12,85
(Served with Salad and Fries)

Signature Burger 12.25

(8oz 100% Angus Beef burger: clwese. lettuce,

tomato, bacon andfries served on a bulkev roll)

Shrimp Stir Fry 15.95
(Grilled shrimp wimushrooms, onion, peppers, broceoli over
rice pilay)

Chicken Stir Fry 15.95
(Fresh grilled chicken w/mushrooms, anion, peppers, broceoli
over rice pilaf)

Souvlaki Plate 15.95
(erilled chicken served with salad rice pilaf, pita and tsatsiki
sauce)  xtra tsatsiki 1.00
Children’s Menu
Spaghetti or Ziti pwith Sauce) 5.95
Spaghetti or Ziti 6.95
(with Sauce & one Aleathall)
Macaroni & Cheese 5.50
Chicken Fingers & Fries 9.99
Grilled Cheese & Fries 575

Check \3 Duily Specials

Consunie t::E\? cooked foods can
isk of illness.

hrect (o change without notice.
Prices do not include sales taxes

Family owned and operated since 1977

OPEN
Closed Mondays

Sunday 12pm -9 pm
Tues-Thur {winter)
Tues-Thur (summer) 11 am-10 pm
Friday 11 am-10 pm
Saturday 11 am - 10 pm

11 am -9 pm

Proprietors
George, Tula & Greg Gatos

(401) 253-2550

Eat In
Take Out
Um=<mw.<

Gift Certificates
55 State Street

Bristol, RI
bhopri.com a

Online Ordering Available

Now taking reservations for parties!




Small Large
Cheese 10.00 14.25
w/ one (1) topping 11.00 15.75
w/ two (2) toppings 12.00 17.25
w/ three (3) toppings 13.00 18.75
w/ four (4) toppings 14.00 20.25
Exira Cheese 270 3.70
Grilled Chicken 14.50 18.95
Extra Pizza toppings 1.00 2.00
Mini Pita Pizza w/ cheese 450

Additronal 10ppings . 75 each

*Toppings

for Pizza, Calzone & Stromboli

onions meatball broccoli
peppers eggplant spinach
sausage hamburg ham
pepperoni olives pineapple
mushroom anchovies  garlic
chourico bacon tomatoes

T
B

chicken * 2 toppings -

Calzones

All served with sauce on the side

Cheese & Sauce 9.75
Each additional pizza *Topping 1.00
Grilled Chicken 12.75
BBQ Chicken 12.75
Buffalo Chicken 12.75
Steak & Cheese 12.75
Spinach 11.25

Specialty Pizza  small Large
Greek Pizza 14.50 19.50
(Fresh spmach, fela, garlic, tomato, olives and cheese)
Buffalo Chicken 14.50 19.50
(Grilled chicken, buffalo sauce and cheese)

blue cheese on side
B.B.Q. Chicken 14.50 19.50
(Grilled chicken, barbeque sauce, red onions and cheese)
Vegetarian Pizza 14.95 19.85
(Mushrooms, olives, omon. peppers broceolt, & cheese)
Hawaiian Pizza 12.00 17.25
(Ham, pineapple and cheese)
Ranchero 1576  20.75
(Grilled chicken. bucon. omon, ranch sauce and cheese)
Steak Bomb 1675  20.75
(Steak. onion, peppers. mushrooms und cheese)
Chicken & Broccoli 1675  20.75

(Grilled chicken, broccoly, tomato, garlic, olive oll and cheexe)

White Pizza 11.75 17.00
(Cheddar, mozzarelia, feta)
Meat Lovers 15.50 20.50

(Hamburg, pepperom, sausage, chourico, bacon)

House Special 16.50 23.95
(Hamburg, mushroom, olives, sausage, pepperom, chourico,
onions, peppers and cheese)

Chicken Alfredo Pizza 156.75 20.75

(Grilled chicken, bacon, broceoli, alfredo sauce & cheese)

Pizza Slice

Cheese 250
Cheese w/ Pepperoni 3.00
Combo 3.50

If you have an allergy
please inform us.

o Perfect
Stromboli
Parties!!
Cheese 14.25
Grilled Chicken 18.25
Each additional *Topping 2.00

Sauce on the side

Garden
Greek

Antipasto

Tuna

Greek w/ tuna

Chicken Salad

Buffalo Chicken

Greek Salad w/ chicken
Ceasar

Grilled Chicken

Grilled Chicken Ceasar

Tula's Cramberry Aimond
romaine, tomato, cucumber, feta, roasted almoncds,
dried cranberries, honey balsamic dressing

Extra Chicken
Pita Bread

Dressings:
House, Blue cheese, Ranch, Honev Balsamic
Extra dressing .95

Salads

8.00
9.50
11.50
10.50
12.50
12.00
12.00
13.50
8.00
12.00
12.00
9.50

4.00
1.00

Appetizers

French Fries 5.00
Sweet Potato Fries 5.95
Cheese Fries 6.95
add bacon 1.50
Onion Rings 5.75
Mozzarella Sticks 8.00
Chicken Fingers 10.50
Chicken Wings 10.50
Buffalo Wings 10.50
Boneless Buffalo Wings 10.50
Wings & Fries 11.95
Wings & Rings 11.95
Garlic Bread sm350 Ig4.25
Garlic Bread w/icheese sm4.50 1g5.75
Beverages
Soda 2.50
Bottle Water 1.75
Juice 2.50
Vitamin Water 2.75
Coffee /Tea = 1.95
Hot Chocolate 1.95
Bottled Beer
Domestic 4.50
Import 5.00
Wine
Wine Barefoor (glass) 6.00
Wine Barefoot (bottle) 15.95
Sangria (glass) 6.95
Sangria (pitcher) 15.95
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025 ::: 17114

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: __ BIistol oyster par

ADDRESS: 450 Hope st Bristol RI- 02809
APPLICANT NAME: dordan JUWSIG(‘

HOURS OF OPERATION: ___ g/ —[(pm / [29m =} Jom -

IB’Vlctuallmg Petition & $75 License Fee
o Second Quarter Taxes must be paid (call 253-7000 for amount due)
@ Fire Department Clearance
© Water Pollution Control Clearance (grease removal unit)
RI Department of Health Clearance

Please attend the Council SIGNATURE: H/‘,,L

Meeting on November 20,2024  \ v JOrdaWSdWM er

om— ~ U '
Petition must be returned by aboRESs: 45 KicKemult Ave

November 1 2024 TOWN: Blj ) 5fD/
DATE OF BIRTH:

Petition mailed on September 4, BUSINESS TELEPHONE #: Lm/ 57& 5200

2024

v -

HOME TELEPHONE #: Y -

PTR U—

EMAIL: P Rk ) uvu"; MYV AR W ns e VL s
§

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



SMALL PLATES

BABY SPINACH SALAD $15

BABY SPINACH | CRUMBLED GOAT CHEESE
| ROASTED HEIRLOOM SQUASH | CRISPY
SHALLOTS | PANCETTA-THYME VINAIGRETTE

SUGGESTED WINE PAIRING

Pullus Rosé $12/ %15

JONAH CRAB CAKE $16
RED CHILE AIOLI | PEA TENDRIL-RADISH SALAD

SUGGESTED WINE PAIRING

Casteller Cava Sparkling Rosé $13/ 817

DUCK CONFIT $18

CRISPY CONFIT THIGH | BEAN RAGOUT | DUCK
SAUSAGE | PISTACHIO DUKKAH

SUGGESTED WINE PAIRING

Ostatu Rioja Crianza Tempranillo $14 [ $19

SEARED CAULIFLOWER STEAKS 514

TOASTED PUMPKIN SEEDS | SHAVED PARMESAN
CHEESE | ROASTED ROOT VEGETABLES |
PEPPADEW VINAIGRETTE

SUGGESTED WINE PAIRING

Le Capitaine Vouvray $12/ 3817

POTATO LEEK VELOUTE $10
SPICED CREMA | BACON JAM | CHIVE OIL

SUGGESTED WINE PAIRING

La Rocca "Collio" Pinot Grigio $13/ 317

BAKED OYSTERS $18

SIX OF OUR OWN AQUIDNECK OYSTER FARMS
OYSTERS | APPLE-PROSCIUTTO COMPOTE |
BRIOCHE CRUMB

SUGGESTED WINE PAIRING N
Terra Serena Prosecco $13/ %17
SALTWATER FARM MUSSELS $13

SHALLOT | GARLIC | BACON CREAM | ALEPPO
PEPPER | SCALLIONS

SUGGESTED WINE PAIRING

L'Oiseliniere Muscadet $12[ %17

GRILLED SPANISH OCTOPUS $16

HOUSEMADE CHORIZO | ROASTED SWEET
POTATOES | MOJO PICON

SUGGESTED WINE PAIRING

Kings Ridge Oregon Pinot Noir $1418%19

*Raw or partially cooked items can increase the risk of foodborneillness in vulnerable individuals.

Please inform your server of any food allergies. A 3% service charge will be added to every check to support our shuckers & culinary team.
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: >S50 L S&AV\S & Co (&J«

ADDRESs: (499 Hope ST

APPLICANT NAME: ___ Qi o ZO(PC’S

HOURS OF OPERATION: 7130 AV TO 230 _’D(‘M

O Victualliﬁg Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
0 Fire Department Clearance

U Water Pollution Contro] Clearance (grease removal unit)

U RI Department of Health Clearance

Please attend the Council SIGNATURE: < ocil -
Meeting on November 20, 2024 NAME: fobve Jo peS

¢
Petition must be returned by ADDRESS: /00 Kivke it Ave
November 1 2024 TOWN: 36_/%?0[»

DATE OF BIRTH:

Petition mailed on September 4,

BUSINESS TELEPHONGE #: H$0|-235 -\ o
HOME TELEPHONE #:  s‘~+ =~~~ -

2024

EMAIL:

Date Received:

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING My
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



CREATE YOUR OWN

Three egg omelet, scramble or burrito $8+ Substitute egg whites, fresh fruit, housemade biscuit or sautéed veggies +$2 Add Avocado +$3

Protein ~ Ham, bacon, sausage, chourico, herbed chicken +$2.50 ea. Shaved steak, corned beef hash, chourico hash + $3 ea.

Veggies — Tomatoes, shiitake mushrooms, onions, broccoli, peppers, banana peppers +$1 ea. Roasted red peppers, caramelized
onions, spinach +$1.50 ea.

Cheese — American, swiss, cheddar, feta, goat, mozzarella, pepperjack +$1 ea.

SALADS
Rdd Herbed Chicken +$6 Steak +$8 Shrimp +$8 Avocado +$3 Housemade Dressings: Balsamic Vmalgrette Green Goddess, Caesar, Ranch

i Summer Cobb — Green leaf lettuce,
boiled egg, bacon, cherry tomatoes,
: red anions, cucumbers, goat cheese,
. crispy tortillas, avocado $15

Caesar - Green leaf lettuce,
parmesan cheese, house caesar
dressing, house croutons $13

2 frugula — Green leaf lettuce,
avocado, strawberries, red onions,
walnuts, goat cheese, croutons $14

LUNCH

Served with hand cut french fries, hand cut chips, fresh fruit «$2, or a side salad +$3

Soup Of The Day
— Ask your server about our soup of the day!
Cup 5 Bowl 7 or Make it a grilled cheese combo! 13 -

2 Grilled Cheese — Cheddar, swiss, mozzarella on sourdough
$10
+ Add tomato +$1 Add bacon or avocado +$2

Portuguese Steak Sub — Sirloin, two eggs, pickled red
peppers, lemon garlic aioli $16

Shaved Steak Sub — Shiitake mushrooms, onions, banana
peppers, american cheese, lemon garlic aioli $15

Smash Burger — Two 4 oz. patties, bacon, caramelized
anions, cheddar cheese, lemon garlic aioli, brioche bun $13

§'.Splcy Fried Chicken — Buttermilk chicken, cheddar, house
 pickles, lettuce, house ranch, brioche bun $14

BLT - Bacan, lettuce, tomato, lemon garlic aioli on
sourdough $13

Chicken Caesar Wrap — Green leaf lettuce, parmesan cheese,
house caesar dressing, house croutons $13

A LA CARTE

Chicken Cutlet Sub — Shaved parmesan cheese, salsa verde,
arugula $15

{ Grilled Buttermilk Biscuit - With

"-'_.Huusemade Cinnamon Bun - $4.50

Hand Cut Chips — $4

- honey butter and housemade jam $5

Home Fries or Hashbrown Patties — $3
Bacon, Sausage, Ham or Chourico — $5
Corned Beef Hash - $8

2 Butternut Cornbread Hash - $7
Chourico Hash - $6

Lemon Garlic or Chipotle Aioli — $.65

Hand Cut French Fries — $6
2 Sautéed Mixed Veggies — $6

Side of Toast or Bagel — $2 Add Cream
Cheese +$1

Housemade Jam or Honey Butter —
$1.25

Bowl Oatmeal $4 — Add fruit +$2
1009/ Pure Maple Syrup - $2

g"Housemade Muffin, Scone, or Banana
 Bread — Try it grilled! $3.50

Single Egg - $1.50
Single Egegwhite — $2.29
Fresh Fruit — Cup $4 Bowl $7

Housemade Hollandaise Sauce — $2.50

2 Vlegetarian Option - * Consuming raw or undercooked meats, poultry, seafoad, shellfish, or eggs may increase your risk of foodborne illness. *




CREATE YOUR OWN

Three egg omelet, scramble or burrito $8- Substitute egg whites, fresh fruit, housemade biscuit or sautéed veggies +$2 Add Avocado +$3

Protein — Ham, bacon, sausage, chourico, herbed chicken +$2.50 ea. Shaved steak, corned beef hash, chourico hash + $3 ea.

Veggies - Tomatoes, shiitake mushrooms, onions, broccoli, peppers, banana peppers +$1 ea. Roasted red peppers, caramelized
onions, spinach +$1.50 ea.

Cheese —~ American, swiss, cheddar, feta, goat, mozzarella, pepperjack +$1 ea.

SALADS

Add Herbed Chicken +$6 Steak +$8 Shrimp +$8 Avocado +$3 Housemade Dressings: Balsamic Vma|grette Green Goddess, Caesar, Ranch

Caesar - Green leaf lettuce, 2 Rrugula - Green leaf lettuce, Summer Cobb - Green leaf lettuce,
parmesan cheese, house caesar avocado, strawberries, red onions, : boiled egg, bacon, cherry tomatoes,
dressing, house croutons $13 walnuts, goat cheese, croutons $14 : red onions, cucumbers, goat cheese,

. crispy tortillas, avocado $15

LUNCH
Served with hand cut french fries, hand cut chips, fresh fruit +$2, or a side salad +$3
Soup Of The Day Portuguese Steak Sub - Sirloin, two eggs, pickled red
— Ask your server about our soup of the day! { peppers, lemon garlic aiali $16

, Cup 5 Bowl 7 or Make it a grilled cheese combo! 13 -
AL p ............................. g ..................................... . Shaved steak suh — Shiitake mushrooms' DniDnS, banana

2 Grilled Cheese — Cheddar, swiss, mozzarella on sourdough peppers, american cheese, lemon garlic aioli $15
$10

+ A tomato +$1 Add bacon or avocado 42 Smash Burger - Two 4 oz. patties, bacon, caramelized

onions, cheddar cheese, lemon garlic aioli, brioche bun $13

BLT - Bacon, lettuce, tomato, lemon garlic aioli on o i e
sourdough $13 : Spicy Fried Chicken - Buttermilk chicken, cheddar, house

R DR LR R P E PP ET PP PP E PPN . '.'.pICkIES’ lettuoe| house ranch’ brloche bun $14

hg T SNSRI SRS R S S SRR e e SR S 8 6 S R S R e . Chlcke" Cuﬂet Sub - Shaved parmesan Cheese, salsa VerdB,
Chicken Caesar Wrap — Green leaf lettuce, parmesan cheese, arugula $15
house caesar dressing, house croutons $13

A LA CARTE

¢ Grilled Buttermilk Biscuit — With Hand Cut Chips - $4 : Housemade Cinnamon Bun - $4.50

* honey butter and housemade jam $5 _ A T SIS PRI )

N I S N L A W - Hand Cut French Fries — $6 : .
Home Fries or Hashbrown Patties — $3 ; Housamade Mnffia, Scom, o Banans

2 Sautéed Mixed Veggies — $6 Bread 7 Try it grilled! $3 0
Bacan, Saasgn, Hamrae Chosicn 35 Side of Toast or Bagel - $2 Add Cream Single Egg - $1.50
Corned Beef Hash - $8 Cheese +§1 Single Ezgwhite — $2.29
2 Butternut Cornbread Hash - $7 Housemade Jam or Honey Butter -

$125 Fresh Fruit — Cup $4 Bowl $7

Bowl Oatmeal $4 — Add fruit +$2
1000/ Pure Maple Syrup — $2

Chourico Hash - $6 Housemade Hollandaise Sauce — $2.50

Lemon Garlic or Chipotle Aiali — $.65

2 \legetarian Option - * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. *
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LICENSE REQUEST: VICTUALLING LICENSE:RENEWAL
Expires: December 1, 2025 i

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: (e . Cqmjr'ﬁc«[ L4

appress: V75 Sadcd . steer

APPLICANT NAME: ;Qmon Ao .ngm

J
HOURS OF OPERATION: {Le scley Thy rodm Uem <9 £ .R)\c,\a.x/ -&nLu(c;r,l@y'//w-«»lo,m
3000GY W 7P M

a Victuhlling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

S)Vater Pollution Control Clearance (grease removal unit)

RI Department of Health Clearance

Please attend the Council SIGNATURE: %M/q%%w

Meeting on November 20,2024 avE: Do (\A o H’G)F)SP\

Petition must be returned by ADDRESS: | 3 %L ad€oed sheeed
November 1 2024 Town:  (oetsbpl
DATE OF BIRTH: sz« 4 4 .o

I L]

Petition mailed on September 4, BUSINESS TELEPHONE #:
TN N A Y N -

2024 ) . P
HOME TELEPHONE #:

EMAIL:

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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Dandwiches

Steak Sandwich / Pregos no Pao.......ccoocorvuunne... $7.95
50z. Sirloin steak served on a roll with peppers & fries

Pork Loin Sandwich / sandes de Bifana ............$6.95

Center cut pork served on a roll with fries

Grilled Chicken Sandwich /
Sandes De Galinha...coceceeeueeeceereereeeseeeen. $6.95
Marinated Chicken breast grilled, lettuce, sams
red pepper and served with fries

Chourigo Sandwich c.cove e $6.95 |

Fried chourico served on a lightly buttered roll with fries

Central Burger.....ccovuneeeeeenrnrirenereeeeeseseeneenenes %N 95
80z. Black Angus beef patty burger, _mncnm tomato, cheese,
served with fries and toppings of your choice

Fish Sandwich....... I %Nom
Fresh scrod in a torpedo roli, lettuce, tomato,
and served with tarter sauce and fries

Adda topping: 50¢ each

sautéed onions, rmnop or mushrooms

.. Prices subject to change
without notice

Consumer advisory warning for raw foods in compliance with
the Department of Public Health.
We advise that eating raw or undercooked meat,
poultry or seafood poses a risk to your health.

.o TO ALL OUR CUSTOMERS:
Before ordering please inform your server
if someone in your party has a food allergy.

ADD STATE MEAL TAX TO ALL PRICES

\ flaef v\oF

Please Come \_mEz.\

1>._._0m .
WALKWAYS
DRIVEWAYS
AND. MORE!

P ——

_mc Cross zona I _un:_.:oc.: MA omuﬁ 1 mom 512. oﬁo
www.silvastampedconcrete.com

HOME uEuNO<~w3~w2.H
Free Estimates
Replacement Windows

Roofing, Vinyl Siding
Additions & New Homes

Joe: 508.642.4018
Home: 508.675.7045

DIVERSIFIED ROOFING
SHEET METAL DIVISION
COPPER » ALUMINUM  STAINLESS STEEL * CUSTOM COPPER FABRICATION

A Tracition In Roofing Services Since 1850

RESIDENTIAL - COMMERCIAL - INDUSTRIAL
Roofing & Construction Services
Richard Miranda, Jr. 508-980-ROOF (7663)
Fully Insurad & Bonded Fax - 508-899-5122
rmiranda101@gmall.com NEW BEDFORD, MA 02740

Falamos Portugués Hablamos Espaiiol

NP Auto & Truck

John Barbosa - Owner

401-572-3330 RI LICH

5 EASTERN AVENUE | EAST PROVIDENCE, RI 02914 | 1000
FAX: 401.572.3331

NV\GQAG —:l~& our Qn.\t ~&~) 2rs

PORTUGUESE
ETHNIC
CUISINE

®m = @)
.r@ Check us out on: E
www.cafecentralRi.com Instagram: CafecentralRI
Facebook: www.facebook.com/cafecentralRI
HOURS:
Tuesday- Thursday, & Sunday 11 :30am-9pm

_uu.?_gurrﬁ.::_.n_u.,. 11:30am-10pm

4 Catering Available

Small Large

* Seafood Rice............... $70 e $100
* Fish Fillete.oooovoeerenn.. ﬁom ........................... %HOO
* Pork & Neck................... $60 e, $85
* Chicken & Neck............. $O0 e, $85
* House mrlaw ................ $O5 e $125
* Roasted Pork.................. %NO ........................... %OO
* Codfish Cakes................ $60 e, $90
* Codfish Salad................ $65 e, %0&
* Chicken Wings............... $60 ..o, $85
* Octopus Stew................. $90 .o $140
o Clams Casino................. wom ........................... %OO S
(Add tax)

173 Bradford Street
Bristol, RI 02809

Phone:(401) 254-6164

NN NNSGNENECII NS NCaNEEnEERaRUREaNERRaRsERnanaad




Appetizers

| Shrimp and Littlenecks Mozambique /

Camario e Améijoas Mogambigque............. . $14.95
StufFie c.oceurreeeeeeceeeee e, $3.00
Shrimp Mozambique /Camario Mogambique..$10.95
Shrimp Cocktail......oooooeeeeeeeeeeeeeeoeeeoroo $10.95
Codfish Cakes / Pasteis de Bacalhau.................. $8.95
Clams Casino /

Améijoas Recheadas no Forno ... $8.95
Littlenecks on the Half Shell /

Améijoas ao Natural.............. sm $7.95. Ig mHN.Om
Littlenecks with Garlic and Oil /

Améijoas 3 Bulhio Pato .....oocooeveuerunnnn.. $12.95
i GEELR TN 5,95
Chicken Tenders .....uueeueeeeeeeeeeesseeeeeseese $6.95
Mozzarella Stcks ...ceeeeeeeeeeeeeeeseeeeeeeeeeoo $7.95
Fried Calamari .......cooueeeeeeeeeeeeeeseseessessesosssons $10.95
Scallop Wrap w/ Bacon ....c.eeeeereeeemeesseseeesrnn, $10.95
Qroﬁlno 3 Bombeiro ceeeeeeeeeeeeeeeeeeeeeeeeeeo $8.95

mCHHHum\mmﬁ—m,L.m

Portuguese Soup /
Sopa Portuguésa .......... pint $3.50 .....quart $6.50
Garden Salad ..o, $6.00

Fresh iceberg lettuce with cucumbers, tomatoes, onion and olives
wi/choice of dressing

Shrimp Salad ..o, $12.95
Grilled shrimp over a bed of iceberg lettuce w/choice of dressing
Grilled Chicken Salad ...........oovvovneeeeeeenee. e $12.95

Grilled chicken breast served over iceberg lettuce red tomatoes,
sliced cucumbers, grated carrots and red onion

m Gmﬂ._ucc L

Fish n' Chips / Filetes de Peixe........ooonneeen..... .$11.95
Fresh Scrod battered and deep-fried served
with homemade fries

Grilled Tuna / AN e %H\b.@m
" Yeilow Fin tuna grilled or fried served with boiled potatoes
-topped with a pepper and wine sauce

Grilled Swordfish / Espadarte Grelhado......... $14.95
Swardfish grilled and topped with our own shrimp sauce

Deatood

Shrimp Mozambique /

Camario Mogambique.............. seunsesssarsesnasssisasse 13.95
Shrimp sautéed in a spicy, garlic and lemon sauce
served with hand cut fries & rice

Shrimp & Littlenecks ..o..ov.cvcuvereeceeeeeeesnnn. $16.95

Shrimp & littlenecks sauteed in a Mozambique sauce
with choice of a side dish (Add $1.00 for spaghetti)

Shrimp & Spaghetti /
Camario com MMwmroE& .................................. $13.95
Shrimp Mozambigue over pasta

,gr#m Ora Sauce /
Améijoas com Molho Branco...
Native Littlenecks cooked in a white clam sauce
over a bed of pasta

Seafood Rice / Arroz de Marisco .ueueee.... $16.95
Combination of Shrimp, Scallops, Littlenecks,
Muscles, Squid and Octopus mixed in rice

Baked Stuffed mruuuﬂm. / Camario Recheado....$14.95
Four Jumbo Shrimp stuffed with a buttery seasoned
cracker stuffing served with choice of sides

Baked Scrod / Pescada no Forno............ $11.95
Scrod topped with a buttery seasoned cracker stuffing
served with choice of sides

Baked Scallops......c...ooruumeruueereeereeeereeeeeseessnene $15.95
Large Sea Scallops topped with a buttery seasoned
cracker stuffing, served with choice of sides

Grilled Codfish / Bacalhau Grelhado.............. % 15.95
Lightly salted Codfish served with boiled potatoes
and chic peas topped with onions and garlic peppers
sautéed in olive oil

Hake / Abrotea ....oeceeeeeeeeeeeeeeeeeseeeseserennn $12.95
Two pieces of Hake lightly battered and deep fried
served with boiled potatoes with a pepper and wine
sauce w/ salad

WN.HNQL. mnHOL.
Native Atlantic Ocean scrod topped with a buttery
seasoned cracker stuffing served with choice of sides

Fish Fillet..
Lightly battered scrod coated with panko crumbs
and mozambique sauce w/ choice of a side

h ¥

Chicharros Dinner......
Portuguese white fish served with red wine sauce,
served w/ boiled potatoes and salad

$10.95

, Swordfish tips and mrlam.vaosm:%mnnm ...... . $16.9¢

Grilled and served with choice of sides

Octopus Stew (Fridays only)....cceceveeeevcnnnc.... $15.9-

_wce.m, Pork & Chicken

House Steak / Bife 3 Casa..ooeoooveeeeeeeererennnn. $16.9¢
Hand cut 100z steak seasoned Portuguese style
with hand cut fries & rice

Sirloin Steak / Bife Sirlion....coooeevnee........ sineeine $17.95

120z Sirloin choice cut seasoned Portuguese style
with round fries & rice

| T-Bomne Steak ..o $17.95
120z T-Bone steak seasoned Portuguese style
with hand cut fries & rice
Sirloin Tips $16.95

Marinated in our own recipe and sauteed to your
perfection served with rice or fries

Surf & Turf / Mar e Terra......... SRR $21.95
Sirloin steak with littienecks & shrimp,
served with hand cut fries & rice

| Grilled Center Pork Loin /

Lobinhos de Porco 5
Two pieces of center cut pork lion marinated and
grilled, served with hand cut fries & rice

. $12.95

Spiced Pork with Little Necks /

Carne Emﬂnmmwnw e
Diced center cut port loin marinated and sautéed
with diced potatoes & littlenecks

Boneless Chicken Breast /
Peito de Galinha .........

Two pieces of chicken breast marinated and griiled,
served with homemade fries & rice

Chicken Mozambique/

Galinha Mozambique ............ouc........ sessvenssisss $13.95
Diced chicken breast marinated and sautéed
with handcut fries and rice.

-.$12.95




PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned herebyrespectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF EsTABLISHMENT: __ Y1410 (10“? /lufﬂ lnc.

apDREss:___ 49 ']1/)"176!0 5t Kl 0384
APPLICANT NAME: mﬁffﬂ FV&K]Q‘Q

HOURS OF OPERATION: (2 pi_~ [ am

E/ Victualling Petition & $75 License Fee
0 Second Quarter Taxes must be paid (call 253-7000 foramount due)

O Fire Department Clearance
[0 Water Pollution Control Clearance (grease removal unit)
O RI Department of Health Clearance

Please attend the Council SIGNATURE: \}ZMMA, Zé?/)i s 5

Meeting on November 20, 2024 NAME: ﬁél’@% FV@KLC i§

Petition must be returned by ABDRESS: “5 Dpe ’6 > 13
November 1 2024 TOWN: Brisipl

DATE OF BIRTH: T
Petition mailed on September 4, BUSINESS TELEPHONE #: 4(9, 353 ﬁg44

2024
HOME TELEPHONE# L

= 1 2 A T Y T | & .

EMAIL: e L. T

Date Received:

TAX STAMP

#BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
! % RELEASE OF RECORDS AND INFORMATION REGARDING MY
"Out* BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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The Bristol Golf Club
MENU

Sandwiches

BLT on white : $500
Grilled Cheese with Bacon $425

Hot dog $225

Burgere o=

4 oz. hamburger $5.00
4 oz. cheeseburger $5.00
4 oz. bacon cheeseburger $8.00
Cides

Fries $5.00
Mozzarella sticks $5.25
Onion Rings $4.75
Veggie Spring Rolls $4.00
Coconut Shrimp $8.00
Jalapeno Poppers $6.50

Jhe conbumption of saw o5 pastially cooked meat, poubsy, ar@ea{bod wilbincseapethe sishk

of food bosne itlness. Consumess who ase especially vuthesableto frod bosne iness .

should onlly eat seafood and food from animals thosoughty coo/zed Please infosm ub o{
any; food alfesgies befose osdesing.



LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: C 2MmMenN ?U b & Cﬁ e

apDREss: 47 | I)OOOO) ST @MSﬁ/,, 2T

APPLICANT NAME: COU o er&jj OC (SSan 1

...-
.NVZ

£ 11462 1)

HOURS OF OPERATION: | UES — S UY\ACUA 3@‘m - ( K

1
\

o

12( Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)

ggire Department Clearance ,{ﬂ
Water Pollution Control Clearance (grease removal unit)

RI Department of Health Clearance

Please attend the Council SIGNATURE [\MQ

Meeting on November 20, 2024 NAME: OUV"H’WN ?0 1SS n‘f‘

Petition must be returned by ADRRESS: L{ZS w D‘)Ci T nas
November 1 2024 TOWN: %r{g&hﬂ _ 4+
DATE OF BIRTH: _. '

. . N E—
Petition mailed on September 4, BUSINESS TELEPHONE #: 4’0/ ~2AS83 - e/

2024 i
HOME TELEPHONE #:
VY

DC ~ '., ) P
EMAIL: ,
CF Al f_

2 s

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



® * Little Necks
Garlic & Oil - sauteed with port wine, garlic butter, and olive oil
$13.99

Mozambique - garlic, white wine, sauteed with fresh lemon
$13.99

@ Shrimp Cocktail

Five Jumbo shrimp, served with cocktail sauce $9.95
Popcorn Chicken

Basket of all natural white meat, hand breaded southern fried
chicken, served with your choice of dipping sauce $9.95

Pub Wings

7 Spicy breaded fried chicken wings, served with your choice of
dipping sauce $9.99

Mozzarella Sticks

5 Real Wisconsin mozzarella cheese dipped in our specialized
batter, served with meat marinara sauce $8.95

* Pried Calamari

mimmn>mmw=nrm=.rm:n_gmmn_mm*lmm::m}ovvmms\:rmmimmn
spicy chili sauce and garnished with a immmmm smear $10.99
Sicilian - hand breaded fried rings, topped with sauteed garlic,
outter, port wine, crushed red pepper, and banana peppers $10.99
Diablo - hand breaded fried rings, topped with our house made
spicy red sauce $10.99

Frickles

Basket of fried dill pickle chips, served with ranch dressing $8.95
Onion Petals

Basket of crispy seasoned onion pieces, served with

boom boom sauce $5.00

Shore Fries - String Fries - Sweet Potato Fries - Tator Tots $5.00
Loaded - Bacon, cheese & ranch $3.00

Sauces

BBQ - Buffalo - Sweet & Sour - Ranch - Honey Mustard -

Teriyaki - Honey Garlic - Sweet Asian Chili - Blue Cheese -
BuffAcue - Marinara - Cocktail

SANDWICHES

Choose from a Wrap, Brioche Bun, or Sub Roll
Served with Shore Fries or Shoestring Fries
ADD Sweet Potato Fries, Onion Petals or Tater Tots $1.00

" Southern PFried Chicken

Southern fried and breaded all natural white meat chicken,
topped with cheddar cheese, lettuce, tomato, and chipotle ranch
served on a brioche $11.99

+" % Blackened Fish Tacos

Grilled blackened haddock served in a flour tortilla, topped with
cheddar cheese, lettuce, pico de gallo, and chipotle ranch drizzle

$12.99

Steak Bomb

60z USDA Prime lowa Premium Black Angus
Flat Iron grilled with bell peppers, onions, and mushrooms,
topped with your choice of cheese $13.99

Pub Life Burger
8oz Locally sourced Black Angus ground Chuck, topped with

lettuce and tomato with choice of cheese $11.99

Blade Meat

Marinated pork loin grilled with banana peppers and your choice
of cheese $9.99

Sweet Asian Chili Wrap

Grilled chicken tossed in a sweet Asian chili sauce, wrapped with
cashews, lettuce, and tomato $10.99

Chicken Caesar Wrap

Grilled chicken with creamy caesar dressing, romaine lettuce,
cucumbers, croutons, and fresh shaved parmesan cheese $10.99
Tuna

Solid white albacore tuna, topped with lettuce and tomato $9.99
Cheese options -

Swiss - Cheddar - American - Provolone - Mozzarella -

Fresh Shaved Parmesan - Feta

SALADS

® * Strawberry Balsamic Glazed Salad

Romaine lettuce topped with sliced strawberries, feta cheese,
red onion, and glazed walnuts $11.99

Caesar Salad

Romaine lettuce topped with cucumbers, croutons, and shaved
parmesan cheese tossed in a creamy caesar dressing $11.99

@ Tuna Salad

Solid white albacore tuna topped over romaine lettuce
with sliced red onion, cucumbers, and cherry tomatoes $13.99

® Garden Salad

Romaine lettuce topped with cherry tomatoes, cucumbers,
red onions, and bell peppers $10.99

® % Pear & Gorgonzola Salad

Romaine topped with sliced pears, red onion, croutons,
gorgonzola cheese, and glazed walnuts $11.99

' @ Greek Salad

Romaine lettuce topped with cucumbers, cherry tomatoes,
peppers, red onion, black olives, and feta cheese $11.99

Add Protein:

Chicken - $6.00 Shrimp - $7.00 Blacken Fish - $8.00 Steak - $9.00
Seared Sea Scallops - Market Price Blackened Salmon - $12.00
Dressings:

Honey Mustard - Ranch - Blue Cheese - Creamy Caesar -

Dark Balsamic - White Balsamic - Italian Vinaigrette

Served with Coleslaw, Tartar sauce and Shore Fries or Shoestring Fries
ADD Sweet Potato Fries or Tater Tots $1.00

% Fish & Chips
Fresh Haddock fried in a light crispy batter $12.99

Calamari Plate
Lightly fried squid rings $11.99
Sweet Asian Chili - ‘_\wv_umm with a sweet and spicy chili sauce
mN_.:mm:ma with a wasabi smear $2.00

icilian - Topped with sauteed garlic, butter, port wine crushed
red, and banana peppers mm.om
Diablo - Topped with our house-made spicy red sauce $2.00

Shrimp Plate

8 Jumbo’shrimp battered and fried to perfection $14.99
mnmho% Plate

Fresh Géorge's Bank Sea Scallops battered and

fried to perfection MARKET PRICE

ENREES

All entrees served with your choice of side
SIDES: House salad - Veggie of the day - Fries - Broccoli - Rice pilaf

Honey Garlic Salmon

monrmzo:mm_Eo: :m_ﬁ_< U_mnxm:m&m._ummai\:o:mv.mmﬂ:nm_mwm
served w/ rice pilaf & tried brussel sprouts $22.95

Baked Haddock

White - Fresh Haddock baked in our white wine sauce, topped with Ritz
cracker breadcrumbs

Red - Fresh Haddock baked in our house red clam sauce, topped with
red onions $13.99

Baked Scallops

Fresh Omoqmmw Bank Sea Scallops baked in our white wine sauce,

topped with Ritz cracker breadcrumbs MARKET PRICE
Baked Shrimp

8 Jumbo shrimp baked in our white wine sauce, topped with Ritz cracker
breadcrumbs $14.99

% @ Mozambique

Shrimp Mozambique - 8 Jumbo shrimp, sauteed with garlic,

butter, lemon juice, house wine, and a dash of hot sauce,

served over rice and shoestring fries $16.99

Chicken Mozambique - Chunks of all natural white meat chicken,
sauteed with garlic, butter, lemon juice, house wine, and a dash of hot
sauce, served over fice and shoestring fries $15.99

Seafood Mozambique - Littlenecks, shrimp, and scallops,
sauteed with mqun. butter, lemon juice, house wine, and a dash of hot

sauce $20.9
«* @ PFlat Iron Steak

100z USDA Prime lowa Premium Black Angus
Flat Iron grilled to perfection topped with Honey Bourbon Glaze served
with rice pilaf and veggie of the day $22.95

Southern Pried Chicken

Seasoned and breaded all natural white meat chicken breasts, served
with choice of starch and veggie of the day $16.95

% Baked Seafood Supreme

Littlenecks, shrimp, scallops, and fish baked in our white wine sauce,
topped with Ritz cracker breadcrumbs, served with a house salad and
your choice of side $24.95



%\BM \N\m.\—\Q (/2 & UNDER)

Fish Nuggets

Chunks of fried Haddock, served with fries $8.95

Popcorn Chicken Basket

Basket of breaded and fried all natural white meat

popcorn chicken, served with fries $8.95

Pasta

Your choice of pasta, topped with Alfredo or Meat Marinara sauce

$7.95
Cheese & Pepperoni Flatbread

Naan bread topped with meat marinara sauce, mozzarella,
and pepperoni $7.95

FLAT BREAD

Margherita
Naan topped with pesto, sliced tomato, mozzarella cheese,
drizzled with a porcini mushroom balsamic glaze $8.95

Chicken Bacon Ranch

Three cheese cheddar blend, topped with southern chicken,
red onion, and a chipotle ranch drizzle $9.95

Buffalo Chicken

Three cheese cheddar blend, topped with buffalo chicken,
and a blue cheese crumble $9.95

Greek

Three cheese mozzarella blend, topped with olives, tomatoes,
peppers, and feta cheese $9.00

PisrA

Can be made with gluten free penne $3.00
Pasta options - Penne - Bowtie - Spaghetti

® * Seafood Cioppino

Shrimp, scallops, little necks, and fish sauteed in a red seafood

based stew served over rice or your choice of pasta, topped with
crispy bread $28.95

Creamy Chicken Marsala

Chunks of all natural white meat chicken sauteed in our house
marsala wine with a touch of cream, tossed over your choice of
pasta $16.99

@ Broccoli Alfredo

Shrimp - 8 Jumbo Shrimp sauteed in a creamy Alfredo sauce,
tossed with your choice of pasta $18.99

Chicken - All natural white meat chunks of chicken sauteed in a
creamy Alfredo sauce, tossed with your choice of pasta $17.99

% Creamy Mozambique

Seafood Mozambique - Littlenecks, shrimp, and scallops,
sauteed with garlic, butter, lemon, white wine, and a dash of hot
WmNr_%m_%mrﬁ_v‘ thickened, and tossed over your choice of pasta

9

Shrimp - 8 Jumbo shrimp, sauteed with mmimn. butter, lemon
white wine, a dash of hot sauce, lightly thickened and tossed over
your choice of pasta $17.99

Chicken - All natural white chunks of chicken, sauteed with garlic,
butter, lemon, white wine, a dash of hot sauce, lightly thickened,
and tossed over your choice of pasta $16.99

Chicken Parmesan

Seasoned panko crusted all natural white meat chicken baked
with our meat marinara and our three cheese blend, topped over
your choice of pasta $19.99

® Red or White Clam Sauce

Seafood - Shrimp, scallops, and little necks cooked in your choice
of red or white clam sauce, served over your choice of pasta
$20.95

Little Necks - Little necks cooked in your choice of red or white
clam sauce, topped over your choice of pasta $14.99

FRIDAYSs OnLy

MEAL DEAL

Cup of chowder with 3 clam cakes & our Famous Fish & Chip
$15.99

New England or Manhattan Clam Chowder
Cup $5.95 Bowl $7.95

Clam Cakes
1/2 Dozen $6.00 Dozen $10.00

Clam Strip Plate
A heaping pile of clam strips, served with fries $12.99

Smelt Plate
Fried smelts, served with diablo sauce & fries $10.99

WeekLy Live Up

Wednesday

1/2 price wine Wednesday

Tuesday

Taco Tuesday

@- Gluten Free ¥ - Pub Favorite " - New Iltem
Consumer Advisory: Consumption of raw or undercooked meat, poultry,
eggs or seafood may increase risk of illness.

Please advise us of any allergies when placing order.

*PRICES SUBJECT TO CHANGE AT ANYTIME

421 Wood St. Bristol, RI 02809
(401) 253-9801
(401) 240-0166
Tuesday, Wednesday, Thursday 3pm- 7} pm
Friday, Saturday, Sunday 12pm- 4 pin,
Email: CPScatering@yahoo.com

WEEKLY LI

NE UP
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LICENSE REQUEST: VICTUALLING LICENSE-RENEWAL
Expires: December 1, 20250 L1070

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

, , - Mot S
NAME OF ESTABLISHMENT: 7}/{4,40.@5‘ Y Lavep i Jgyeed Co it %’/ﬂ e/ J A

7 o . R/ P e

ADDRESS: 257 Temes Or BRisni., (1 07§99 B T

CE e

T .y -

APPLICANT NAME: OA) VIShasAzy 3 :
HOURS OF OPERATION: =
. 4§ 0 58 g o N
M- ~ I Sopmn ~ jo. E"Jff‘",”; S J l/v"-j 7 Xprm — [0 J -/’//'\ w

O Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

0 Water Pollution Control Clearance (grease removal unit)

0 RI Department of Health Clearance

U 8
Please attend the Council SIGNATURE: PSP ad
Meeting on November 20, 2024 NAME: 5:4/ /’//'Sff/m/ﬁ'/’/’/ B
o ADDRESS:  //5 i n cinn o is e
Petition must be returned by {15 BRaD fann JrRiE

)
November 1 2024 TOWN: _Bgspe , K1 0i809
DATE OF BIRTF

Petition mailed on September 4, /

4] 754 - Looi”
2024

BUSINESS TELEPHONE #:

P WG Wl

HOME TELEPHONE #:
EMAIL:

Date Received:

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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e Saturday & Sunday
DeWolf 8 AM-12:30 PM
TAVERN
Eggs

Rego Omelet ~12
Chourico, Bacon, Sausage, Cheddar,
Home Fries, Toast.

Norwegian ~14
Boiled Egg, Lettuce, Grilled Tomato,
Cucumber, Smoked Salmon, Fried Cappers,
Gherkins, Cottage Cheese, Cut Wheat.

Smoked Salmon Benny ~ 14
Two Poached Eggs, English Muffin,
Sauteed Spinach, Smoked Salmon,

Home Fries, Hollandaise Sauce.

Traditional Benny ~12
Two Poached Eggs, English Muffin,
Canadian Bacon, Home Fries,
Hollandaise Sauce.

Lamb Hash Benny ~17
Two Poached Eggs, English Muffin,
Lamb Hash, Home Fries,
Mint Hollandaise Sauce.

Tomato Goat Cheese Benny ~14
Two Poached Eggs, English Muffin,
Tomatoes, Goat Cheese, Lemon, Arugula,
Home Fries, Hollandaise Sauce.

Pancakes ~8
French Toast ~8
Waffles ~8

Sandwiches

Steak Egg Naan ~16
Egg, Shaved Steak, Caramelized Onions,
Garlic Aioli, nrmmaﬁw On Naan, House Made
Chips.

Egg, Smoked, Salmon Roll ~12
Boiled Egg, Onions, Capers, Brioche Roll,
Mayo, House Made Chips.

BLT Naan ~12
Bacon, Lettuce, Tomato, Mayo, On Naan,
House Made Chips.

Raw Bar
Cold Jumbo Shrimp (each) ~3.00
*Oysters on a half shell (each) ~2.75
(Balsamic Peppercorn Sorbet)

*Littlenecks on a half shell (each) ~2.50

(Lemon & Horseradish)

Naan Pizza

Smoked Salmon, Sour Cream, Capers,
Mustard Oil, Cilantro ~13
Cheddar, Sun-Dried Tomato, & Bacon ~13
Truffle Parmesan, Arugula, Aged Balsamic ~13

Entrees

Tandoori Chicken ~25
Marinated in House Spice,
Buttermilk, & Cheddar, Brussels Sprout
Cornbread Hash, Cardamom Fenugreek,
& Tomato Masala.

Vegetable Plate ~26
Cauliflower Manchurian, Braised Beans,
Sautéed Seasonal Vegetables,
Cornbread Brussels Sprout Hash, Rice,
Mint QEEm%_ Tamarind Chutney,

& Carrot Salad.

Salmon ~26
Blackened, Olive QOil, Chick Pea Puree,
Apple, Pecans, Dried Cranberries,
& Carrot Salad.*

Pasta Primavera ~18
Egg Noodles, Sauteed with Asparagus,
Peas, Spinach, Mushrooms, Olive Oil,
Tomato, Garlic, Garnished with Parsley
& Parmesan.

Classic Stuffed ~52
New England 11b 1/4 Lobster Stuffed
with Cornbread Stuffing, Shrimp &
Scallops, with Mashed Potatoes, &
Seasonal Vegetables.

Lamb Curry ~26
Boneless Leg Slow Cooked in
Coconut Milk, Madras Curry, Cracked
Wheat Pilaf, Seasonal Vegetables.

Appetizers

Soup Of The Day ~9
(Made In House)

Mixed Green Salad ~8
Balsamic Vinaigrette.

Kale & Apple Salad ~11
Cranberries, Carrots, Pecans,
Parmesan Peppercorn Dressing.

Chicken Empanada ~11
Tamarind & Mint Chutney.

Pakora Vegetable Fries ~14
Chickpea Battered, Assorted Vegetables,
Fried, Sour Cream.

Fried Oysters & Pickles ~16
Harissa Honey Aioli

Shrimp Pakora ~14
Chickpea Battered, Fried,
Sweet Chili Sauce.

Petit Lamb Chops ~15
Carrot Salad & Mint Chutney.

Duck Leg Confit ~16
Honey Pasillo Chili Sauce, Kale,
Pickled Onion.

Steamed Mussels ~14
Coconut Milk Broth, Thai-Chili,
Mustard Seed, Curry Leaf.

TAVERN

Sandwiches

Chicken ~16
Pulled Chicken, Cheddar Cheese,
Avocado, Lettuce, Onions,
Mango Sour Cream, On Naan.

Blackened Salmon Sandwich ~18
Arugula, Red Onion, Avocado,
Harissa Honey Aioli, On Naan.

Seafood ~24
Lobster, Scallops, Shrimp, Mussels,& Salmon.
Tapenade Aioli, Lettuce, Tomato, Onion,
On Naan.

Lamb ~18
Lamb Hash, Lettuce, Onion, Tomato,
Raita, Mint Chutney, On Naan.
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PROVIDING EXCEPTIONAL FOOD & BEVERAGE SERVICE
FOR BRISTOL’S PREMIER WATERFRONT PAVILION

Email: events@dewolftavern.com ~ Phone: 401-254-2005 ext. 2106
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TAVERN

Deat Guest,

Congratulations on your engagement and thank you for your interest in DeWolf Tavern and Bristol
Harbor Inn for your wedding celebration. In addition to the ceremony and reception, we can assist
with bridal showers, rehearsal dinners and post wedding brunches.

Our wedding package is customized to suit your needs, budget, and taste. Our experienced and
award- winning Chef, Sai Viswanath, along with his trained culinary and events team understand the
importance of managing every detail to make your day spectacular.

All private venue spaces here at DeWolf Tavern & Bristol Harbor Landing are owned by the
adjacent Bristol Harbor Inn. A separate contract is required to secure the event space you choose,
and this is done with Rachelle Appleton at the Newport Hotel Group. She can be reached at
ranpleton@inewporthoteloroun.com or (401)-380-1921. Once your event space is secured, you will
work directly with The DeWolf event staff to customize the menu and details. Our Food &
Beverage minimum for the weekends are as follows: Friday & Sunday - $20,000, Saturday - $25,000.

The newly renovated Bristol Harbor Inn, located adjacent to the DeWolf Tavern, is an elegant
boutique-style waterfront hotel offering spectacular views of Bristol Harbor and Narragansett Bay.
Housed in a restored, historic building, formerly the Bank of Bristol (1797), their location offers guests
a multitude of options from shopping, museums, art galleries, and both fine and unique dining choices.

For information on reserving a block of rooms, you can also speak with Rachelle Appleton at the
contact info above. For individual reservations, please call 401-254-1444.

Come experience DeWolf Tavern’s award-winning team and come stay with us on the waterfront. We
are open for dining Monday through Thursday 11:30-10:00pm, Saturday 8:30am-10:00pm, and Sunday
8:30am-9pm!

We look forward to working with you in the planning of your special day!

Catering & Event Sales
DeWolf Tavern
401-254-2005 ext. 2106

Lvents(@dewoltvern.con:




includes:

On-site coordinators who will help plan, execute, and facilitate your wedding.
Selection of passed hors d'oenvres for the cocktail hour.
Champagne toast for all your guests
Salad conrse served with rolls and butter.

Choice of three entrée selections
Coffee and tea station
Chocolate dipped strawberry, sorbet or ice cream served with your wedding cake.
Floor-length white linens and dinner napkins
Complimentary food tasting for the wedding couple.

Ceremony setup

One hour scheduled ceremony rebearsal with our coordinator prior to your wedding,




(Select three included in the package)

Asian Crispy Vegetable Roll
Hot and Sweet Sauce

Vegetable Samosa
Tamarind Chutney

Bruschetta Crostini

Watermelon Feta Skewer
Mint Chutney

Truffle Parmesan Hand cut Fries

Spanakopita
Spinach and Feta Cheese wrapped in Filo.

Fried Macaroni and Cheese Bites
Arrabiata Sauce

Broccoli Cheddar Risotto Arancini
Tomato Ragu

Curried Chicken Salad & Raisin Crostini

Ginger Chicken Dumpling
Sesame Scallion Soy Sauce

Skewered Thai Chili Chicken

Buffalo Chicken Bite
Blen Cheese

Chicken Empanada
Chicken Quesadilla Rollup

Mini Chicken Gyro
Tzatziki Sauce

Mini Beef Wellington

Thai Beef Sate
Sweet Peanut Chili Sance

Mini Reuben Sandwich

Roast Beef Crostini
Horseradish Sour Cream

Coca Cola Braised Short Rib
 with Tater Tots and Blen Cheese

Prosciutto Wrapped Asparagus
with Parmesan, Balsamic V inegar and Olive Oil

Tandoori Baby Lambchop (+$2)
Mint Chutney

Mini Swedish Meatball
Cheese Fondue

Classic Shrimp Cocktail (+$2)
Crab Croquette with Sirach Aioli
Scallops wrapped in Bacon.

New England Clam Chowder Shooter
with Mini Clam cakes

Shrimp Pakora
Sweet Chili Chutney Sauce

Mini Lobster Roll (+$2)
Mango Azoli

Mini Crabcake with Tartar Sauce

Each addztional Hors d'oenvres selection: add $4 per piece.



(Please select one)

Mesclun Greens
Balsamic Vinaigrette

Caesar
Romaine Lettuce, Caesar Dressing, Parmesan

Insalata Caprese
V'ine-Ripened Tomatoes, Whole Basil Leaves & Fresh Mogzarella
Driggled with Olive Oil and Balsamic Reduction

Baby Arugula
with Red Onion, Bacon & Blood Orange Vinaigrette

Baby Spinach & Watermelon
with Feta, Olive & Honey Mustard Mint Vinaigretze

Chop House (+$2)
Iceberg Lettuce, Bacon, Tomato, Blen Cheese Dressing

(Select one) (Select one)

Basmati Rice Seasonal Medley
Mashed Potatoes ' (Sauteed Zucchini, Summer Squash Onions)

Oven Roasted Potatoes Roasted Green Beans

Roasted Asparagus (Seasonal)

Sweet Potatoes (Seasonal)




(Please select up to three)

Roasted Beef Tenderloin
Herb Butter, Bearnaise, or Red Wine Sauce
$140

Filet Mignon (8 oz.)
Herb Butter
$150

Beef Petite Filet (T'eres Major)
Herb Butter
$130

Surf and Turf
Petite Filet with two Baked Stuffed Shrimp
$145

Roast Prime Rib of Beef
an jus

$135

Baked Cod
Stuffed with Crabmeat, Lemon Thyme Sauce
$130

Mediterranean Salmon
Tomatoes, Olives, and Capers
$120

Broiled Swordfish
Lemon Caper Parsley Sauce
$120

Seared Sea Scallops
Sage Brown Butter
$130

Baked New England Cod
Lemon cornbread topping
$120

Sautéed Chicken Breast Piccata
Lemon, Butter and Capers
$120

Sautéed Chicken Breast
Maushroom Wine Marsala Sance
$120

Stuffed Chicken Breast Baked to Perfection
with Prosciutto @ Cheddar Cheese
$130

Chicken Parmesan
Marinara Sauce and Penne
$125

Chicken Provencal
Tomato, Garlic, Olive, herbs de Provence
$120

IR

Fettuccine Primavera
with Spinach, Peas, Mushroom,
Sundried Tomato & Poblano Butter
$115

- DeWolf Tavern Vegetarian Plate
Caultflower Manchurian, Braised Beans, Sauteed
Seasonal Vegetable, Cornbread Brussels Sprout Hash,
Rice, Naan, Mint Chutney, Tamarind Chutney,
Carrot Salad, Naan. (Avatlable V'¢gan)
$125

Eggplant Parmesan
Marinara Sauce and Penne
$125

Al the above entrees served with choice of starch and vegetable.
Pactkage prices subject to 24% administrative fees and 8% Rbhode Island food and beverage tax



(Priced per guest)

Chef’s Selection of Olives, Grilled
Vegetables, Hummus, Baba Ghanoush,
Tabbouleh, Tzatziki Sauce, Cheeses, Breads
& Zaatar Pita chips.
$20

Assorted Cured Meats, Imported Cheeses,
Crackers,

Tomato, Basil, and Mozzarella Salad
Marinated Artichokes Hearts and
Mushrooms, Assortment of Olives
$25

Bacon, Cheese, and Oven-Dtied Tomato
Mozzarella and Tomatoes with Fresh Basil,
Truffle Oil, Parmesan, Arugula,

& Aged Balsamic,

Smoked Salmon, Sour Cream, Capers
$18

A Selection of fresh seafood:
Shrimp Cocktail, Littleneck Clams and
Oysters on the Half Shell, Smoked Salmon,
Crab & Lobster Spread with Crackers
$30 (2 pieces of each)

With V2 Lobster Tail
$15.00 per guest additional

Garden Vegetable, Seasonal Fruit, Domestic
Cheese, Dipping Sauce & Crackers
$12

Chef’s Selection of domestic & imported
cheeses accompanied by crackers and fresh
fruit garnish and Crudité.
$18

Our pastry Chef is happy to recommend seasonal dessert and tart selections.

Please ask your event coordinator for selection.

*Consuming raw or undercooked seafood, meats, poultry, and eggs may increase the risk of food borne illness.

*Subject to market fluctuation



DeWolf Tavern bar packages are for four and one-half hours of setvice. An additional hour is available
at $10.00 per person with alcohol service concluding thirty minutes befote the end of the event.

House Pinot Grigio, House Sauvignon Blanc,
House Chardonnay,
House Pinot Noir, House Metlot, House
Cabernet, House Prosecco

Budweiser, Bud Light, Michelob Ultra, Corona
Sam Adams

Smirnoff Vodka
Bombay Gin
Bacardi Rum

Jose Cuervo Tequila
Canadian Club Whiskey
Jim Beam Bourbon
Johnnie Walker Red Scotch
Hennessey Brandy

House Pinot Grigio, House Sauvignon Blanc,
House Chardonnay
House Pinot Noir, House, Merlot, House
Cabernet, House Prosecco

Budweiser, Bud Light, Michelob Ultra, Corona,
Sam Adams, Heineken, Lagunitas IPA, High Noon

Tito’s Vodka
Tanqueray Gin
Captain Morgan’s Spiced Rum
Patron Silver Tequila
Jack Daniels Whiskey
Dewars Scotch
Bulleit Bourbon
Germaine Robin Brandy
Hennessey

Sambuca, Bailey’s Irish Cream, Amaretto di
Saronno, Southern Comfort, Gran Matnier

House Pinot Grigio, House Sauvignon Blanc, House Chardonnay
House Pinot Noir, House, Metlot, House Cabernet, House Prosecco

Budweiser, Bud Light, Michelob Ultra, Corona, Sam Adams, High Noon



*Must meet our 30-person minimum

Your choice of Tortilla Chips or Taco Shells,
Salsa, Jalapeno Peppers, Guacamole, Olives,
Warm Cheese Sauce Add Beef Chili, or Roasted
Pulled Chicken
$15

Your choice of Beef, Chicken, or Vegetarian
Sliders served with a side of French Fries.
Beef $6
Chicken $5
Vegetarian $5
e All pricing is based on per slider.

Bacon, Cheese, and Oven-Dried Tomato
Mozzarella and Tomatoes with Fresh Basil,
Truffle Oil, Parmesan, Arugula,

& Aged Balsamic,

Smoked Salmon, Sour Cream, Capers
$18 per Pizza

All late-night menus can be customized.



Prices are based on a five-hour reception with a half-hour ceremony. Overtime charges
may apply for events lasting over five and a half hours.

All prices are subject to a 24% administrative fee and 8% Rhode Island food and
beverage tax. The administrative fee does not represent a gratuity and applies toward the
cost of planning, staffing, and executing your event.

All events may begin no earlier than the start time allocated in the agreement and
conclude no later than the end time allocated in the agreement. Your guests are invited to
the facility no longer than the contracted rental hours.

A member of the DeWolf Tavern event staff will be available five hours prior to the
event to begin setup.

Since Bristol Harbor Inn and DeWolf Tavern are located within a residential area;
amplified music is only permitted so as not to disturtb our neighbors. Music may not
exceed the decibel levels proscribed in the town of Bristol’s noise ordinance. All
music/entertainment must end by 11:00 pm.

All alcohol bars must close 30 minutes prior to the end of the event. All bars are closed
by 10:30 pm with no exceptions.

All function activities must stay within the Bristol Harbor Inn event space. No alcohol is
to be carried from Bristol Harbor Room to Waterfront Pavilion or vice versa by a guest
or vendor.

DeWolf Tavern reserves the right to refuse alcohol service to anyone who appears to be
intoxicated.

DeWolf Tavern is the exclusive catering service and will provide all food and bar service
for all Bristol Harbor Inn and DeWolf Tavern event spaces except for the wedding cake,
which must come from an approved and licensed baker.

Prices are subject to change and are guaranteed ninety days prior to the event date when a
food and beverage agreement is signed.

DeWolf Tavern is not responsible for any lost or stolen items or property and is not
responsible for storing and securing remaining property before, during or after the event.
All personal belongings and event décor must be removed from the Pavilion one-half
hour after event end unless other arrangements have been made with Bristol Harbor Inn
management.

The use of confetti, birdseed, glitter, balloons, or similar materials is prohibited. Any cost
of cleanup after the event will be charged to the renter.

Given the proximity to Narragansett Bay, children must always be supervised.



mowa

»any won| |47

furpimy 1030

] n‘n’; *i

ung

[T ottt wreds® « ot ghadn i | S BN VY 04

i

i

-

ALYDRONYL

20 ‘woeisy y uoigh) )

RLET 2 RIS

- W mcowosx =y
it
TR < &

Xk = —8
AN — '

3 Py e T=
Pam !

3

P -7

IR




LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN CouNgyL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be 8ranted a

VICTUALLING LICENSE RENEWAL

[ o)

5 [ aaY

NAME OF ESTABLISHMENT: T 0 GLip S 8=
- % ( . ‘. b

ADDRESS;

APPLICANT NAME:

(#%)
Q
HOURSOFOPERATION: TH - mop 5‘2»5(2. ( Sun “p —85, )

(] Victualling Petition & $75 License Fee

O Second Quarter Taxes must be Paid (cal] 253-7000 for amount dye)
O Fire Department Clearance

0 Water Pollution Contro] Clearance (grease Témoval unit)

Please attend the Council SIGNATURE:

Meeting on November 20, 2024 NAME: pe: - CA—;Qvé‘u_ (
Petition must pe returned by ADDRESS: & (S %4 NORDH  pny s
November 1 2024 TOWN: W
DATE OF BIM
\NN

: S;T"" mailed on September 4, BUSINESS TELEPHONGE #. 4o0(- 2§53 - N5~
HOME TELEPHONE #. , _
EMAIL: ¢ . '

Date Received: — i -
TAXSTAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RDS AND INFORMATION REGARDING My

TO BE USED By FINANCE
DEPARTMENT



S
EXPERIENCE F OGLIA
CHEF'S TASTING MENU

(See Reverse)

FIVE COURSES g0
OPTIONAL WINE PAIRING 30

To be enjoyed by the entire table, please.
Substitutions gre respectfully declined,

\\\\

[GF] Gluten Free
[GFO] Gluten Free Option
Please advise server of any allergjes,
Our menu js 100% Tree-Nut Free
(Some items contain coconut,)

FOGLIA SALAD [GF]

Rogue Green Butter Lettuce

Local Radish | Local Tomatoes
Vinaigrette | Nourish Feta or Blue

WHITE BEAN DIP [GFO]
Roasted Garlic | Rosemary [ Calabrian Chilis
Served with House Made Toasted Focaccia

POTATO CROQUETTES [GF]
Nourish Blue Cheese | Lemon Thyme Ajoli
Parmesan Crisp

CHICKPEA FRIES [GF]
Beet Ketchup [ Garlic Aiol

STUFFED MUSHROOMS [GFO]

Mushroom Duxelles | Garlic Cream Sauce | Panko

FOCAcCCIA
Baked Fresh Daily | EVOO

SPAGHETTI [GFO]
House Made Pasta
Choice of:
Pesto or Sunflower Seed Cacio e Pepé or Pomodoro

FUSILLI AFFUMICATI [GFO)
House Made Pasta | Eggplant
Local Heirloom Tomato | Smoky Mozzarella

FAZZOLETTI e FUNGHI [cro)
House Made Pasta
Mixed Oyster Mushrooms

Add Truffle Butter to any Pasta 10
Add House Made Farro-Fennel Sausage 6
Add House Made Eggplant Meatballs (2) 6

HEARTS OF PALM ‘CRAB’CAKE [GFO]
Dill Remoulade | Potatoes | Slaw

TEMPEH MOZAMBIQUE [GF]

Preserved Lemon Arepa | Black Garlic Aioli
Roasted Red Pepper | Lemon Pickled Fenne]

ROASTED STUFFED EGGPLANT [GF]
Seasoned Cauliflower | Roasted Red Pepper Coulis
Rosemary Aiol;

LION’S MANE MUSHROOM FILET (G
Chimichurri | Chef's Choice Potato | Green Beang

Chef Peter Carvell;

Gift Cards | Take-Out | Private Events | Catering

31 STATE STREET
fogliabristol.com

| BRISTOL | RHODE ISLAND
| @fogliabristo] | 401.253.1195

18

17

18

14

14

v
¥

24

24

25

28

32



FIVE COURSES 8o
OPTIONAL WINE PAIRING 30

To be enjoyed by the entire party, please.

Substitutions are respectfully declined.

Please Inform Server of Allergies.

Chef Peter Carvelli

Executive Sous Chef Aron Lavallee
Sous Chef Hailey Peters
Sous Chef Chris Bragel
Pastry Chef Piper McAloon

EXPERIENCE FOGLIA
TASTING MENU

PROLOGUE
Glass Potato | Smoked Paprika Aioli
Focaccia | Tomato Jam
Chickpea Panisse | Beet Ketchup | Garlic Aioli
Prosecco

SUMMER'’S END
Puff Pastry | Caramelized Red Onion
Fig | Goat Cheese | Balsamic Glaze
Castello di Castellengo Il Rosa Rose

A FALLEN MUSHROOM
Marinated King Oyster Mushrooms | Parsnip Purée
Green Beans
Pommier Bourgogne Chardonnay 2022

JIMMYS ON TOP
House Made Agnolotti | Tofu Ricotta
Roasted Red Pepper Cream Sauce
Jimmy Nardello Pepper
Ossian Quintaluna Verdejo 2020

INTERMISSION
Sorbet

WINTER IS COMING
Roasted Honeynut Squash
House Sausage Risotto
Cranberry | Apple | Sage | Pepitas
Champ Fleury Bordeaux

EPILOGUE
Maple Creme Custard
Salted Caramel | Toasted Coconut Flakes
Pra Passito Bianco

Gift Cards | Take-Out | Restaurant Take-Overs
31 STATE STREET | BRISTOL | RHODE ISLAND-
fogliabristol.com | @fogliabristol | 401.253.1195






FORl GEPOSTT ORLY
T4 OF BIISTOL,
LICENSE REQUEST: VICTUALLING LICENSErRENEWAL
Expires: December 1, 2025q::: 107

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

v or sasusaenr: Joaclg's Ciaie Restuers

wooress: 302 Nelacer) Ave , r3te/. R X
APPLICANT NAME: jﬂég/v Lo

HOURS OF OPERATION: W//f/ —Mer ( /&—-?"}a/) Fr?o({af’z?(/o-ﬂo)

D/Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

00 Water Pollution Control Clearance (grease removal umt)

O RI Department of Health Clearance ﬂ
Please attend the Council SIGNATURE: ﬂ’
Meeting on November 20,2024  \ameE: r/m k/n/hl ] /60

Petition must be returned by ADDRESS: ;3 Riverview Dy .
November 1 2024 TOWN: N/ pﬂ(//d&k—Q
DATE OF BIRTH: _, 1 ywsv

:(e);i:ion mailed on September 4, | ¢\ oo 1r EPHONE # @/,2.}'3 ff/}

HOME TELEPHONE #:

e »

EMAIL: p— L e el L A A AN A RATV S O ™
Date Received: [ v /4

~
|
I~
{
\

=

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



LUNCH SPECIALS

11:30 am - 3:00 pm. Except Holidays

Ceovde Ciee

Crab Rangoon | Chicken Fingers
Served with Steamed White Rice. Brown Rice, or Plain Fried Rice. ExceptNoodle Dishes
(No Substitution)

§ Thai Curry Chicken $9
j Chicken with Thai Basil $9
j Chicken and String Beans
with Spicy Garlic Sauce $9
Chicken with Broccoli $9
Sweet and Sour Chicken 59
Chicken Chow Mein $9
Sauteed String Beans
with Fresh Garlic and Basil $9
Sesame Chicken $10
j General Tao's Chicken $10
Beefwith Broccoli $10

Shrimp with Cashew Nuts S10
Shrimp with Garlic Sauce $10
Shrimp with Asparagus S10
Chicken Fingers & Beef Skewers s10
Boneless Ribs & Crab Rangoon $10
Nime Chow & Beef Skewers $10
General Tao's Shrimp sn
Tempura with

Shrimp and Vegetables $13
Chicken and Vegetables s13
Assorted Vegetables st

Not Include an Appetizer and Rice

j Singapore Noodles S12
Cholceof Chicken, Pork. Shrimp or Vegetables
Shanghai Noodles $12
Cholce of Chicken. Pork, Shrimp or Vegetables
Pad Thai Noodles $12

Cholice of Chicken, Pork.Shrimp or Vegetables

Stir Fried Beef
with Cantonese Noodles S12
Lo Mein $10

Choice of Chicken, Pork. Shrimp or Vegetables

Japanese Udon Noodles $12
Choice of Chicken, Pork or Shrimp

LUNCH SPECIAL FROM SUSHI BAR

Salmon with Mango, Seaweed

Salad & California Roll S12
(%) salmon Lover SIS
3 pcs Salmon Sushi, 3 pes Salmon Sashimi, & 6 pes
Salmon Roll
(# TunaLover s17
3pes Tuna Sushl 3 pes Tuna Sashimi. & 6 pes Tuna Roll
Sushi Lunch $16
S pcs Sushl (Chef's Choice) & California Roll
j.:Sashimi Lunch $16
5 pes Sashimi (Chefs Choice) & Spicy Tuna Roll
Plain Fried Rice $6
Plain Lo Mein $6
(i) Steamed Brown Rice $4
(I Steamed White Jasmine Rice $4

- Sushi & Sashimi Combo $20
S pes Sushl. S pes Sashimi & California Roll
Any Two Maki Rolls $15
Any Three Maki Rolls S18

Californio. - Boston. -. Philadelphia,Avocado,
Cucumber, Sweet Potato. -~ Tuna, * Salmon,

- Yellowtall, - Tuna Avocado, Eel Cucumber,

* Spicy Shrimp Californla.  * Splcy Kantkama.

* Splcy Salmon. "~ Spicy Tuna, * Splcy Yellowtail

Any Single Fusion Roll $15
Any Two Fusion Rolls $26
Dragon, - Rainbow, Hawali, - Snow White,
* Fire Cracker, ' American Dream. * Tiger,
Mr.Mango, - French Crunchy

DISHES

French Fries $4
@ Steamed Broccoli or Tofu $4
Any Chef Special Sauce (ap-802) $3

s 0222

©QQ Design&Printing, Inc. Tel: (212)732-73220 i+ 1 §16p 341~

e

L am
==l

www.jackysgalaxie.com T: (401) 253-8818
Online Ordering and Pickup E AhO.— v 253-0288

383 Metacom Avenue
Bristol, Rl 02809

OPEN HOURS

Monday - Thursday: 11:30 am - 9:30 pm
Friday: 11:30 am - 10:30 pm

Saturday: 12:00 pm - 10:30 pm

Sunday: 12:00 pm - 9:00 pm

PLEASE VISIT OUR OTHER LOCATIONS
1488 Mineral Spring Avenue, N Providence, RI
200 Exchange Street, Providence, RI

S &EC Dx _:J?\i
LE _LZ?

Rhode (slond Monthly's —

OF BHODER ISLAND %

PRIVATL
>_/FJr: TS &G

Eastern & Western Banquet Menu ><o__ou_m
Banquet Room up 10.150 Peoplé:. Call.to.Reserve.Your Pa
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. Northeastern Tiger Roll 16

SPECIAL FUSION ROLLS

Dragon Roll 16 § Untouchable Roll 16

Eel. Cucumber, Avocado,and Eel Sauce Shrimp Tempura and Cucumber Inside, Eel and Avo-
cado Outslde with Torched and Served with Eel Sauce

Dancing Eel Roll 16 and Splcy Mayo

Shrimp Tempura, Eel Avocado,and Cucumber: Topped

with Eel Sauce and Splcy Mayo American Dream Roll 16

Eel. King Crab, Shrimp, Avocado, Seaweed Salad. Deep

Crazy Roll 16 Fried Whole Roll Served with Scallion and Deep Fried
Spicy Yellowtall and Pineapple Inside, Toppedith Av- Crabstick
ocado, Red and Black Tobiko

@) ~ Tricolor Roll 16
Hawaii Roll 16 Salmon, Tuna. Yellowtall, Cucumber, Scallion, Tobiko
Splcy Shrimp, Cucumber, Asparagus, and Crab Meat and Konbu Seaweed
Served Mango Sauce .

j--Galapagos Roll 16

Peppered Tuna, Avacado Inside, Topped with Snow
Crab. Spicy Tuna, Eel.and Miso Sauce.

Narudo Roll 16
Tuna, Salmon, White Fish, Avocado, Scalllon, Tobiko,
Wrapped in Cucumber Slices. Servedwith House Ponzu

Sauce §»French Crunchy Roll 16
Splcy Salmon &Avocado Inside: Topped with Yellowtail
. Totoro Roll 16 Tuna & Panko Flakes, Served w. Eel Sauce, Spicy Mayo,
CrabMeat Avocado,Cream Cheese inslde, Topped with and Honey Wasabl Mayo
Splcy Tuna, Crunchy, Red & Black Toblko. and with .
Sweet Spicy CherryMayo §-Mr. Lonely Roll 16
Spley Shrimp and Cucumber Inside. Topped with
:: Sweet Heart Roll 18 Seared Pepper Tuna. Avocado and Avocado Sauice
Spicy Crunch Tuna,Avocado, Toblko and Tuna, Served .
with Strawberry Sauce § Mr.Mango Roll 16
Alaskan Snow Crab, Tempura Flakes, Mango and Avo-
- Torpedo Roll 16 cado, Topped with Sweet Mango and Mango Sauice

Tuna, Yellowtail, White Fish, Avocado, Scallion, Tem-

pura Flake, Eel and Honey Wasabi Mayo j+ Out Of Control Roll 16

Inslde with Spicy Tuna, Avocado, Tempura Flakes, Out-
side with Tuna, Salmon, Yellowtall, White Fish, with

Splcy Shrimp, Avocado, Cucumber, Salmon, Masago Torched Mayonalse and Eel Sauce

and Scalllon, Served with Sweet Chill Lobster Sauce. Eel

Satce and Chill Powder. j Volcano Roll 18
Shrimp and Crab Stick Tempura; Topped with Scallop
Fire Cracker Roll 16 and Alaskan King Crab Mixedwith Spicy Mayo and Eel
Shrimp Tempura Roll with Spicy Kantkama on Top Sauce
:- Rainbow Roll 16 Lobster Passion Roll 18

. Godzilla Roll 16

Lobster Tempura, Avocado, Pineapple, Crean Cheese.

Crab Stick, Avocado, Cucumber Topped with Salmon.
Mayo, Wonton Skin & Soy paper, Served with Lobster

Tuna, Fluke, White Tuna, Shrimp and Salmon Roe

Sauce & Blue Berry Sauce
- Snow Mountain Roll 18
SoftShell Crab, Crabstick, Eel Avocado and Asparagus Scorpion Roll (14) 2
Wrapped in Soy Paper.Spicy Tuna, Tempura Flakes, To- Soft Shell Crab Tempura, lettuce, Cucumber, Eel Sauce

and Spicy mayo

biko,and Scalllon on top, Servedwith Spicy Mayo and
Honey Wasabl Mayo

Splcy Tina.Avocado with Deep Fried Eelon Top, Served
with Eel Sauce & Spicy Sriracha Sauce

Northeastern Tiger Roll

Mr.Mango Roll

*

@T.&EQ Shrimp Maki

Y

e ©0€8 ©

=

. Special Fusion Rolls (56 pcs)

: Yellowtail Maki

CLASSIC MAKI

California Maki 8
Crab Stick. Avocado and Cucumber
Philadelphia Maki 8

Smoked Salmon. Cream Cheese and Avocado

: Boston Maki 8 -

Shrimp. Lettuce, Cucumber. Masago and Mayo
Tuna Maki
Salmon Maki

Tuna Avocado Maki
Eel Cucumber Maki

AAC Maki
Asparagus, Avocado and Cucumber

® o ® o o ®

-}

Shrimp,Avocado, Toblko and Spicy Mayo

‘..s..n

-. Ko e

Spicy Tuna Maki 8
Tuna,Avocado and Spicy Mayo

Spicy Salmon Maki B 8
Salmon, Cucumber and Spicy Mayo <

Chicken Tempura Maki " 10

Chlicken Tempura, Lettuce and Cucumber. Topped
with Eel Sauce and Splcy Mayo

Snow CrabMaki - 10
King Crab Meat. Avocado and Cucumber

\
Shrimp Tempura Maki 12

cumber and Avocado Topped with Eel
plcy Mayo

Spider'(rab Maki 2

SUSHI PARTY PLATTER. MENU

Philadelphia Roll (54 pcs) 50
Spicy Tuna or Salmon

or Shrimp Roll (54 pcs) 50
Sweet Potato Roll (54 pcs) 50
Veggie Maki Assortments (54 pcs) 50

2Avocado Roll 2 Avocado Cucumber Roll 2 Yasal Roll, 2
Oshinko Roll 1 Ume Shiso Roll

Callfornia Maki (54 pcs) 50
9Callfornia Roll
Regular Maki Assortments (54pcs) S5

ITuna Roll 1 Salmon Roll. 2 California Roll. 2 Philadel-
phla Roll 1 Spicy Salmon Roll.§ 1 Spicy Tuna RolL§ 1
Splcy Shrimp Roll

85
Hawall Roll Dragon Roll. Rainbow Roll Mr.Mango Roll,
Fire Cracker Roll Spider Crab Roll, Shrimp Tempura
and French Crunch Roll

= Sushi and Maki Combo (s0pcs)

- Sashimi Assortments (50pcs)

100
4pcs Nigirt each of Tuna. Salmon, Yellowtail, Eel
Shrimp, Octopus, Sea Bass, Red Snapper and 1 Roll each
with Tuna Avocado Roll Salmon Cucumber Roll and
Dragon Roll.

Sushi Assortiments (Nigirl) sopes) 120
10 Tuna Sushl, 10 Salmon Sushi, 5 Yellowtall Sushi, S
Shrimp Sushl 5 Eel Sushl 5 White Tuna Sushl. 4 White
FishSushl. 2 Octopus SushL2 Tobiko Sushl. 2 Ikura Sushi

120
10 Tuna Sashimi, 10 Salmon Sashiml, 10 Yellowtalil
SashimL S Octopus Sashimi,5 Eel Sashiml S White Fish
SashimL S White Tuna Sashim|

Sushi and Sashimi Combo (s0pes) 130
5TunaSush( S Salmon Sushi5 Yellowtall Sushl 5 White

Fish Sushi, 5 Eel Sushi, S Tuna Sashimi, S Salmon

SashimL5 Yellowtall Sashiml, 5 White Tuna Sashiml, 5

Octopus Sashimi

* Raw or Undercooked | () Gluten Free | jHot & Spicy
* Consuming Raw or Undercooked Meats, Fish. Seafood Shellfish or Eggs May Increase Your Risk of Food Borne lliness



ENTREES

(Served with White Rice or Brown Rice)

Sesame Chicken $16
—\mgoﬂ nr.mnrn: s16
Sweet and Sour Chicken S15
Chicken with Broccoli SIS
General Tao's Chicken s16
Chicken with String Beans

in Spicy Garlic Sauce S15
Beef Broccoli s18
Mongolian Beef $18

Chill Pepper.Scallion.Onion Bamboo Shoot.and Mush-
rooms, Served on a Bed of Crispy Rice Noodles

Shrimp with Cashew Nuts $18

Shrimp with Lemongrass s18
Carrots, Green Peppers, Onions, Baby Corn, Basil &
Peanuts

Shrimp with Asparagus $18
Shrimp with Garlic Sauce $18
Water Chestnuts. Red & Green Peppers and Broccoli
General Tao's Shrimp $20
Steamed Salmon with

Ginger and Scallion $20
Stir Fried Shrimp, Scallops

and Squid $22
with Celery, Peapods, Carrots, Straw Mushrooms
Steamed Sea Scallops with

Garlic and Vermicelli Noodle $22

Chicken with Asparagus
in Oyster Sauce SIS
Chicken with Thai Basil s15

Onlons. Scallions. Green and Red Bell Peppers and
Jalapeno Peppers

Chicken with Thai Red Curry $15
General Tao's ToFu $13
Beef with Thai Basil s18

Onlon. Scalllon. Green and Red Bell Peppers and
Jalapeno Peppers

Stir Fried Steak with Asparagus

and Sesame Walnuts $20
Scallops with

Spicy Black Bean Sauce $20
Shrimp and Chicken $20
Splcy General Taos Shirmp and Sesame Chicken
Seafood Delights $30

Lobster Meat. Shrimp. Scallop. Squid with Fresh Chi-
nese Vegetables

Steamed Whole Fish with
Soy Sauce, Ginger & Scallion S.P.
Cholce of Seabass or Striped Bass

Crispy Whole Striped Bass Fish

with Spicy Hunan Sauce SP.
Stir Fried Fresh Lobster Shell on
with Ginger and Scallion S.P.

VEGETABLES

CMJ Stir Fried Baby Bok Choy

with Garlic S12
Asparagius or Chinese Broccoli
with Oyster Sauce S12

c,mb Stir Fried.Chinese Broccoli

with Gatlic. s12

- .

§ Chinese Eggplant

with Spicy Garlic Sauce $12
Sauteed String Beans

.+ "with Fresh Garlic and Basil S12

" Raw or Undercooked | (i) Gluten Free | §Hot & Spicy
' Consuming Raw or Undercooked Meats, Fish. Seafood, Shellfish or Eggs May Increase Your Risk of Food Borne Hlness
- Before Placing Your Order. Please Inform Your Server If A Person in Your Party Has A Food Allergy

DINNER COMBINATION SPECIALS

The Following Combinations Are Served With Plain Fried Rice And One Piece of Egg Roll
Add $1.50 for Pork Fried Rice Instead Of Plain Fried Rice.

Chicken with String Bean s13
Chicken with Broccoli $13
Sweet and Sour Chicken s13
Chicken Chow Mein s13
Chicken with Asparagus s13
Chicken with Lemongrass s14
General Tao's Chicken $14
Sesame Chicken s14
Chicken with Thai Red Curry $14

Beef with Mixed Vegetable s14
Beef with Thai Basil $14
Shrimp with Asparagus $14
Shrimp with Lemongrass $14
Shrimp with Cashew Nuts $14
Shrimp Spicy Garlic Sauce $14
General Tao's Shrimp s14
Vegetable Delights S12

The Following Dishes Are Served w. Plain Fried Rice, Brown Rice or Steamed White Rice Only

Boneless Ribs, Crab Rangoon,

Spring Roll S14
Chicken Wings, Beef Skewers,
Egg Roll s14

Chicken Fingers, Coconut Shrimp,

Crab Rangoon $14
Sticky Chicken Wings
with House Oyster Sauce s14

NOODLES

Cholce of Beef, Pork, Chicken, Shrimp, Seafood, Vegetable,
Bean Curd Or House Combination (Chicken, Pork and Shrimp)

Pad Thai si3
with Bean Sprouts, Scallions, Cabbage. Egg. Fresh Lime.
and Ground Peanuts

Cantonese Hor Fun Stir Fried

Wide Rice Noodle 'Dry Style” si3
with Bean Sprouts. Onlon, Scallion and Soy Sauce

Cantonese Hor Fun Stir Fried

Wide Rice Noodle "Wet Style” $13
with Egg. Chinese Broccoll, Carrot, Onton, Baby Corn
and Oyster Sauce

Lo Mein S12
Chinese Stir Fried Round Egg Noodle

Chow Mein
with Crunchy Egg Noodle S12
Singapore Noodle S13

with Bean Sprouts, Cabbage, Scallions, Eggs. Jalapeno
Pepperand Curry

Japanese Udon Noodle $13
Shiltake Mushroomn, Onions, Bean Sprouts, Napa
Cabbage and Scalllon

Shanghai Noodle $15
with Chinese Mixed Vegetables

RICE

Oriental Fried Rice S12
Your Cholce of Beef, Chicken. Pork. Vegetables, Shrimp,
Seafood or Home Style Combination of Chicken, Pork
and Shrimp

@uv.:unnu_m Fried Rice, Thai Style 13

with Shrimp. Chicken, Onion, Diced Fresh Pineapples
and Eggs No Soy Satce
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: OG- ABD - WAlean. Ta¢, DRA £ inSmen  Aiei W

ADDRESS: 24 Sl S RaAshL
APPLICANT NAME: @Qg '\\QQ W

HOURS OF OPERATION: Q‘;Ob\m o |'0od Aw

0 Victualling Petition & $75 License Fee rs
O Second Quarter Taxes must be paid (call 253-7000 for amount due) ‘:.:f
O Fire Department Clearance X
O Water Pollution Control Clearance (grease removal unit) b
O RI Department of Health Clearance o _
\ T~ =

Cad

Please attend the Council SIGNATURE: X\\\& D\~
AW ~ =

Meeting on November 20, 2024  \amE: '\?OKQR \"\ﬁg@w

ADDRESS: N Q[QLovo Lon
QAL AT O

“ N

Petition must be returned by
November 1 2024 TOWN:
DATE OF BIRTH: < i -

og8 . ‘\ 3
Petition mailed on September 4, BUSINESS TELEPHONE #:  Uol DS 3~ |0

2024 .
HOME TELEPHONE #: L RS e

o= ~

EMAIL: = .y

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



" STARTING LINE UP

Jalapeiio Cheddar Poppers (6) $8.00
Mozzarella Sticks (6) $8.00
Onion Rings l. $6.00
' French Fries $6.00
~ Onion Petals $6.00
Stuffed Quahog $4.00
WINGS & TENDERS
Chicken Wings : $9.00
Chicken Tenders $9.0p
Buffalo Wings $9.50
Buffalo Tenders | $9.50
SANDWICHES
Chicken Sandwich $10.00
Served with French Fries
Chourico Sandwich $10.00
Served with French Fries
Popcorn Shrimp $12.00

Served with French Fries

BURGERS

Hamburger $6.00
Cheeseburger $6.00
Extras

Chips $1.00
Peanuts $1.00

Pretzels 2 for $1.00
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:7:2 3
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: ) o (oAl
ADDRESS: AKX 3 \'—\7{)« N

¢3:8 1Y 8- (004

APPLICANT NAME: T;ii SE. g

HOURS OF OPERATION: |2 - [ T\\’/\\«m) ix-3 £, +&;9Ar,,\\~7 AN

O Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)

O Fire Department Clearance
O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: m\,\_’_

Meeting on November 20, 2024  \ame: 5@33{. (M
Petition must be returned by ADDRESS: _ i \.ﬁ;’ - ¥m LD Seeen 33
November 1 2024 TOWN: ANGAYEA

DATE OF BIRTH

.. . N R | _
:g;':m mailed on September 4, 5 ;\\eos TeiepHONEH: | Yo | Gl FACS

HOME TELEPHONE #:

~ A : ~

EMAIL: [

Date Received:

TAX STAMP
i *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



) K—Z Q&» /7’1/[/

Onion Soup Gratinée

Coriander Grilled Shrimp & Avocado Salad
Grilled Shiimp in Coriander & Garlic, Salad of Avocado,
Tomato, Cucumbey, Hot Pepper-Lime Vinaigrette

Goat Cheese & Spinach Salad
Spinach, Goat Chegse, Red Bell Pepper,
Almonds, Grilled Country Bread , Sherry Vinaigrette

Salade Maison
Butter Lettuce, Bably Greens, Mustard-Shallot Vinaigrette

Salad of Endive|& Roasted Beets
Walnuts, Roquefort] Walnut-Cider Vinaigrette

Nicoise*
Grilled Fish, Arugulg, Green beans, Roasted Peppers,
Fingerlings, Tapen de Lemon-Caper Compote

Grilled Moroc Chicken
Cous Cous, Endive| Avocado, Cilantro
Moroccan Olives, Rpast Pepper, Lime Vinaigrette

Duck Liver Mousse
Grilled Country Bread

Charcuterie
Paté de Campagne] Rosette de Lyon dry Sausage,
Duck Liver Mousse | Herbed Goat Cheese,

House Pickles, Cornichons, Olives

Paté de Cam € avec Poivre Vert

Pork, Chicken Liver|& Green Peppercorn Paté,

Grilled Country Bregd, Meaux Mustard, House Pickles,
Comichons, Olives

11

12

16

14

12

17

15

Chilltﬂd Oysters*
mérket price
Mign(?nette Sauce

Soup & Sandwich ; 10
Cup of Soup du Jour & Half ésrilled Gruyere Sandwich

Bistro Burger Frites* | 16
Grilled Organic Beef on Brioche Bun, House Pickles,
House-Cut Fries Add Fried Organic Egg 2.00
Gruyere, Roquefort, Goat, Cheddar, Parmigiano 2.00

Steak Frites* 20
Grilled Hanger Steak, House{:ut Fries, Arugula
Bordelaise Onions

Grilled Chicken Sandwuéh 14
Grilled Chicken, Arugula, Paxmxglano on Sourdough
House-Cut Fries

Classic “BLT” 12 . Grilled Chicken “BLT” 15
Lobster “BLT” market
Applewood-Smoked Bacon, Arugula, Tomato,
Aioli on Bnoche House-Cut Fries

Croque Monsieur ; 12
Pan Toasted Sandwich of Cauntry Ham & Gruyere
House-Cut Fries Add Fried Organic Egg 2.00

Smoked Salmon on Soprdough 17
Dill Cream, Cucumbers, Pickled Onions

Salade Vinaigrette :

Mac & Cheese ;; 12
Panko Baked Penne, '

Porcini, Fontina, Gruyere Cheesess Salade Vinaigrette



POUR COMMENCER

Chilled Oysters*
market price
Mignonette Sauce

Plateau Grande 21

3 Jumbo Shrimp, 3 Oysters, Ceviche
Srirachg Aioli, Mignonette Sauce

Onion Soup Gratinée 9

Coriander Grillgd Shrimp & Avocado Salad 14
Grilled Shrimp in Coriander & Gatlic, Salad of Avocado,
Tomatao, Cucimber, Hot Pepper-Lime Vinaigrette

€S€ & Spinach Salad 11
Goat Cheese, Red Bell Pepper,
Almonds, Grilled Country Bread, Sherry Vinaigrette

alade Maison 8
Butter Lettuce, Baby Greens, Mustard-Shallot Vinaigrette

Salad of Ehdive & Roasted Beets 12
Walnuts, Raquefort, Walnut-Cider Vinaigrette

DudK Liver Mousse 12
Seasonal Fruit Compote,
Grilled Copuntry Bread, Pickled Onions

Charcuteric 17
Pdté de Campagne,
Rosette de Lyon Dry Sausage, Duck Liver Mousse,
Herbed Goat Cheg¢se, House Pickles, Cornichons, Olives

Paté de Campagne avec Poivre Vert 15
Pork, Chickeh Liver & Green Peppercorn Paté,
Grilled Country Bread, Meaux Mustard, House Pickles,

Cornichons, Olives

*Eating raw or undercoopked fish, shellfish, ©ggs or meat increases the

-—Ale ACLa - 3. .. u

urger Frites* 18
Grilled Organic Bepf & Gruyere on Brioche Bun,
House Pickles, House-Cut Fries

Morocgan Chicken 21
Moroccan-Spiced Boneless Roulade of Organic Chicke
Melting Greens, Fingerling Potatoes, Rainbow Carrots
Oil Cured Olives, Preserved Lemon

H
k

CogauVvin 22
Organic Chicken Braised in Red Wine,
House Cured Bacon, Mushrooms, Onions,
Parsleyed Fingerling Potatoes

Confit Duck Legg & Fennel Sausage 26
Grilled Chili-Glazed Confit, Fennel Sausage,
House-Made Kimchi, Sweet Potato Puree

Steak Frites* 25
Hanger Steak, House Cut-Fries, Arugula,
Bordlelaise Onions

Grilled Rack of Lamb* 30
Ratatoullle,g Pommes Anna

Nicoise* 25
Grilled Fish
Arugula, Green Beans, Roasted Pepper, Fingetlings
Tapenade, Lemon-Caper Compote

.

Grilled L.obster
Charmoula-Rubbed Sakonnet Lobster,
Warm Salad of Beets, Fingerlings, Green Beans,
Onion Jam, L.emon Butter

Pl
1

Lobster Mac & Cheese
Pankq Baked Penne,
Sakonnet Lobster, Poicini, Fontina, Gruyere Cheeses

b

]
:.1'
|
o ?
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LICENSE REQUEST: VICTUALLING LICENSE-RENEWALL
Expires: December 1, 2025 171w

PETITION TO THE TOWN C UNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: ,{ﬁbﬁ‘/\ﬁ/ /2/L Ie.
ADDRESS:___ //49 - / 21 "747“/ Sret-
appuicanT Name: /. (/f/%//"/) 7‘14@/&\

HOURS OF OPERATION: __ /A/v 4 — U [Z oo - oim P

7 1
[E/Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
U Fire Department Clearance
0 Water Pollution Contro] Clearance (grease removal unit)
U RI Department of Health Clearance

Please attend the Council SIGNATURE: LMA{U{ M?//
. 7 77
Meeting on November 20, 2024 NAME: ﬂ/@%‘@\ )1‘4 ,g/(.\

/ -
Petition must be returned by ADDRESS: Hﬁ « 11 }{75/2& 4)%

November 1 2024 TOWN: /5/)64“# ﬂf 028609
DATE OF BIRTH: _."* ~~

Petition mailed on September 4, BUSINESS TELEPHONE 4 / N

2024 _
HOME TELEPHONE #:
emai: -t T

Date Received: — , - i ———a

TAX STAMP
= *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

o ’ RELEASE OF RECORDS AND INFORMATION REGARDING My
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



LUNCH

MENUWU

selected wines by the glass/bottle

WHITE RED
Ferrari-Carano Chardonnay - Sonoma 15 56 La Crema Pinot Noir - California 14 48
Cambria Chardonnay - Napa 14 50 Murphy-Goode Pinot Noir - California 928, 34
La Crema Chardonnay - California 12 46 Murphy-Goode Cabernet - California n 38
Chateau Ste. Michelle Ch y - Washi n»s 40 J. Lohr Cabernet - California 12 42
Macon - Chardonnay - France 12 42 Chateau Ste. Michelle Merlot - Washington 15 52
Kendall-Jackson Chardonnay - California 0% 38 Entwine Cabernet - California 9 30
Bonterra Chardonnay - California 9 30 Ferrari-Carano Siena Blend - California 147 50
Erath Pinot Gris - Oregon 14 48 Banfi Chianti - Italy 10 38
Mezzacorona Pinot Grigio - Italy 8 28 Ravenswood Merlot - California 8”® 30
Murphy-Goode Sauvignon Blanc - California 9 32 Trivento Malbec - Argentina 10 38
Ferrari-Carano Fume Blanc - California 3 46 Quinto de Fransisco - Douro, Portugal 10 36
La Cala Vermentino - Sardinta, Italy 12 45
Fouassier Sancerre - Loire, France 19 64 n:>_! MD_MV_“_.M n %
Kim Crawford Sauvignon Blanc - New Zealand 12 46 o
Kendall-Ja Riesling - California 9% I Veuve n__onco. me_w or Full Bottle) - France 50 98
© Veuve Clicquot Rosé - France 105
Bartenura Moscato - ltaly 12! 46 Maschio P (Split) - It 10 %
Bellaruche Rosé - Provence, France 10° 34 Zm : w rosecco (Sp) - taly 9%
Whispering Angel Rosé - Provence, France 16 58 <mn.v.wo.n_~_ M:c% ~France 18
Notorious Red Rosé - Provence, France 13 46 Rosé Prosecco - Italy 1 40
s LOBSTERS ARE ALWAYS AVAILABLE FOR LUNCH!
& please inquire with your server
r——— NI ! soups
build your own plate Gushog Chowder 6710 Baked Fronch Onion Saup 87
Jumbo Shrimp each 4.% Lobster Bisque 7/13% Soup of the Day 5.%/9
Ogysters* each 3 .
D — appetizers
ct t .__...3- each 2 Jumbo Lump Crab Cakes chili-lime aioli 16
Opysters Rockefeller 19
Clams Casino 16
raw UN—. Smoked Salmon 17
....avn nm__:a_v A._umon.a!_ Fried Calamari rhode island style with hot peppers 14
Escargot 15
6 vwo.nqu”-.._om- Fried Oysters remoulade sauce 18
Steamed Mussels parisienne shallots, wine and cream 15
Bristol Harbor Plate*
oysters 4 pieces, littlenecks 4 pieces, shrimp 2 pieces 26 Fire-Cracker Shrimp lightly fried, sﬁu with a fiery sweet and
sour sauce
an_mponﬂrm v__tm-. Avocado Toast vegetarian 12
. .
e T sandwiches
all served with french fries & homemade slaw
z-:.-m-i-z Bay Grand Plate* GLUTEN-FREE BULKY ROLLS AVAILABLE 1.5
lobster & crabmeat, oysters 8 pieces
littlenecks 8 pieces, shrimp 8 pieces 96 Lobster Salad Roll 28
Grilled Lobster Salad Sandwich tomato & cheese 28
SN ~all sarved with housemads seafood sauces - y Turkey Club Wrap turkey, lettuce, tomato, bacon, avocado 14

salads
Harvest Salad boston lettuce, candied walnuts, cranberry,
onion, apple, blue cheese 11
Mixed Baby Greens Salad 7
Caesar Salad housemade dressing, croutons 9
Chopped House Salad parmesan cheese, vinaigrette 7.

Wedge Salad creamy blue cheese, bacon, tomato,
onion 10.%
add a protein
grilled chicken 7  grilled jumbo shrimp (3) 14
grilled salmon 16 ¢ grilled seafood skewer 13

luncheon salads
Lobster Salad Plate 29
Grilled Salmon Salad baby greens, asparagus & citrus
vinaigrette 22
Tuna Salad Plate 15
Cobb Salad boston lettuce, chicken, blue cheese, bacon,
egg, avocado and vinaigrette 18

Glutan-free options available | Inform your server of any allergies.
. RN atsoipeiiely

buitding or in cutsida doorways fewin kom ds
and bar areas When appropnate a graturty of 18% may be added 10 the eheck for parties of
Bormore Meny subject to changs.

Hope Street Burger 15
bacon & cheese 16, extra items add $1
Open-Faced Rib-Eye Sandwich lized onions, h
Monterey Jack cheese 24
Grilled Reuben 14

's Burger lized onions, mush cheddar 18
Fire-Cracker Shrimp Wrap lightly fried, tossed with a fiery sweet
and sour sauce 15
Grilled Chicken Sandwich chicken, mozzarella, roasted peppers,
basil mayo 13
Grilled Salmon Burger dill, creme fraiche, pickled cucumber slaw
15

Fish Tacos softtaco 16
Cape Cod Reuben fried cod, cheese, cole slaw 16

entrees
New England Broiled Scrod 20
Atlantic Salmon grilled, broiled or blackened 22
Local Scallops Broiled or Fried 28
Scallops Nantucket with cheddar cheese 28
Fish and Chips beer-t j, french fries & h slaw 18
Calf's Liver caramelized onion, bacon, mushroom sauce 16

Mussels and Fries shallots, wine and cream 15
Fried Oysters french fries & homemade slaw 28

Fried Clams french fries & homemade slaw 26

Pasta And Clams red or white sauce preparation 23

The Lobster Pot

Waterfront Restaurant & Bar

Since 1929, the Lobster Pot has provided Rhode Islanders with the
very best in dining experiences. Our kitchen works tirelessly to prepare
the finest traditional New England classics especially seafood - as
well as blending dishes with a new and contemporary twist.

Bristol, Rhode Island, a classic New England seaside town is steeped
in history and home to the oldest Independence Day Celebration in the country.
Our premier location, alongside Bristol Harbor, provides one of the most
spectacular views of Rhode Island's greatest treasure, Narragansett Bay.

The Lobster Pot's warm and attractive atmosphere is enhanced by our gallery
of fine paintings and our collection of exquisite jewelry by “Van Busch.”

Our longstanding reputation and commitment to provide you with the
best in food, service and atmosphere and our desire to make your visit a

true pleasure is what makes the Lobster Pot a New England favorite.

It is our pleasure to serve you.

The Lobster Pot is a proud Participant of “Farm & Sea To Table” buying local products from
local, hard-working farmers and fishermen, including our own local Hope & Main

Gift Certificates Available e Private Functions © Follow Us on [



DINNER ™MENWU

LUNCH MENU ON REVERSE

The Lobster Pot is a proud Participant of “Farm & Sea To Table” buying local products from
local, hard-working farmers and fishermen, including our own local Hope & Main

Selected wines by the glass / bottle
WHITE RED

Ferrari-Carano Chardonnay - Sonoma 15 56 La Crema Pinot Noir - California 14 48
Cambria Chardonnay - Napa 1 50 Murphy-Goode Pinot Noir - Cakfornia 9 34
La Crema Chardonnay - California 12n 4% Murphy-Goode Cabernet - California " 38
Chateau Ste. Michelle Chardonnay - Washington n» 40 J. Lohr Cabernet - California ” 42
Macon - Chardonnay - France 12 42 Chateau Ste. Michelle Merlot - Washington 15 52
Kendall-Jackson Chardonnay - Calfornia 107 k'] Entwine Cabermet - California . 9 3
Bonterra Chardonnay - Calfornia 9 30 Hﬂﬁmﬂﬁ%ﬂ. Blend - Calfornia “m a “
. . N ants - ital
72t Pnox Ges - Ovegen » > Ravenswood Merlot - Calforma an )
223corona Pinot Grigio - Italy 8 28 Trivento Malbec - Argentina 10 8
Murphy-Goode Sauvignon Blanc - Calfornia 9 32 Ousiro e Fransiatn < Do ) 10 %
Ferrari-Carano Fume Blanc - California E] % +Douro, Portuga
La Cala Vermentino - Sardinia, Haly 2 4 CHAMPAGNE
Fouassier Sancerre - Loire, France 9 64 Korbel - California " %
Kim Crawford Sauvignon Blanc - New Zealand 2 4 Veuve Clicquot (Hall or Full Bottle) - France 50 98
Kendall-Jackson Riesling - California g k) Veuve Clicquot Rosé - France 105
Bartenura Moscato - Italy 2% 46 Maschio Prosecco (Split) - htaly 10 u
Bellaruche Rosé - Provence, France 102 k' Moet - France 9%
Whispenng Angel Rosé - Provence, France 16 58 Veuve Chquot - France 8
Notorious Red Rosé - Provence, France 3 46 Rosé Prosecco - Italy " 40

The Lobster Pot is a proud Participant of “"Farm & Sea To Table” buying local products from
local, hard-working farmers and fishermen, including our own local Hope & Main

i . _ SOLHDS
| build vour own plate | _
' { Quahog Chowder 6/10
Lobster Bisque 7/13.%
Baked French Onion Soup 8.%
Soup of the Day 5%/9

Jumbo Shrimp each 4% |
Oysters® each 3 !
; Littlenecks* each 2 |
! Cold Lobster Cocktail 22
i Cherrystones® each 2

. \;:,:,.;:.:.\m_. salads

raw Dhar

|
) Harvest Salad
Jumbo Shrimp Cocktall boston lettuce, candied walnuts,
H 4pieces 18 ! cranberry, onion, apple, blue cheese 11
! Opyster Plate* |
i Spieces 18 | Mixed Baby Greens Salad 7
i Bristol Harbor Plate* | Caesar Salad
: oysters 4 pieces, littlenecks 4 pieces, shrimp 2 pieces 26 | housemade dressing, croutons 9
m Littleneck Plate* i Chopped Housa Salad
6pieces 12 ! parmesan cheese, vinaigrette 7.
Cherrystone Plate*
bpieces 12 Wedge Salad

M creamy blue cheese, bacon, tomato, onion 102
Narragansett Bay Grand Plate* |
lobster & crabmeat, oysters B pieces |

littlenecks 8 pieces, shrimp 8 pieces 96

add a protein
grilled chicken 7 « grilled jumbo shrimp (3) 14

- all served with housemade seafood sauces - ! grilled salmon. 16 + grilled seafood skewer 13

Jumbo Lump Crab Cakes chili-lime aioli 16
Oysters Rockefeller 19
Clams Casino 16

Fried Oysters remoulade sauce 18
Steamers plain or seasoned MKT
Steamed Mussels parisienne shallots, wine and cream 15

Smoked Salmon 17 Fire-Cracker Shrimp
Fried Calamari rhode island style with hot peppers 14 lightly fried, tossed with a fiery sweet and sour sauce 14
Escargot 15 Avocado Toast vegetarian 12

GIVT CERTIFICATES AVAILABLE PEWATE FUNCTIONS 1 7010w Gs or &)

Fish and Chips Huntsman's Burger
french fries & housemade slaw 18 lized onions, h cheddar,

french fries & housemnade slaw 18
Grilled Chicken Sandwich
roasted pepper, mozzarella, basil mayo 14

Lobster Salad Roll
french fries & housemade slaw 29

Grilled Lobster Salad Sandwich
tomato, cheese, french fries
& housemade slaw 28

French Dip Sandwich
prime rib, cheese, au jus 24
Hope Street Burger
french fries & housemade slaw 15
with bacon & cheese 17
extra items add $1

Lobster Pizza 26
lobster, artichoke, asparagus

Clam Roast
served with grilled artisan bread 24

GLUTEN-FREE BULKY ROLLS AVAILABLE S$1.»

simply fish

Scrod ¢ Salmon ¢ Swordfish © Scallops

Most of our fish dishes can be prepared broiled, grilled or blackened . . .
Please inquirel If you wish, served with local vegetables and jasmine rice.

- ! 1 ~ e e ~
ster pot classics
choice of 2 sides

Lobster Sauté
light seafood crumbs, butter 45

New England Broiled Scrod
light seafood crumbs 25

Lobster, Boiled, Broiled, Grilled
(please inquire for sizes)

Baked Stuffed Fisherman Style
claws removed & stuffed with

Lobster Salad Plate 45

Broiled Local Scallops
lightly buttered & crumbed 33

lobster meat & scallops Baked Seafood Casserole
Atlantic Salmon medley of fish, scallops, crab, shrimp,
Baked Stuffed Jumbo Shrimp grilled, broiled or blackened 26 clams, seafood bread crumbs 33

crabmeat dressing 34

1 ] ar poti favonies
| Petite Filet Mignon* '
i 7 oz, with 2 sides 46 Grilled Swordfish Bouillabaisse
& Local Vegetables seafood stew new england style 38
Rib-Eye Steak* balsamic drizzle, rice 32 with linguini +3
boneless Delmonico, .
herbed steak butter, Pan-Seared Cod Pistachio-Crusted
lemon cream sauce, Salmon

with truffle fries and vegetable 46

spinach, roasted potato 29 basil vinaigrette, asparagus, rice 27

Chicken Parmigiana

linguini 25 Sauteed Shrimp & Scallops Seared Local
inguini roasted red pepper cream sauce, Sea Scallops
Chicken Marsala Wogeel: 30 Ry &
mashed potato, asparagus 25 Grilled Vegetable Plate Mushroom Ravioli
jasmine rice 23 seared scallops, beurre blanc 32
| Veal Oscar
with lobster 30
surf and turf side dishes iried fish
choice of 2 sides alacarte 4 Friod Lobst,
3 ried Lobster 45
Petite Filet Mignon* baked potato Fried Clams 29
accompanied with: i
baked house spinach Fried Oysters 30
Lobster Meat jasmine rice Fried MTlav 34
t
sautéed or salad 58 :_u”_wumn_““m o Fried Scallops 33
Selond Salid She oy grilled asparagus Fish & Chips beer-battered 18
crabmeat dressing 55 french fries Fisherman's Platter 39
| surf and turf options with whole lobsters pickled beets - all served with french fries, housemade
are available on request MKT slaw, housemade seafood sauces -

mcsiasiion o s i i i maaiiiia) !
GLUTEN-FREE BULKY ROLLS $1.2%
GLUTEN-FREE PASTA AVAILABLE
Please inquire about our gluten-free options and inform your server of any allergies.
**Menu Subject to Change**
pervay iood

olthe A
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VICTUALLING LICENSE RENEWAL

RESTOL, i1

LICENSE REQUEST: VICTUALLING LICENSE RENEWAL

Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

ADDRESS: 3\3 AT hames Steeed U | Baset T 028509

P

APPLICANT NAME: __ j ¢

onniter  Medinol

HOURS OF OPERATION: (YY) - T hiw S 37—3>:“;"3~47;:«’s-;") ¥vi-Sat iZpn

\B/Victualling Petition & $75 License Fee

\l

|
UL §2Pf'}’) - 517/’3’7’7

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

»DZIZI Department of Health Clearance

'\\ l“\
. ! cw o '
Please attend the Council SIGNATURE: Q/ NI S . S
Meeting on November 20,2024  \am E/ ,’\' Aoy Lo 1\ \\ I oF 2ling~
T \'r
ADDRESS: L ) ool Lang

Petition must be returned by

November 1 2024

Petition mailed on September 4,

2024

Date Received:

TOWN: \/j VY ‘,{ U

DATE OF BIRTH: __ oy o 4\ .-

BUSINESS TELEPHONE #: YV 200 %oy

e e

/¢ \\  HOMETELEPHONE #: Ty
EMAIL: 1 ' ’ ‘

- i - a }a.,.“..

TAX STAMP

= Ao

TO BE USED BY FINANCE
DEPARTMENT

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.



STATE OF RHODE ISLAND CITY/TOWN OF BRISTOL
BOARD OF LICENSE COMMISSIONERS
APPLICATION FOR LIQUOR LICENSE

RETAILER CLASS: A BH BM BT BV I./ BVL C E ED J T 2:00 A.M.

Business Structure: [0 Corporation O Partnership LC O Individual

1 j 3 .
(arvalhe Qroup  LLL

Name of Applicant/Corporation

. A , -"/, . ) /‘
“DISED V ! ALl A
S8 T hames  Shraet Unid | T),; S LT 028

D/B/A

Address of Premise

Ul 260 2ICS TDLSOST e {/{ 5 f//mz (0,

Phone Number of Business Email Address

3

State — Incorporated: Rhode Island Date of Incorporation: Ii ) t 3 ,»\f L N

Name, Address, Telephone of all Officers/Members with percentage ownership:

e FTAY q " 41 ? .
Jo NN kes pedinde L Aonle 1ree Lan Yol Q4715557 1o

Presndent/Member Name v Address ] i Phone %

Y (A rine 111_ it {L,L Sy Ownership

Vice President/Member Name Address Phone %

Ownership

Secretary/Member Name Address Phone %

Ownership

Treasurer/Member Name Address Phone %

Ownership

Name and Address of All Directors or Board Members, with percentage ownership:

./-‘ ) A!"_‘ . 4 5.4 5 / . > ¢ \\;,\
Jinailes fdediin U’ {)DD Tres Lan? L) 347 §6% |00

Name - () Phone %

'// f/! ,7)) b/ L ) (874 & Ownership

Name Address Phone %

Ownership

Name Address Phone %

Ownership

If application is on behalf of undisclosed principal or party, please give details:

Does Applicant Own Premises? Yes__ No _/ Is Property Mortgaged? Yes__No _[ or Leased? YesZNo_

Give Name and Address of Mortgagee (Bank or Mortgage Holder) or Lessor (Landlord) and Amount of Extent

/.-, T A= Y Y / s <
Z2=e A0 LonS A DY M U Thames Srvert D N>
Name Address p 2 i Amount - Term
- > T 4 =5

R N v o ral 14
E’_’/\f'{; 5,,.,":_,}". ’.("“"' L 9 o 5‘—’) ;



Have any Officers, Members or Stockholders ever been arrested or convicted of a crime? Yes__ No _'_/ If yes, explain:

A

Is any other business to be carried on in Licensed Premises? Yes No / If yes, explain:

Is Applicant or any of its Officers, Members or Stockholders interested directly or indirectly, as principle or associate, or in
any manner whatsoever, in any retail license issued under Title 3 of the Rl General Laws? If yes, explain:

ND

Is Applicant the owner or operator of any other business? If yes, explain:
Yes, The  pld Huse  Group (St mbprd T

State amount of capital invested in the business? ,
Hjoo K

-

Do you have now, or will you be installing, a draught system Yes__ No

| hereby certify that the above statements are true to the best of my knowledge and belief:

m / AL / {( ‘{'-"“ L/l/ N ,J} { )Qﬁc:;ﬂ,%k{

-2 Applicarit Signatur 1% Date

T Every question on Application Form must be answered. Any false statement made by the Applicant will be sufficient grounds for the denial of the applice
or the revocation of the license in case one has been granted.

2. Corporation having 25 or more stockholders need not file a list of the names and addresses of stockholders - (Question #8)
3. Attention is called to the requirements RIGL §3-5-10:
(A) All newly elected officers, members, or directors must be reported to the Board of License Commissioners within 30 days.

(B) Any acquisition by any person of more than ten per cent (10%) of any class of corporate stock must be reported within 30 days.
(C) Any transfer of fifty percent (50%) or more of any class of corporate stock can be made only by written application to the licensing board subject
to the procedures for a transfer of a license.

APPLICATION FOR TRANSFER OF LICENSE ONLY

Transfer of Location Name Stock Current Retail Class Transfer of ownership

Name of Transferor (applicant/old owner)

d/b/a

Address

The above hereby petitions the Licensing Board to transfer the said license to:

New Location (If any):

New Name (lf any):

If change of stockholders, list old and new stockholders:

Signature of Transferor (old owner) Date Signature of Transferee (New Owner) Date



LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: /\%’)(‘E\d@ “awn / w. ol LLf’
aooress: 444 Thames St P i’S{/F*a ﬂ\ 0257
APPLICANT NAME: .RSChCﬁm{ 00( reOtd

Hours of operaTion: SUN- $alZ MN-F 1-(2 Aot |0-

12( Victualling Petition & $75 License Fee

§ﬁecond Quarter Taxes must be paid (call 253-7000 for amount due)
ire Department Clearance

Water Pollution Control Clearance (grease removal umt)

& RI Department of Health Clearance

/L
Please attend the Council SIGNATURE: %/

Meeting on November 20, 2024 NAME: /\)\\([/aﬂ 1 ( Ormm{ /

Petition must be returned by ADDRESS: |6y \JQ(QC[&,QQ Cif

November 1 2024 TOWN: (bﬁﬁh/\ Y/\ 0Z509
DATEOFBIRTH: ____ ...,

Petition mailed on September 4, BUSINESS TELEPHONE #: ‘/Oi Sﬂ)ﬁa B Slﬂ(f

2024 HOME TELEPHONE# . .

ol L oA~ IN PR _

EMAIL: T D

y /

Date Received:

TAX STAMP
'o, *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
a- RELEASE OF RECORDS AND INFORMATION REGARDING MY
| a".,, ! BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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PORTSIDE APPS

PRETZELS & CHEDDAR ALE vi12
baked pretzel sticks | pretzel salt | cheddar-ale dip

KOREAN BBQ WONTON NACHO | 15
Korean pulled pork | fried wontons | Asian slaw |
fried garlic | cilantro sour cream | scallions

THAI VEGGIE WRAPS gf I (v) | 12
bibb lettuce | Asian slaw | bean sprouts |
peanut sauce | sesame seeds | scallion

add: chicken 5 | sesame tuna 6 | grilled shrimp 7

SOUTHWEST CHICKEN EGG ROLLS | 12
shredded chicken | black beans | corn | bell pepper |
cheddar | jalaperio aioli

CHICKEN WINGS gf | 16

BUFFALO - celery | blue cheese

GENERAL AL'S - scallion | fried garlic | pickled carrots | sesame
CAJUN - Cajun dry rub | fried leeks | blue cheese

FIRE ISLAND - mango | pineapple habanero wings | pickled mango

PORTSIDE GREE

PORTSIDE SALAD (gf) | (v) | 13

bibb lettuce | arugula | cherrywood bacon |
sunflower seeds | pickled onion | crumbled cornbread |
cucumber peppercorn ranch

CRUNCHY SESAME ASIAN (gf) I v 113
cabbage | kale | fried wontons | pickled carrots |
sugar snap peas | pickled red onion | sesame ginger vinegar

CLASSIC CAESAR (gf) v 112

red romaine lettuce | baby kale | garlic croutons |
parmesan cheese | house Caesar dressing

ADD ONS: chicken 8 | shrimp (3) 8 | steak tips* 12
sesame tuna* 11 | scallops (3) 13 | salmon™® 13 |

lobster salad 20
FOR GUESTS UNDER

PORTSIDE KIDS pompwaidet

KIDS CHOWDER | 5 with oyster crackers
GRILLED CHICKEN gf | 12 mashed potato and broccoli
STEAK TIP* gf | 12 mashed potato and broccoli
FISH & CHIPS | 12 with coleslaw and tartar

KIDS PULLED PORK PIE |14 with corn, mash, cheddar

0[5 | L

SESAME CRUSTED AHI TUNA* (gf) | 20
citrus-soy glaze | seaweed salad | sriracha aioli |
pickled veggies | wasabi paste | wonton chips

MUSSEL FRITES gf | 18

mussels | shallot | garlic / ginger / sherry wine |
cream | parmesan fries | parsley
add warm baguette 1.75

LOBSTER TOSTADA gf | 24

corn tortilla | lobster salad | pickled onion | romaine

CRAB CAKES (2) I 15

lump crab / pickled onion | pickled carrots | Cajun
remoulade | lemon

PORTSIDE CALAMARI | 14
pickled jalaperio | pickled onion | Sriracha aioli |
sesame seeds | scallion

MINI CHORIZO CLAM CAKES | 12
chopped clams | chorizo | bell pepper |
Cajun remoulade | lemon

GHEESE SELECTIONS

PORTSIDE CHEESE PLATE (gf) | (v) 22
Prairie Breeze | Red Dragon Cheddar Cheese | Point Reyes blue |
Sruit | salami | sopressata | chutney | crackers | baguette

GRILLED BRIE v |15

basil pesto | sweet drop baby peppers | roasted garlic |
toasted baguette

SOUP

FRENCH ONION SOUP | s

olive oil crouton | Gruyére cheese | vidalia onions | beef broth

CREAMY CLAM CHOWDER | s
cherrywood smoked bacon | celery | onion |
potato | fresh dill | parsley | paprika

KIDS BURGER * (gf) | 12 with fries
GRILLED CHEESE (gf) | v | 10 with fries
MAC & CHEESE v s

PASTA & BUTTER v | 8 with parmesan
KIDS SUNDAE gf | v | 4 vanilla ice cream |

chocolate sauce | whipped cream | cherry




Avallanle 9am to 1pm

PORTSIDE BENNY'S ...,

with choice of homefries or greens

SMOKED SALMON .
BEEF TENDERLOIN
CANADIAN BACON 1,
GRILLED TOMATO ;,

3 EGG OMELETS ..,

with choice of homefries or greens

OMELET DU JOUR 12

mmme... that sounds good I'l| have that

J. EDDY

sausage / mushrooms / onions | gouda

WESTERN 1,

ham | bell peppers | onions | cheddar

SPICY CHORIZO ;.

chorizo I jalapeiio | onion I potato | cheddar

VEGGIE /o

tomato | mushrooms | broccoli | swiss

THREE CHEESE .,

gouda | swiss | cheddar

Add Free: shrooms | onion | tomato | potato
broccoli I jalapeiio | scallion | bell pepper
Add $2 ea: pacon | sausage | chorizo

BRUNCH SPECIALS
TRADITIONAL BREAKFAST ;

Iwo eggs any style | toast
choice of ham, sausage or bacon

STEAK & EGGS (gf) 16

Steak tips | Guinness gravy | mushrooms
Iwo eggs | toasr

PORTSIDE HASH & EGGS () 1

house made corned beef hash / two eggs | toast

AVOCADO TOAST (9f) | v 12

wheat roast | arugula | avocado | ! fried egg

BISCUITS & GRAVY ,,

buttermilk biscuits | sausage gravy | two eggs

KODIAK PANCAKES (3) v

100% whole grain | high protein
Add: strawberries | blueberries | choc chips 2 ea.

CLASSIC BELGIAN WAFFLE . 5

powdered sugar | Jresh strawberries

SWEET BREAD FRENCH TOAST (3) .5

Add fresh strawberries & vanilla cream 2

JUIGE OPTIONS

orange | grapefruit | apple | pineapple | tomato

BOTTOMLESS MIMOSA ano SANGRIA 16 9Am-1pm

KIDS (12 & uner ony)
KIDS 2 EGGS Homefries

choose one ham, sausage or bacon

KODIAK PANCAKES (2) ,
FRENCH TOAST (2)
SINGLE BENNY & tiomefrics
GRILLED CHEESE ¢ Homerics

SIDES

FRUIT < | CANADIAN BACON .
SINGLE EGG ;5 | SAUSAGE .
CHERRYWOOD BACON 4
TOAST OR ENGLISH MUFFIN :
HOLLANDAISE 2| HOMEFRIES .

*Please inform your server about any food allergies you may have.
*Consumption of faw, or undercooked food products ma y be hazardous to your health.
Bottomless Mimosas or Sangrias are not unlimited, over indulgence is not permitted, please drink responsibly



Available 11am to 2pm

SOUPS/GREENS
FRENCH ONION SOUP ./

roasted veggie stock | caramelized onion |
swiss | olive oil crostini

PORTSIDE SALAD . 12

Bibb | arugula | bacon | cornbread | sunflower
seeds | pickled onion | peppercorn ranch

CLASSIC CAESAR v 10

red romaine | savory greens / croiitons |
parmesan cheese

APPETIZERS
PORTSIDE CHEESE PLATE (o). 20

cheese / charcuterie | fruit | chutney | baguette

SESAME CRUSTED AHI TUNA* ¢ 16

citrus-soy glaze | seaweed salad | sriracha aioli |
pickled veggies | wasabi paste | wonton chips

MUSSEL FRITES 115

shallot | garlic | ginger | Sherry wine | cream |
butter | parsley | Parmesean fries

CRAB CAKES (2) 14

pickled onion | pickled carrot | Cajun remoulade

GRILLED BRIE ()12

basil pesto | baby peppers | roasted garlic | baguette

KOREAN BBQ WONTON NACHO -

pulled pork / fried wontons | asian slaw |
Jried garlic / cilantro sour cream | scallions

PORTSIDE CALAMARI -

Sriracha aioli | pickled onion jalapefiolsesame

CHICKEN WINGS 410
Choice of: Buffalo | Cajun | General Al’s

MINI CHORIZO & CLAM CAKES -

Cajun remoulade | lemon wedge

THAI VEGGIE WRAPS . s

bibb I slaw | scallion | sprouts | peanut sauce
add: chicken 4| sesame tuna 5/ shrimp 6

NE CLAM CHOWDER?

cherrywood bacon | red potatoes |
fresh dill | cream | parsley | paprika

CRUNCHY SESAME ASIAN (.10

cabbage | kale | wonton strips | pickled veggie |
sesame ginger vin.

Add: chicken 7 | shrimp (3) 6 | steak tips* 10
marinated tuna steak 10 | sesame tuna 10
scallops (4) 12 | salmon 12

SANDWICHES 1./ scand simger s
CRABBY PATTY

lump crab | bibb lettuce | tomato | pickled onion |
Cajun remoulade | potato bun

FRENCH DIP* (g 14

caramelized onion | Swiss | Al-au jus / baguette

TUNA STEAK SANDWICH ¢ 14

wasabi mayo | seaweed salad / potato bun

PORTSIDE BURGER* (4 15

short rib chuck patty | cheddar | A-1 aioli |
bacon | onion / potato bun

FISH REUBEN :;

cod | coleslaw | swiss | house tarter | marble rye

CORNED BEEF REUBEN () 13

sauerkraut | 1000 Island | swiss

PESTO GRILLED CHICKEN (12

pesto | mayo | pickled onion | arugula
smoked gouda | potato bun

FRIED CHICKEN BAHN Ml »

pickled carrots | pickled jalapeiio | sriracha aioli |
cilantro | toasted baguette

TURKEY CLUB 9 12

lettuce | tomato | bacon | mayo | sourdough

BLACK BEAN BURGER® (o). 12

cheddar | tomato | avocado ranch | bibb lettuce

VT CHEDDAR GRILLED CHEESE (5110

sourdough | roasted tomato bacon dip

*Please inform your server about any food allergies you may have.
*Consumption of raw, or undercooked food products may be hazardous to your health.



PORTSIDE HOUSE WINE

Proverb Winery, California 10
Pinot Grigio | Sauvignon Blanc | Chardonnay |
Cabernet | Rosé | Merlot | Pinot Noir

WHITE WINE

Bertani, Velante, Pinot Grigio, Italy 12
Santa Margherita, Pinot Grigio, Italy 16
Oyster Bay, Sauvignon Blanc, New Zealand 12
Kim Crawford, Sauvignon Blanc, New Zealand 12
Yes Way Rosé, France 14
Risatta, Moscato d’Asti, Italy (Split) 10
Minuty, Rosé, Provence, France 14
William Hill, Chardonnay, North Coast, CA 12
Kendall Jackson, Chardonnay, Santa Rosa, CA 12
La Marca, Prosecco, Veneto, Italy (Split) 11
La Marca, Prosecco, Rosé, Veneto, Italy (Split) 11
*Anchor & Hope, Riesling, Germany/RI 12

RED WINE

Firesteed, Pinot Noir, Williamette Valley, Oregon 12

Duckhorn Decoy, Pinot Noir, Sonoma County, CA 14
J. Lohr, Cabernet, Paso Robels, CA 12
Juggernaut, Cabernet, California 14
Alamos Malbec, Argentina 12
Bread and Butter, Red Blend, Napa, CA 12
Cantina Zaccagnini, Montepulciano d’Abruzzo, Italy 12

BOURBON/WHISKEY
Bulleit Crown Royal
Woodford Reserve Tullamore Dew
Buffalo Trace Blanton’s
Eagle Rare Elijah Craig
Basil Hayden’s Makers Mark
Knob Creek Bulleit Rye

Rittenhouse Rye
SCOTCH,

6oz 20z

16
18
16
18
16
16
16

GOCKTAILS
( 140z ) ALMOND MILK AVAILABLE

ICED IRISH COFFEE 13

Jameson Irish Whiskev | Irish Cream | Simple Syrup | Whipped Cream |

CARIBBEAN ICED COFFEE 13

Malibu Coconut Rum | Jose Cuervo Silver Tequila | Turmeric | Ginger |
Cinnamon Simple Syrup | Heavy Cream | Whipped Cream | NCB

ICED OATMEAL COOKIE 13

Tito'’s Handmade Vodka | Buttershots | Irish Cream |
Cinnamon Simple Syrup | Whipped Cream | NCB

ICED BISCOTTI 13

Faretti Biscotti Liqueur | Tito's Handmade Vodka | Frangelico | Simple §
Whipped Cream | NCB | Topped with Beehive Cafe biscotti crumble

PORTSIDE ORIGINALS §gre’sy

STRAWBERRY BASIL MOJITO 13

Bacardi Superior Rum | Strawberry Purée | Basil | Mint |
Seltzer | Fresh Lime | Simple Syrup

PORTSIDE COLLINS 13

Hendrick’s Gin | Mint | Cucumber | Fresh Lemon Juice |
Simple Syrup | Selizer
WATERMELON MARGARITA 13

Jose Cuervo Silver | Triple Sec | Watermelon Purée |
Fresh Lime | Salt Rim

PARKSIDE SPRITZ 14

Kettle One Citron | Pama Liqueur | Champagne | Lemon Juice |
Simple Syrup | Seltzer

MAPLE CHAI OLD FASHIONED 13
Bulleit Bourbon | Wildmoon Chai Liqueur | Black Walnut Bitters |
Maple Syrup | Luxardo Cherry

NITRO MARTINI 1

Stoli Vanilla Vodka | Kahlua Coffee Liqueur | NCB

HOT N DIRTY 16

Tito’s Handmade Vodka | Olive Juice | Pepperoncini Juice

CUCUMBER LEMON DROP 1

Prairie Organic Cucumber Vodka | St. Germain Liquor | Fresh Lemon J,
Simple Svrup | Muddled Cucumber

DESSERT
HOMEMADE BROWNIE SUNDAE 9

Vanilla Ice Cream | Whipped Cream | Chocolate Drizzle

VANILLA BEAN CHEESECAKE 5



200z | 120z

PALE ALE & |PA e

*RAGGED ISLAND 316
Beach Night | IPA | RI | 6.5% | Draft
STONE 316

India Pale Ale| CA | 6.9% | Draft
*WHALERS 316

Rise | American Pale Ale | RI | 5.5% | Draft
HARPOON 3516

India Pale Ale| MA | 6.0% | Draft
HEAVY SEAS 3¢

Loose Cannon | IPA | MD | 7.2% | Draft
SIERRA NEVADA 3¢

Pale Ale| CA | 5.6% | Draft
*VIGILANT 3816

Quit Playin’ With Your Dinghy?!| NEIPA | RI| 7.1% | Draft

NIGHT SHIFT o

Whirlpool | Pale Ale | MA | 4.5% | 160z. can
*GREY SAIL ¢

Flying Jenny | Pale Ale | RI| 5.3% | 120z. can

THE ALCHEMIST 12
Heady Topper|IPA | VT | 8.0% | 160z. can
Limited Inventory

*PROCLAMATION 3¢
Tendril | IPA | RI|7.0% | Draft
WIDOWMAKER 38|56
Blue Comet | NEIPA | MA | 7.1% | Draft

WAR PIGS ¢

Foggy Geezer| American IPA | Denmark | 120z. can

*GREY SAIL s
Captain’s Daughter | DIPA |RI | 8.5%
120z. Draft Only

CANNED COCKTAILS

*LOYAL LEMONADE 9% | 10
TRULY
Mixed Berry
HIGH NOON 5% |7

Black Cherry | Lime | Peach | Grapefruit | Lemon

NANTUCKET CRAFT 5%|7
Blueberry

5% | 7

LAGERS & PILSNERS

*NARRAGANSETT ¢515
American Lager | RI | 5% | Draft

*SHAIDZON 38156
Buffalo Czeck | Pilsner | RI | 4.8% | Draft

SIXPOINT 8156
Crisp | Pilsner | NY | 5.4% | Draft

YUENGLING 6515
Traditional | Amber Lager | PA | 4.5% | Draft

*SONS OF LIBERTY 3816
Chair 2 Lager | RI | 4.3% | Draft

BUD LIGHT 6515
Light Lager | CO | 4.2% | Draft

COORS LIGHT 6515
Light Lager | CO | 4.2% | Draft

VON TRAPP ¢

Bohemian Pilsner | VT | 5.4% | 120z. can

*PROCLAMATION >

Flummox | Pilsner | RI | 5.2% | 160z. can

*PORTSIDE SOUR 3156
Locally brewed by Grey Sail just for us | Draft

VICTORY 10
Sour Monkey | Wild Sour | PA | 9.5% | 120z. bottle

R OTATl 0 NAL (ABV varies)

SAM ADAMS 3¢
Seasonal Rotation | MA | Draft

LEFT HAND 3|6
Stout | CO | Draft

STOUTS & PORTERS

GUINNESS STOUT 3¢
Irish Stout | Ireland | 4% | Draft

NEW HOLLAND »

ALES

NEW BELGIUM ¢
Fat Tire| Amber Ale| CO | 5.2% | 120z. bottle

SWITCHBACK s1s
Ale | American Amber | VT | 5% | Draft

WEIHENSTEPHANER 316
Hefeweissbier | Germany | 5.4% | Draft

KONA BREWING CO 3¢
Big Wave Golden Ale | HI | 4.4% | Draft

BLUE MOON 3¢
White Belgian Wheat Ale| CO | 5.4% | Dra

FRUIT BREWS

GOLDEN ROAD ¢
Mango Cart| Wheat Ale | CA | 4% | 120z. can

U.F.O. 3¢
Maine Blueberry| Ale | MA | 4.8% | Draft

DOWNEAST CIDER 16
Unfiltered Cider| MA | 5.1% | Draft

STRONGBOW ¢
Cider| England|5.1% | 120z. bottle

HUDSON NORTH ¢
Unfiltered | NY | 5% | 120z. can
Peach Mango| NY | 5% | 120z. can

GLUTEN FREE BEERS

LAKE FRONT s
New Grist | Pilsner | WI | 4.6% | 120z. can

NEW PLANET ¢
Pale Ale| CO|6.4% | 120z. can

OTHER

BUD bt 5

BUD LIGHT bt s
COORS LIGHT bt 5
MILLER LITE bt 5
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LICENSE REQUEST: VICTUALLING LICENSE-RENEWAL
Expires: December 1, 2025:7:: - 13

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristo:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: _& 0\ 78 S _tougic £t AL BESTRZANT o,

ADDRESS:__ 41 THAmMES ST ASTOL, RT &2 %09

APPLICANT NAME: ___ £1 D1 Q| TO

HOURS OF OPERATION: > (i) ol Y — Sedurda H 1130 AmM- [00of
.,

]

o

O Second Quarter Taxes must be Ppaid (call 253-7000 for amount due)
U Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)
U RI Department of Health Clearance

Victualling Petition & $75 License Fee

Please attend the Council SIGNATURE:
Meeting on November 20,2024 i ALRe P Q\/}’l?}

: J
Petition must be returned by ADDRESS: _qe P FoL. WwaY
November 1 2024 TOWN: 11 \/F,Q—T'o'&/. 2 &2 9719
DATE OF BIRTH.

;g;‘fm mailed on September 4, BUSINESS TELEPHONE #: _/in1) 25,2 -1 500
(SO

HOME TELEPHONE #:
EMAIL: B

AWy 1D ©r e
o

—_—

Date Received:

TAX STAMP

TO BE USED BY FINANCE
DEPARTMENT
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APPETIZERS

MINI SALMON CAKES .g0

Fresh salman, parsley, braad crumbs, and just a tygh of mayo hold these cakes togather, Pan-sgared and served with a sriracha lamon
aloli sauce

SWEET CURRIED MUSSELS . 4

Steamed mussels tossed with sautgeqd shallots and red bej| Pappers are added to a broth using grads A pure maple syrup, heavy cream,

Autumn is here and with the colder weathgr comes rich areamy dacadant dishas like this one, Frash Atlantio sols, filled with shrimp, lobster,
crab meat, and cragker crumbs. Baked in a creamy lobster sauce and topped with a tough moare braad orumbs for 3 little textura and

SCALLOPS WITH POMEGRANATE BEURRE BLANC - 38
Atlantio Ssa Scallops arg seared to a carame| perfaction then perched atop a velvaty mix of Sweet potatoas, aream and brown butter,
topped with a crimsan glaze of Pomegranate beurre blang and, served with sautéed kale. This dish Is afeast for the senses, vibrant red and
orange hues, flavorful fresh fallingrediants, al| brought together with a tangy pomegranate sauce,

PEPITA PESTO - COATED PASTA -5
Jumbo Shrimp arg grilled with garlio, white wine, and zingy lamon Juice then tossed in gur Pepita seed pesto; frash basil, roasted pepita’s,
nutty parmesan cheese, fragrant garlic and extra virgin olive ol arg all blended together into thig seasonal pasto that ig 8very bit as flavorfy|
as it sounds, We use thick ribban Pappardelle pasta singe $0 you're sure to gat 3 mouthful of pasto in every bite, ,



QVLLD & [ACOS
—==Ld AL IALUY

SERVED Wity HANDMADE ¢ OLESIAW OR FRENCH FRIES
WHOLE BELLY CLAM RoLL | market price
Local clamg arg lightly battereq in our seasoneq flour and frigg
0n a toasted briochg rolf

CLAM STRIP ROLL | 15
Clam strips arg lightly battered in our

Seasoned flour and fried
Served on 3 toasted

brioohe roll
SCALLOP RO | market price
Sea scallops arg lightly battered in Our seasoned flour ang fried.
Served ona toasted brioche ryj|

OYSTER RoLL | market price
ive oysters lightly battereq in our seasoned flour and frieq
0N a toasted brioche ri|

SANDWICHES

SERVED Wity HANDMADE OLESLAW OR FRENCH FRigs

FRIED Fisy SANDWICH | 14
Fresh cod, lightly fried topped with sliceq tomato & romaine lettuce

PAN-SEARED FISH sanD

WICH | 15
cod, pan-seared in garlic-infused butter,

mmato&mmainelem:oe
GRILLED CHICKEN s

ANDWICH | 14
Fire-grilled organio chicken breast toppeq with

Fresh

topped with sliced

"ANGUS BURGER | 1,
Natural Grasg Fed Free Range

! ADDAMERICAN, Mozzae,

L4, OR CHEDDAR cHEEsE fop .
ADD BACON Fop . 3

.
.
lllllllllllllllllllllllllll

411 THAMES STREET
BRISTOLR)
02809

Take Out - (401) 2534500
Reservations - (401) 253-9042



'STANDQUT STARTERS

STUFFED QUAHOG | ONE STUFFIE - 5.50

TWO STUFFIES - 9.25
Rhode Island clams filled
with our signature stuffing; baked until golden brown

1/2 DOZEN - 6.50
CLAM CAKES | ong pozew - 10.50

A Rhode Island favorite!
Our signature fried dough recipe filled with clams.

CRAB CAKES | 18

Lump crab meat, pan seared and served with a sweet &
tangy honey-ginger saucs, sliced tomatoes & romaine lettuce.

COCONUT MANGO SHRIMP |17

Five Atlantic jumbo shrimp, lightly fried & tossed in our coconut
mango sauce

SHAREABLE STARTERS

FRIED CALAMARI |16
Served with hot pepper marinade & marinara sauce on the side.

HOTCRABDIP | 17

Fresh lump crab meat, soallions, parmesan and
mozzarella cheeses baked & served with fresh tortilla chips

STEAMED LITTLE NECKS | Market price
Choose from garlic white wine sauce or tomato zuppa sauce

STEAMED MUSSELS | 16
Choose from garfic white wine sauce or tomato zuppa sauce

BUCKET OF STEAMERS | Market Price
1.261bs of soft shelled clams served with drawn butter & broth.

RAW BAR

# ATLANTIC OYSTERS | market price

#* JUMBO SHRIMP COCKTAIL | 3.75 - Per shrimp
# NATIVE LITTLENECKS | 2.00 - per clam

# RI RAW PLATTER | market price

(includes 3 littlenecks, 3 oysters & 3 jumbo shrimp cocktail)

-------------------------------------------------------------------

CONSUMNG RAW OR LNDEI!COOKED MEATS, POULTRY, SEAFOOD OR :

AP LI N AU AP AR BARLIE A

CHOWDER e STEW @ BISQUE

NEW ENGLAND CLAM CHOWDER
Cup-6.25 | Bowl-8.25 . .

RHODE ISLAND CLAM CHOWDER
Cup-6.25 | Bowl-8.25

MANHATTAN CLAM CHOWDER
Cup- 6.25 | Bowl-8.25

CHOWDERTRIO
Three 4oz Cups of Each Chowder - 8.25

QUITO'S SEAFOOD STEW
Cup-9.25 | Bowl-11.25

CLASSIC LOBSTER BISQUE
Cup-10.50 | Bowl-12.50

SALADS

GARDEN SALAD |s

Romaine lettuce, cherry tomatoes, cucumbers, red onions, & bel
peppers. Dressings: House Italian, lemon vinaigretts, ranch, blue
cheess, honey ginger

CAESAR SALAD |10
Romaine lettuce, parmesan cheese & oroutons drizzled with
oassar dressing

SPINACH SALAD |13

Baby Spinach, orispy pancetta, creamy goat cheess, tart dried
cherries, frash local pears, and pecans served with our lemon
balsamic vinaigrette on the side

ADD TO ANY SALADS
Organic Grilled Chicken Breast { 11
Pan-Seared Scallops | Mkt price
Jumbo Grilled Shrimp | 16
*Pan-Seared Salmon Filet | 16
Pan-Seared Crab Cake | 10

Lobster Meat | Mkt price

| STEAMED LOBST ER DINNER

'.! Local Lobster; frash & steamed to order Served with French
1 Fries & Colestaw. Size and price vary daily please ask your
3 sarver what sizes we have available for you today!



 LOBSTER

LOBSTER ROLL | Market Price

style, sautéed with butter. Both are servedina toasted brioche bun.

LOBSTER PAPPARDELLE | Market Price

Local Lobster is hand picked and tossed in a rich creamy
Sauce served over pappardelle noddles

LOBSTER CASSEROLE | Market Price
with ritz cracker crumbs & more butter for a truly decedent dish

BAKED STUFFED LOBSTER | Market Price
Steamed Lobstar.ﬁlledvdmoursignammseafoodsmﬂing&baked
Served with smashed Potatoes and steamed brocgolj

Fresh hand-picked lobster meat, your choice of Preparation style.
| Choose ither the olassiq Maine lobster roll, chilled lobster meat, tosssd
withjustatastaafmyoandatouchofdillOrpmpamdmeConneoticut

i Local hand picked lobster is tossed in butter and sherry wine, topped

PASTA

SEAFOOD MEDLEY | 35

Littlenack clams, jumbo shrimp, & gea soallops tossed in your choice
of garlic, white wine scampi or Italian tomatg 2uppa sauce

LINGUINE WITH LITTLE NECKS | 24
Utdeneokssautéedinyourdloioeofagarlio, white wine scampi
Sauce or our Italian tomatg Zuppa sauce

SHRIMP sCAMP| | 26
Jumbo shrimp sautéed in our classio scampi Sauce, minced gariio,
dry white wine, freshparsleyatopaplateoflinguine

CHICKEN PARMESAN | 22
Two piaces of hand-breaded organio chiolen breasts served over 2
half pound of linguine topped with marinara sauce & mazzarslla

CALAMARI MEDITERRANEAN | 20

Our award winning zuppa sauce infuged with garlic, kalamata olives,
Peperoncini peppers, and red Pepper flakes aver linquine, your
choice offriedorsauﬁéedca!amaﬁ(Wemcorhmendedmis dish fried)

- SEAFOOD MEDITERRANEAN | 32
Our award winning ZUppa sauce infused with garfio, kalamata olives,

nf friad nr oantdar onallnnoe Aalamari and ochrirmn

GRILLED & PAN-SFARED

Served with Smashed Potatoes & Garlic Steamed Broceoli .

“PAN-SEARED SALMON | 25

Atlantic salmon, Pan seared in garlio infused buttey, ofive oi,
white wine and Italian herbs

PAN-SEARED TRIO | Market Price

Sea Scallops, Atlantio Cod &, Shrimp are Pan seared in garlic
infused butter, olive oil, white wine and talian spices

PAN-SEARED COD | 25

Atlantic cod pan-seared with garlic infused butter, olive oil,
white wine and Italian spices

PAN-SEARED SCALLOPS | Market Price

Sea scallops; seared just long enough to give thema light golden
crust

GRILLED SWORDFISH | 30
Thiok-out Atlantio swordfish lightly seared in garlic-infused butter
drwaw‘tewine.andhalianspiees.Servadwimsteamedgadic

BAKED SEAFQOD

Served with Smashed Potatoes & Garfic Steamed Broccoli

SEAFOOD CASSEROLE | Market rice
Filled with seafood: sea scallops, jumbo shrimp, local lobster, Atlantio
Cod, butter and whits wine, Toppadwiﬂ)saasonedoraokercrumba

SCALLOP CASSEROLE | Market Price

AtlanﬁcSeaSoallopsammwedwimbuttar, sweet
sherrywine.toppedwimmuracl(arcrumbs&balmdunu1 golden.

LEMON BUTTER BAKED COD | 28
Aﬂantiooodistoppedwimbutter. lemnjube.whitawfnaseasoned
ritz oracker crumbs, baked until golden brown,

BAKED STUFFED SHRIMP | 7
Five jumbo shrimp are stuffed with our signature seafood stuffing,
then baked in butter, white wine and fresh herbs

BAKED STUFFED SOLE | 2
Fresh Atlantio sole, filed with shrim
and cracker crumbs, Bakedinacreamylobsmrsauceandtonmd

unth a triinbe cme L = .



NON-ALCHOLIC DRINK

BOTTLED ROOTBEER | 3.75
BOTTLED ORANGE SODA | 3.75
BOTTLED GRAPE SODA | 3.75
BOTTLED GINGERALE | 3.75
FOUNTAIN SODA PEPSI, DIET PEPS], SIERA MIST | 2.75
BOTTLED WATER | 3.25
SPARKLING BOTTLED WATER | 3.75
LEMONADE | 3.25
ICED TEA SWEETENED OR UNSWEETENED | 375
JUICE APPLE CRANBERRY, PINEAPPLE ORANGE | 3.50
HOTTEA | 2.75
HOT COFFEE | 3.25
COLD BREW COFFEE Seasonal | 3.75
HOT COCOA Seasonal | 4.25
HOT APPLE CIDER Seasona/ | 4.25
CHOCOLATE MILK or PLAIN MILK | 3.50

2IDES

SAUTEED GARLIC SPINACH | 5

QUITO'S COLESLAW | 4
STEAMED ITALIAN BROCCOLI | 4
CLASSIC FRENCH FRIES | 4
SWEET POTATO FRIES | s
SMASHED PASLEY POTATOES | s
MASHED SWEET POTATOES | s
SAUTEED KALE | 5

FRIED CHICKEN TENDERS | 1

SIDE OF LINGUINE
MARINARA-12| SCAMPI SAUCE - 12

MEDITERRANEAN SAUCE | 14
Tomato sauce infuged with garfic, kalamata olives,
banampeppers&mdpepperﬂakastomedwiﬂ\ linguine

FRIED SEAFQQD PLATER

SERVED WITH OUR HOUSE COLESLAW & FRENCH FRIES

FISH N’ CHIPS | 20
Atlantio cod lightly battered and fried until golden bro

WHOLE CLAM SEAFOOD PLATTER | market,
Hand-battered cod, shrimp, scallops and whole belly clay

WHOLE CLAM PLATTER | market price
Native whole bellied clams, fried in our light batter

CLAM STRIP PLATTER |15
Strip clams, fried in our light batter

FRIED SHRIMP PLATTER [27

Jumbo shrimp, fried in our light batter served
with cocktail sauce

FRIED OYSTERS PLATTER | market price
Native oysters, fried in a light batter served with tartar sauc

FRIED CHICKEN TENDER DINNER |15
Five organic breaded chicken tenders served with your choice of
Ranch or Honey @inger Dipping Sauce

FRIED HALF AND HALF [ 30

Can't choose pick any two!
(Whole Clams, Clam Strips, Scallops, Calamari, Shrimp, Oysters,

Whole clams are an additional 5 dollars when selected

...........................................

.........................................

SEAFOQD SIDES

——— M JIVLJ

SIDE OF COD FiSH
Fried 10 | Pan-Seared 12

FRIED CLAM STRIPS
Small 9 | Large 15

FRIED JUMBO SHRIMP
Small 16 | Large 22

. FRIED SEA SCALLOPS
Small / Mkt Price | Large / Mkt Price

FRIED WHOLE CLAMS
Smalf / Mkt Price | Large / Mkt Price
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Quito’s Shellfish & Restaurant
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[oi! OF BAISTOL, M

LICENSE REQUEST: VICTUALLING LICENSE-RENEWAL
Expires: December 1, 2025 K11

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWALCY WAS€a DUUCL Lec ) BA

1

NAME OF ESTABLISHMENT: __ ("~ " /"~ /-

ADDRESS: =

APPLICANT NAME:

HOURS OF OPERATION:

O Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)
O RI Department of Health Clearance

Please attend the Council SIGNATURE: /<: «

Meeting on November 20,2024  \zvE: {

o ADDRESS:
Petition must be returned by

November 1 2024 TOWN:

DATE OF BIRTH:

Petition mailed on September4, .\ . TELEPHONE #,'

2024
HOME TELEPHONE #:

EMAIL: .

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



Zuppa

SOUP OF THE DAY ~ 10
ask your sever for today’s selection

PASTA FAGIOLI ~ 10
tubettini, cannellini beans, tomato broth, oregano, parmigiano reggiano

Insalate

HONEY MUSTARD CAESAR ~7/ 14
romaine lettuce, housemade garlic croutons, fresh shaved parmesan,
honey dijon caesar dressing

HOUSE SALAD ~7/ 14
mixed greens, cucumbers, tomatoes, radish, bermuda onions, choice of dressing

TUSCAN BREAD SALAD ~ 14
warm tuscan bread, shallot, zucchini, tomato, mushrooms, cannellini beans

ROBERTO’S BEET SALAD ~ 14
red beets, goat cheese, candied walnut, spinach, arugula, bermuda onion, fresh strawberries,
white balsamic vinaigrette

Salad Add-ons: Salmon ~12 - Scallops (3) ~14 - Shrimp (4) ~12 - Chicken ~8

Antipasti

BURRATA ~ 14
roasted red pepper pesto, baguette, olives, roasted garlic & tomato

LITTLENECK ZUPPA ~ 16
sauteed onions, garlic, red pepper flakes, pepperoncini rings, tomato broth

FRIED MOZZARELLA ~ 12
fried buffalo mozzarella, house marinara, fresh basil

R.I. CALAMARI ~ 14
fried squid, pepperoncini rings, garlic, white wine, house marinara

GRILLED BRUSCHETTA ~ 12
Add Prosciutto ~ 4
grilled italian bread, buffalo mozzarella, tomato, basil, olive oil, balsamic glaze

STUFFED MUSHROOMS ~ 12
sausage stuffed mushrooms topped with Parmesan

ROBERTO’S MEATBALLS ~ 14
beef and pork, basil, italian bread, fresh parmesan, ricotta, house marinara

GARLIC BREAD ~ 6
Add fresh mozzarella cheese ~ 2
grilled baguette, garlic butter, grated parmesan, marinara



BREA

[talian Breakfast Sandwich — 8.00

Fried Egg, Herb Cream Cheese, Grilled Hot Capicola,
Baby Spinach, On a Croissant or Bagel

Italian Breakfast Toast — 8.00
Whole Grain Garlic Bread, House Marinara, Fried
Egg, Arugula, Basil, Crispy Beets, Parmesan
Egg & Cheese — 6.00
Fried Egg, American Cheese, Croissant or Bagel
Bagels — 3.00
Plain, Everything, Onion or Cinnamon Raisin

Parfait — 6.00

Stonyfield Farms Organic Yogurt, Granola, Fresh
Berries

Tator Tots — 4.00
Homemade Cannolis —3.00

Muffins & Pastries — 3.00

Made Fresh Daily

SALADS

Caesar Salad — 7.00/ 14.00
Romaine, Honey Mustard Caesai Dressing, Croutons,
Parmesan Cheese
House Salad — 7.00 / 14.00
Mixed Greens, Cucumbers, Tomatoes, Red Onions,
Radish, Balsamic Dressing, Croutons
Roberto’s Beet Salad — 7.00 / 14.00
Red Beets, Goat Cheese, Candied Walnuts, Spinach,
Arugula, Bermuda Onions, Strawberries, Balsamic
Vipaigrette
Chef’s Antipasto — 10.00
Romaine, lceburg, Arugula, Pepperoncini, Red
Onion, Tomatoes, Roasted Peppers, Ham, Capicola,
Satami, House Italian Dressing
[talian Style Quinoa — 6.00

Quinoa, Basil, Parsiey, Peppers, Onions, Coin,
Cucumbers, Feta, Balsamic Glaze

Salad Add Ons

Chicken Salad (6), Grilled Chicken (73,
Grilled Shrimp (7), Roasted Portabella (6), Egg (2)

Italian Sub or Panini — 12.00
Salami, Hot Capicola, Pepperoncini, Provolone,

Tomato, Red Onion, Iceberg, Oil & Vinegar

Tuscan Chicken Salad Wrap — 11.00
White Meat Chicken, Sun Dried Tomatoes, Basil,
Parsley, Mayo, Balsamic, Romaine

Grilled Chicken Caesar Wrap — 12.00
Grilled Chicken, Romaine, Honey Mustard Caesar
Dressing, Croutons, Parmesan

Buftalo Chicken Wrap — 13.00
Fried Chicken, Bulfalo Sauce, lceberg, Tomato, With
your choice of Bleu Cheese or Ranch Dressing

Chicken Cutlet Sub or Panini — 13.00
Chicken Cutlet, Lettuce, Tomato, Pepperoncini,

Provolone, Pickles, Mayo

Pesto Chicken Panini — 13.00
Grilled Chicken, Pesto, Provolone

Roasted Veggie Panini — 11.00
Portabella Mushroom, Red Peppers, Basil,

Mozzarella

Grilled Cheese Panini — 8.00
Swiss, Provolone, American Cheeses
Add Grilled Pancetts, Hot Capicola or Prosciutio $2.00

Cuban Sub or Panini — {3.00
Pulled Pork, Ham, Pickles, Swiss, Dijon Mustard

Caprese Sub — 11.00
Tomatoes, Arugula, Basil, Mozzarella, Balsamic Glaze

BLT — 12.00

Bacon, Lettuce, Tomato, Mayo

Chicken Parmsean Sub or Panini— 13.00
Chicken Cutlet, Marinara, Provolone

Eggplant Parmesan Sub or Panini— 12.00
Fried Eggplant, Marinara, Provolone

Roberto's Meatball Sub or Panini— 13.00
Roberto’s Meatballs, Marinara, Provolone

Soup of the Day ~— 8.00
Ask vour server [or today's selection

Pasta Fagioli — 8.00
Tubettini, Canenellini Beans, Tomato Broth,
Oregano, Parmigiano Reggiano



ROBERTO’S CAFE

Hot Drinks  small/Large Iced Drinks Small / Large
Americano $2.50/$3.50 Iced Americano $2.50/ $3.50
Brewed Coffee $2.25/$2.75 Iced Espresso $2.50
Cappuccino $3.25/$4.25 Iced Mocha Latte $3.75/ $4.75
Espresso $2.50 Iced Latte $3.50/ $4.50
Espresso Con Pana $2.75 Iced Red Eye $3.50/ $4.50
Hot Chocolate $3.00/ $4.00 Iced unsweetened Black Tea $2.50/$3.50
Macchiato $2.75 Nitro Cold Brew $3.50/ $4.50
Mexican Hot Chocolate $3.75/$4.75 Cold Brew $3.00/ $4.00
Mocha Latte $3.75/$4.75 Brewed Flavored Ice Coffee $2.25/$2.75
Latte $3.50/ $4.50 Brewed Ice Coffee - Regular or Decaf $2.25/%2.75
Red Eye $3.50 / $4.50 Iced Vanilla or Spiced Chai Latte $3.75/%4.75
Tea $2.00/82.25
Vanilla or Spiced Chai Latte $3.75/$4.75 Milk Options Flavor Shots
Almond Milk $0.50 Caramel $0.50
. Oat Milk $0.50 Moch $0.50
C Othall S Skim Milk $0.50 H:Zcelim :gzo
Espresso Martini $12.00 :I\thdmceo?:i“:oam $1.00 :’lam”“ ' _ 50:50
Mimosa $12.00 E oney Lavender  $0.50
Roberto’s Red Sangria $10.00
Hi Noon (ask your server for flavors) $7.00 Beverage S
Greenall (ask your server for flavors) $7.00
Apple Juice $3.00
: Arnold Palmer
Wlne Bottled Water izgg
Ruffino Pinot Grigio $11.00 Lemonade $3.00
White Haven Sauvignon Blanc $11.00 vrange juice $3.00
Whispering Angel Rosé $11.00 Sanpellegrino $3.50
J. Lohr Cabernet $11.00 Nobl Dirty Chai $5.00
J. Black Pinot Noir $11.00 Trétap CBD $7.00
Cranberry Hibiscus  Blueberry Basil
Pricklee Cactus Water $4.00
B e e r Prickly Pear Strawberry Basil
Budweiser $4.50 Mati Organic Energy Drink $6.00
Coors Light $5.00 Citrus
Corona $5.50
Heineken $5.00 b1
Michelob Ultra $5.00 Itahan SOda
Miller Lite $4.50 Flavored syrup with soda water, a dash of cream & topped
Peroni $5.00 with whipped cream! - $3.75
Sam Adams $5.50 Blueberry Orange
Sierra Nevada $6.00 Cherry Raspberry

Stella Artois $6.00 Lemon-Lime Strawberry
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

4 ) '\:)\ ~ . .
NAME OF ESTABLISHMENT: Sﬁf st /!2{,:“’,},)‘::,'1_3 W J 2ol ofa_. Ine
& 2 nad  Aeet Pt D1 e a
ADDRESS: - - i Load Br E-(_/f' ) i Ctol - K| A S0 |
APPLICANT NAME: __ Xin ’“/’/f/i o4
_J J
HOURS OF OPERATION: [+ 20 am. — {_j s 20 pm.

Q/Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance
0 Water Pollution Control Clearance (grease removal unit)
RI Department of Health Clearance

Please attend the Council SIGNATURE: ﬂ)/%

Meeting on November 20, 2024  yame: ,w“_ o Ulang

I 2 n.
Petition must be returned by ADDRESS: 2" B rchwead K. Bristol [J10 9
N en |
November 1 2024 TOWN: %"‘3 i STQ(‘
DATE OF BIRTH

gy

Petition mailed on September 4,
2024

BUSINESS TELEPHONE #: __ /iy - 340 — S0%6
HOME TELEPHONE#: _ ;
EMAIL:

Date Received:

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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tiengy,
APPETIZER

Edamame 4.25 Takoyaki 3pcs: 475  Bpes: 7.75

Steamed soybeans w. salt. Fried octopus balls topped with homemade takoyaki

Gyoza( hri 9 5.75 sauce, mayo parsley flakes and dried bonito flakes.
shrimp or por 1

2 77S,

Pan-fried shrimp or pork dumplings. (5 pcs.) Flamlngo 775

Deep fried mozzarella cheese, cream cheese,avocado
and rice warped in nori (dried seaweed)

Pork belly Bun i pcs) 6.75

?

Steamed buns filled with chashu pork,cherr .
g d Kani roll 7.75
tomato lettuces and mayo.

Cream Cheese mixed imitation crab meat wrapped in

Fresh spring rol] G'uten free spring roll pastry deep fried topped w. homemade

sauce.
Chicken/beef/shrimp/tofu w. Inari tofu 5.75 .
homemade pickled carrot and Chicken 6.75 Age dashi tofu 8.75
radish,fresh cucumber, fresh Shrimp  7.75 Deep fried tofu in dashi broth topped with dried
leaf lettuce wrapped in rice Beef 7.75 bonito flake and nori.
paper w.side roasted sesame
calice. Ika Geso karaageS!en free 9.25

. Vegs: 1195  Fried squid legs. (3 skewers)
Shrimp/Veg Tempura w.Shrimp: 14.95

Deep Fried shrimp and assorted vegetables.

Ika - Yakitori 17.25

Grilled whole squid w.homemade yakitori sauce.

Chicken karaage lten free 10.75

Fried boneless chicken thigh meat ball, w. homemade
karaage sauce.

SALAD

House Salad 6.95

Mixed greens w. homemade salad ginger dressing.

Seaweed Salad 6.95

Marinated seaweed salad.

SIDES

Miso soup 3

Side salad 3

White rice 2

ATy
Please let us know if you have any food allergies or dietary restrictions. Consuming raw or “%
undercooked eggs.meats. seafoodor shellfish mav increase vour risk of foodborne illness.

°



,'3\ j éﬂ U}@, 0 ffi:i ( Grilled meat or vegetables on skewers ). Q/s:-
Mearts : Seafood : §\
Gyu-Kushi w. salt 6.5 Hotate bacon maki 8.5 e
sliced beef w. sea salt Hokkaido scallops wrapped in bacon
Gyu-Kushi w. yakitori sauce 6.5 Hotate 7 ‘e
sliced beef w. homemade yakitori sauce Hokkaido scallops
Butabara Kushi 4 Ebi 7
pork belly whole shrimp (2 pcs)
Torimune 4 Yaki-Shumai 35
chicken breast shrimp shumai (2 pcs)
Tebasaki 35
chicken wing w. yakitori sauce(2 pcs)
Reba 3
chicken liver w. yakitori sauce
Sunagimo 3
chicken gizzard Vege:tables :

Shiitake 3.5

shiitake mushroom with soy sauce

Aspara 25

asparagus with soy sauce topped bonito flake

Okura 2.5

Bacon + Vegs -

Enoki bacon maki 2 Okura with soy sauce topped bonito flake

enoki mushroom wrapped in bacon Nasu 2.5

Aspara bacon maki 4.2 eggplant with homemade miso paste

asparagus wrapped in bacon 7ucchini 25

Okura bacon maki 42 zucchini with homemade miso paste

Okura wrapped in bacon Tomato 2.5

Tomato bacon maki 4
cherry tomato w. soy sauce

tomato wrapped in bacon

Please let us know if you have any food allergies or dietary restrictions. Consuming raw or hY , 7
under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. @‘




1.Tonkotsu ramen 16.85

Pork broth based straight thin noodle topped
with chashu pork,soft boiled egg,bamboo shoot,
wood ear mushroom,naruto,scallion,and pink ginger.

Soft boiled egg 2.5
2.Miso ramen 16.85 Fried Chicken (3pcs) 5.75
Chashu pork (3pcs)  5.75
Inari Age Tofu 35
Bamboo shoot 3

Wood ear mushroom 2.5

Miso Pork broth based curly noodle,topped with
chashu pork,soft boiled egg,bamboo shoot, wood
ear mushroom,sweet corn, naruto and scallion.

3.Vegetable Shoyu ramen 15.85 Sweet corn 2

Vegetable broth with soy sauce based vegetable Nori (dried seaweed) 1

noodle topped with Inari tofu,soft boiled egg, Homemade chili oil jl 25
broccoli, bamboo shoot,wood ear mushroom, sweet

corn,scallion, and dried seaweed. Black garlic oil 1.25

4.Shoyu ramen 15.85

Vegetable broth with soy sauce based straight thin ExtraNoodle 395 "

noodle topped with chashu pork,soft boiled egg, thin noodle
bamboo shoot,wood ear mushroom,naruto, curly noodle e
scallion,and dried seaweed. veg noodle %
Udon noodle 495
5.TanTan-men 16.85 Rice noodle 495
Sesame broth based straight thin noodle topped with
pork miso paste,soft boiled egg,bamboo shoot, %
scallion,wood ear mushroom and naruto. L
* Udon/rice noodles $1
6.Chicken ramen 16.85
* make spicy broth /garlic
Chicken broth based straight thin noodle topped broth $1
with fried chicken ,soft boiled egg,bamboo
shoot,wood ear mushroom, naruto,and scallion. * Vegetarian Available
7.Seafood ramen 19.85 * Naruto : imitation fish cake.

Pork broth based curly noodle,topped with shrimp,
Hokkaido scallop,squid,mussel,sweet corn and
scallion.

&
=
A Y

Please let us know if you have any food allergies like soft boiled eggs,seafood or shellfish may
increase your risk of foodborne illness.

(b




En—l'rees <« Served with side of miso soup & house salad > 3

!
>:€,'

Ika Yakitori 19.25

Grilled whole squid with homemade yakitori sauce,
with side of steamed white rice.

vYeS.

&
o

'-

TEMPURA

Vegetable tempura 15,95

Deep fried assorted vegetable with side of steamed
white rice.

Tempura moriawase 18.95

DONBUR1

Deep fried shrimp and assorted vegetable, with side of
white rice.

I. Yakitori Don 18.95

Grilled boneless chicken thigh meat w. homemade
Yakitori sauce and kinshi tamago over steamed white rice.

2 .Salmon Don 23.95

Pan -Seared salmon with homemade yakitori sauce
and kinshi tamago over steamed white rice.

3 .Gyu Don 23.95

Pan -Seared top sirloin steak with homemade yakitori
sauce over steamed white rice.

4 .Unagi Don 24.95

Sweet caramelized homemade eel sauce drizzled on
whole eel over steamed white rice.
(*Kinshi Tamago : shredded egg crepe garnish)

i)
1))

=

N,
Please let us know if you have any food allergies or dietary restrictions. Consuming raw or f
under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




&
Sake - menu |,
Hot/cold House Sake (oy carafe)

Good acidity, mineral driven, well-balanced

with a clean, medium finish. Let it warm you £

in the winter and cool you in the summer.

Alc./Volume: 15.6% SMV: +2
Served warmed or chilled

5602: 6 LlOoz: 9

aad

GEKKEIKAN - Nigori Sake

An unfiltered(cloudy),creamy,sweet sake
with crisp,vibrant taste which is good for

4 any occasion.Rich and fruity unfiltered sake.
‘'~ Alc./Volume: 10%  SMV:-23

" ' Shake well and served chilled

Sz:8 L1002:14 Botile: 26
MOMOKAWA Organic Sake
? Variety: ° Nigori
j— ° Junmai Gingo
A
,E Alc./Volume: 16%-19%
e served chilled

375ml/bottle: 15

Miyozakura Junmai Cup

Smooth and plush with a nice dry finish and
a shy but flowery aroma. When warmed,
s the deep,hearty and almost fierce flavor is
& revealed, but quite enjoyable at almost
every temperature, and very good with
almost any meal.

Alc./Volume: 15.5% SMV: +6.5
Served warmed or chilled
180ml/cup : 9

HANA Flavored Sake

Variety: ° Fuji Apple ¢ Lychee » White Peach
Premium Sake with Natural Fruit Flavors

HANA reflects a contemporary beverage

& that produces appealing fruit aromas
* followed by a smooth, mellow taste.
« beautifully balanced drink pairs well with

This

~ many dishes and tastes refreshing as an

3
il

aperitif
Alc./Volume: 8%
Served chilled

375ml/bottle: 15

SMV: NA

Kiku-Masamune Dry Sake Cup

Smooth, umami-rich flavor. Clean, dry and
crisp finish.
Alc./Volume: 14-15%
Served chilled

180ml/cup : 8

SMV: +10.5

Kunizakari -Nigori Sake Cup

This sake gives a completely different
texture,much  creamier and almost
milky.Moderately sweet and be drink very
cold for the best flavor.

Alc./Volume: 14% SMV: -5

Shake well and served chilled

200ml/cup: 8

Bushido - Gingo Genshu

Way of the warrior sake can,premium Gingo
Genshu sake.Tart raspberry, Asian pear and
watermelon rind with hint of white flowers
and a spicy finish.Try with seafood,yakitori
skewers or by itself! :
Alc./Volume: 18%
Served chilled

180ml/Can : 8

SMV: +6.5
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LICENSE REQUEST: VICTUALLING LICENSELRENEWAL
Expires: December 1, 20253 7103

PETITION TO THE TOWN COU-NCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: 55 1&[0/2/ Ly

ADDRESS; O 4O '7%/;%7/;,5 S7
APPLICANT NAME: éﬁff%#&//‘/ ﬂ/ﬂr\/

Tme— )
HOURS OF OPERATION: _/UIZS — $aT”  4whn - 7 P
/
Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)
O RI Department of Health Clearance

77 Y
Please attend the Council SIGNATURE: Mﬂ; /@%

Meeting on November 20, 2024  \amE: gf/?/ﬂ[ﬂl/%/ ,Q/pyi/

ADDRESS: 540 77%9@%

Petition must be returned by

November 1 2024 TOWN: W/Téﬂ“{lj __
DATE OF BIRT;" t

Petition mailed on September 4 ‘ g Py

2824 P »  BUSINESS TELEPHONE #: A0 &8 Y e
HOME TELEPHONE #:
EMAIL: ’

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



CHEESE BOARD — 23

selection of local cheeses, rhode
island; clethra honey, nuts, house made
preserves, grilled sourdough

ZA'ATAR FRIED CAULIFLOWER — 8.5
narragansett creamery yogurt tzatziki,
lemon, parsley

CRISPY CONFIT CHICKEN WINGS — 13.5
baffoni farm chicken wings, local
honey & ‘sriracha, toasted sesame
seeds, scallions

ROASTED RI MUSHROOM NAAN — 11
vermont cheddar mornay, truffle honey,
artichoke hearts, pea tendrils

CLAMS CASINO — 14.5
narragansett bay littlenecks baked
with herbed cracker crumbs and bacon

STEAMED LITTLE NECKS — 14
herbed garlic -or- spicy marinara

SANDWICHES.

choice of fries or local greens

LOBSTER SALAD SANDO — M.P.
quarter pound -or- double

VEGGIE PITA — 9.5

sauteed spinach, kalamata olives,
roasted tomato, artichoke hearts,
vermont cheddar, tzatziki

RI MUSHROOM GRILLED CHEESE — 12
sourdough, roasted RI mushrooms,
vermont cheddar, marinara

FISHWICH — 16
beer battered haddock, sesame slaw,
house made “everything” milk bun

SIDES.

CHOOSE 2:
FRENCH FRIES — 3.5
RED QUINOA - 4
CHILLED BALSAMIC BEETS — 3.5
STEAMED BROCCOLI — 4
STICKY RICE — 4
COLE SLAW - 3

SMOKED BLUEFISH PATE — 14
local bluefish, calabrian chilicrisp,
EVOO, grilled sourdough

PT. JUDITH CALAMARI — 15
banana peppers, lemon, parsley,
marinara

YELLOWFIN TUNA TARTARE* — 16
ginger and sesame ponzu, avocado,
cucumber, scallion, fried pita

RI LITTLE NECKS* — 1.75
on the half shell, mignonette,
cocktail sauce, lemon

SHRIMP COCKTAIL — 4
with cocktail sauce

CLAM CHOWDER — 7
narragansett bay quahogs, maplewood
farm potatoes, wright’s farm cream

MAINE MUSSELS + FRIES — 14
dill & shallot mustard sauce

BLACKBIRD FARM BURGER* — 18

(21 DAY DRY-AGED, GRASS FED)

local bacon, vermont cheddar, fried
red onion, burger sauce, house made
“everything” milk bun

SHRIMP TACOS — 15
togarashi, soft flour tortilla, citrus
slaw, sriracha mayo

BLT — 14

local bacon, herb aioli, tomato, local
lettuces, banana peppers, grilled
sourdough

JOHN EDDY STYLE — add % pound of
lobster — M.P.

BUFF CHIC SANDO — 14

baffoni farm chicken thighs, rhed’s
fermented hot sauce, lettuce, tomato,
house blue cheese, house made
“everything” milk bun

CHOOSE 1:

SAUTEED SPINACH W/ GARLIC — 4.5
RI MUSHROOM RISOTTO — 7
PENNE W/ MARANARA — 5
LOCAL GREENS - 5
GRILLED ASPARAGUS — 6



ROASTED BEET GRAIN BOWL — 14

red quinoa, local greens, narragansett
Creamery sea salt feta, roasted nuts,
edamame, balsamic marinated beets

VEGGIE BIBIMBAP — 14

sticky rice, roasted ri mushrooms,
fermented sesame slaw, spinach saute,
pea tendrils, bibimbap sauce

ADD FRIED BAFFONI FARM EGG - 2

CAESAR SALAD — 10
romaine, parmesan, shaved asiago,
garlic croutons

TUNA POKE BOWL* — 18

sticky rice, wakame, cucumber,
scallion, marinated tuna, edamame,
avocado, sriracha mayo, sesame seeds

ENTREES.

add first course of local greens or
chowder for $2

ROASTED MUSHROOM CAMPANELLE — 19
house made pasta, roasted RI
mushrooms, sautéed leeks, asparagus,
tarragon, white truffle oil, pecorino
romano, pea tendrils

PARMIGIANA

mom’s marinara, sharp provolone, penne
EGGPLANT — 21

BAFFONI FARM CHICKEN — 23

FED-RICK VEAL — 25

BOLOGNESE — 23

blackbird farm beef, daniele pancetta,
fed-rick veal, house made campanelle
pasta, shaved asiago

STEAK FRITES* — 3]

100z sirloin, house fries, herb aioli,
au jus

ADD ROASTED RI MUSHROOMS -OR-

SMOKED BLUE CHEESE / 5.5

CHARGRILLED SWORDFISH* — M.P.
roasted asparagus, whipped local
potatoes
ADD: HORSERADISH REMOULADE
-OR- -
DILL + SHALLOT MUSTARD SAUCE

BAKED SEAFOOD.

with choice of sides

AT Preten o —— - -

AU L LLUND .

AVOCADO - 3.5
CHILI GLAZED SHRIMP — 13
FAROE ISLAND SALMON* — 18
PT. JUDITH CALAMARI — 9
NEW BEDFORD SEA SCALLOPS* — M.P.
GRILLED BAFFONI FARM CHICKEN — 14
GRILLED 10oz SIRLOIN* — 25
SEARED YELLOWFIN TUNA* — M.P.

THE BIG SALAD — 11

Local greens, parmesan frico,
marinated artichoke hearts, kalamata
olives, red onion, cucmber, tomato
vinaigrette

WHALER'S RISE FISH + CHIPS — 21.5
beer battered haddock, fries and slaw

SEARED YELLOWFIN TUNA* — 23
sesame & black pepper crust, wakame,
sticky rice, sriracha mayo, wasabi

GRILLED FAROE ISLAND SALMON* — 26
lemon, blistered cherry tomatoes,
capers, roasted garlic, red quinoa

SEARED NEW BEDFORD SEA SCALLOPS — 29
roasted RI mushrooms, caramelized
fennel & parmesan risotto, pea
tendrils

PT. JUDITH CALAMART LINGUINI — 23
fried calamari, arrabbiata sauce,
kalamata olives

SHRIMP + SAUSAGE PASTA — 25
roasted tomatoes, spinach, capers,
artichoke hearts, cream, linguini

SEAFOOD CAPELLINI — 31
littlenecks, sea scallops, shrimp,
mussels, choose either:
FRA DIAVOLO: spicy marinara
-OR-
SCAMPI: herbed garlic butter
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: __/z/cef) Siree] C /7
ADDRESS: 200 ,/A/ z‘///c’-zjz/ §'7 514/9727é /{:ﬁ
APPLICANT NAME: S Z=/BAS han Tﬂ/@@/&//

HOURS OF OPERATION: 2 om — LW

O Victualling/Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: (&é}/ vﬂ7///tz’//

Meeting on November 20, 2024  yaAME: 2 573,5’,5_//,% 7%»/@/1;//

DDRESS: & A
Petition must be returned by ADDRES st enfepe 9/

November 1 2024 TOWN: Lrislet S
DATE OF BIRTH: e g
BUSINESS TELEPHONE #: 283 ~7 27 7

Petition mailed on September 4,

2024
HOME TELEPHONE #:

EMAIL: &= =

d 8T T N — ¥

Date Received:

TAX STAMP

% *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



BOTTLED BEER WINE
Amstel Light Corona Light
e X Beringer White Zinfandel
Bass Dog Fish
Becks Heineken Cavit Pinot Noir
Blue Moon Michelob Ultra Woodbridge Cabernet Sauvignon
i Miller High Life
A i ; gh ‘Woodbridge Chardonnay
Budweiser Miller Light
Coors Light St Pauly Girl *N/A Woodbridge Pinot Grigio
Corona - Woodbridge Merlot
Large selection of rotating draft beers

TEQUILA WHISKEY BOURBON

Patron Silver Bullet Rye Buffalo Trace
Patron Cafe Chivas Regal Bullet Bourbon
1800 Tequilas Crown Royal Blanton’s Single Barrel
Classic, Coconut, Reposado Classic, Apple, Vanilla
: Woodford Reserve
Margaritas Maker’s Mark

Traditional, Strawberry, Mango

CHILLED LIQUORS
SHOTS | SNIFTER | ON THE ROCKS

Disaronno Goldschlager Rum Chata
Dr. McGillicuddy Grand Marnier Rumplemintz
Fireball Jack Daniel’s Fire Sambuca
Jéagermeister

OTHER BEVERAGES

Truly Angry Orchard Mike’s Hard Lemonade
Soda Bottled Water Juice Milk
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Oldest Family-Owned Liguor Establishment in Rhode Island

' d P 4
APPETIZERS SANDWICHES
b S ALL SANDWICHES SERVED WITH
French Fries ....... OO0 4.75 FRENCH FRIES AND A PICKLE
Stulflesa ot ion o 4.75 Hamburger et 7 oy 10.50
.75 each - Cheese, Mushroom, Bacon
ileHouse Chips il .50
-' P 27 Salmon Burger ................. 12.00
Sweet Potato Fries ........ ...... 4 ;
G 573 Ehourlcos i i Y 12.00
HIoN Rimos i e v : i 3 :
& ; 575 Grilled Chicken Sandwich 12.00
Mozzarella Sticks ............... 7.75 Regular, Buffalo or Blackened
@uesadillaasn. 0 I1.75 Meatball Grinder .......... 12.00
e cnonhed Eggplant Parmesan .......... 12.00
Jalapeno Poppers ................ 775 Chicken Parmesan ........... 12.00
Cheese Fries and Bacon ... 11.75 Italian Grinder ................. 12.00
Nacho Supreme ............... I1.75 Italian Sausage Grinder .. 12.00
Three Cheese, Lettuce, Tomatoes, Jalapefios, Red Onion Sweet or Hot with Onions & Pepp oS
Add Chicken or Beef +2.50

L d

WINGS & TENDERS

CHOICE OF ONE FLAVOR AND ONE DIPPING SAUCE. ADDITIONAL SAUCES .50

Chicken Wings (§) .............. 1r.75  Chicken Tenders (§) ............ 11.75

Flavors/Dips: BBQ, Blue Cheese, Buffalo, Golden Gloves, Honey Garlic, Honey Mustard, House,
Marinara Sauce, Parmesan Garlic, Ranch, Sweet Chili or Teriyaki

& .
The Italian ... 16.00 PIZZA The Buffalo ... 16.00
Red Sauce, Mozzarella, Parmesan Cheese, @'%!h Red Sauce, Grilled Buffalo Chicken,
Pepperoni, Fresh Oregano %%@}:& Mozzarella Cheese, Blue Cheese Drizzle,
I‘_‘ 'A . :
£5 {l@i{;;%@ Fresh Scallions

The Sicilian ... 16.00

Shrimp Scampi, Mozzarella, Parmesan
Cheese, Chopped Tomatoes, Fresh Parsley

The Napolitano ... 16.00

Red Sauce, Eggplant, Mozzarella, Ricotta
Cheese, Basil

Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness. Consumers who are vulnerable to food borne illness
should only eat food from animals thoroughly cooked. It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: B{\g\\ OQ)UN\\)
nooress:_ S0 WO ek Y 2
APPLICANT NAME: L\,\S\\Q S\W‘W\ (M@\@UDS

HOURS OF OPERATION: Neé\}ws \\Pcm-ﬁy n iggqu “WM’Q?M, St _iiAM0-Ypve

/

O Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNA[TURE:
Meeting on November 20,2024  \anE:

L JMW\ . Medesnos
Petition must be returned by ADDRESS: K0 LOOEC) et unit 214
November 1 2024 Town: Pl R\ 02509

DATE OF BIRTH: . ...

. : = |
:g::on mailed on September 4, g,;\\ess TeepHone #: 40] -H9D- 191§

HOME TELEPHONE #. .
ey . < P
EMA”— ==y gyt Wy GJIvNE SR NN v e -

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



BURGERS

SUB ANY BURGER FOR A HOUSE
BURGER OR SWAP HOUSE BURGER
FOR IMPOSSIBLE +§$3

Bunny Mak $13
Two house-made bean and mushroom
patties, cheese, lettuce, onions, pickles, fancy
sauce on a double decker bun (Contains
Wheat, Soy, Sesame, GF Avail)

Bunny Blake $13
Scasoned Impossible patty, cheese. lettuce,
tomato, onions, pickles, bunny sauce on a
brioche bun (Contains Wheat, Soy, GF Avail)

Bunny Bacon Ranch $13
Two house-made bean and mushroom
patties, maple tempeh bacon. cheese, lettuce,
onians, pickles, ranch on a double decker bun
(Contains Wheat, Soy, Sesame GF Avail)

Bacon Hopper Si4
Seasoned Impossible patty, maple tempeh
bacon, cheese, lettuce, tomato, crispy onions,
pickles, ketchup, mayo on a brioche bun
(Contains Wheat, Soy. GF Avail)

Jalapeno Hopper S14
Seasoned Impossible patty, jalapenos, cashew

nacho cheese, cheese, lettuce, tomato, cripsy
onion, ranch on a brioche bun
(Contains Wheat, Soy. Cashew, GF Avail)

Crab Rangoon Burger $15
Seasoned Impossible patty, cheese, scallion
cashew cream cheese. slaw, crispy wontons,
lettuce, ducky sauce on a brioche bun
(Contains Wheat, Soy, Cashew)

Impossible Bunny
Cheezesteak
Seasoned Impossible grounds grilled with
onions, peppers, cashew nacho cheese,
seasonal bbq, ranch on a sub roll (Contains
Wheat, Soy Sesame, Cashew, GF Avail)

S14

Bunny Crunchwrap
Supreme $15
Seasoned Impossible grounds. flour tortilla,
shredded cheese, lettuce, tomato, lime juice,
garlic aioli, cashew nacho cheese with a
crunchy tortilla in the middle (Contains
Wheat, Soy. Cashew, GF Avail)

CHICKY

HOUSE SEITAN CHICKY MADE FROM
WHEAT PROTEIN & CHICKPEAS

Buff Bunny S13

Crispy chicky seitan with lettuce, tomato,
slaw, buffalo sauce, ranch on a brioche bun or
wrap (Contains Wheat, Soy)

Chicky Bunny $13
Crispy chicky seitan with lettuce, tomato, dill

pickles, bunny sauce on a brioche bun or
wrap (Contains Wheat, Soy)

Nashville Hot Chicky $15
Crispy chicky seitan with lettuce, slaw,

jalapenos, bread & butter pickles, hot hunny,
mayo, nashville sauce on a brioche bun or
wrap (Contains Wheat, Soy)

Backyard BBQ Chicky $13
Crispy chicky seitan with slaw, crispy onions,
pickles, seasonal bbq, mayo on a brioche bun

or wrap (Contains Wheat, Soy)

SALAD
Hunny Crispy Chicky $14

Crispy chicky seitan strips, greens, tomato,
avocado, shredded cheese, hunny mustard on
a wrap or as a salad (Contains Wheat, Soy)

Avocado Greens $14
Seasoned tofu, greens, cabbage, tomato,

avocado, lime juice, tortilla chips, spicy

cashew dressing as a salad or wrap (Contains
Wheat, Soy, Cashew, GF Avail)

GRAINBOWLS

Chimichurri Cauliflower $15
Burrito Bowl

Roasted seasoned cauliflower and sweet
potato, black beans, garlicky kale, brown rice,
green onions chimichurri sauce and chipotle
aioli {Contains Soy) add Avocado +$2

Korean Ooo-Mami $15
Bowl

Gochujang spiced tofu, garlicky kale, avocado,
brown rice, local kimchi, green onions,

sesame seeds, sweet soy ginger dressing

and garlic aioli (Contains Soy, Sesame)

Supreme Taco Bowl $15
Seasoned tofu or impossible grounds, brown
rice, shredded lettuce & cheese, corn,
tomato, green onion, pickled onions, lime

juice. chipotle aioli, light hot sauce, tortilla
chips (Contains Soy) add Avocado +$2

SIDES
Hand Cut Fries $4-6

Cheezy Bunny Fries

Hand cut fries with cashew nacho cheese, $9
green onions (Contains Cashew)

Nacho Fries $13
Hand cut fries with shredded & cashew

nacho cheese, black beans, garlic aioli,
jalapenos, tomato, avo, scallions (Contains
Cashew, Soy)

Frickles $10
Hand battered fried served with house ranch
(Contains Wheat, Soy)

Sweet Potato Waffle Fries $6
Mac & Cheeze $8.5-$12.5

Popcorn Chicky $10

Mini poppable bites of our crispy seitan
chicky (Contains Wheat)

Side Salad $6
ADD ONS

Avocada $2

Cashew Nacho Cheese $2

GF Bun or Wrap $2

Tempeh Bacon S2

SIDE SAUCES

Bunny Sauce (Herb, Chili, Zesty)
Buffalo (Classic with some spice)

BBQ (Classic Brown Sugar)
Chipotle Aioli (Little Chipotle Little Aioli)

Fancy (Think Thousand Island)
Garlic Aioli (Garlic & Lemon)

Hunny Mustard (Your new obsession)
Nashville Hot (If you like spice)
Ranch (You know and love her)

Spicy Cashew (Flavorful & Spicy)

VARIOUS DESSERTS

Our food is kosher certified free of ail dairy and animal products. Please let us know if you have any food allergies
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O OF BRISTOL, A

LICENSE REQUEST: VICTUALLING LICENSE R;I-:;-_N;E_WAL
Expires: December 1, 2025 11111

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

i

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: _\ @ \/\!&\( ¢ C Yi7 70 \eloe PX\S’!\)) |nC>
apDRESs: 100 (@K 0Con e

APPLICANT NAME: P?\(\C&\’O\ﬁbﬁ %G\f O 0S

\Suh’/ﬂ”\\/;s ‘ f’/\/{t 450k+
HOURS OF OPERATION: U '5D N - Q DD‘O(V\ / { [C20 am- IOIUDFm

O Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: %/

Meeting on November 20, 2024 v Ana H@vﬂ S !?D(\ roKeS

Petition must be returned by ADDRESS: Ho0 (UetCiCom ANE

November 1 2024 TOWN: .Zzﬂé’ﬁl _
DATE OF BIRTH.  ,,, .,

BUSINESS TELEPHONE #: 51(, - 35| ~ S bR

-~ el

Petition mailed on September 4,

2024
HOME TELEPHONE #: «—
EMAIL: , . )
Date Received: \ = U
TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



MARKET SANDWICHES ',:

(R EFTSTR [ TR (RTTE

Mot i | st euny fae . swent patate e aon o, or SetUe etiges add 257 gisten o bt td 3

ELTED SHORT RIB PULLED PORK & CARAMELIZED ONION CLASSIC CRISPY CHICKEN

St bransed boed short rib, caramahzed onions, 3 cheeses, BBQ pork, caramohized onions, meited pepper iack cleesa, Crspy cheeken tenders, lettune, tomata, pekles, mayo, fresh
heel jus 16 fieshia 15 rall 16

MONTERREY CHICKEN HOT HONEY CRISPY CHICKEN LOBSTER ROLL

Griled chicken breast, apple wasd smoind bacow, mushronms, Spcy hrmey tossed chucken lenbrs, house staw, fiesho! 18 A Rew England favonte, fresh Mane lobster satad, butteed &
molted jack cheddy, BBQ, ieltuce, tomato, freshiroll 18 FAITAWRAP* gnited by MKT

CRISPY FISH REUBEN Ginlled mannated steak tys” or chieken, peppars, cans, SHRIMP TACOS

Beor battered local haddoek, Svass ehnese, fiouse slaw, tactar, cheddar jack cheese, erema 16 Mango habaiioro seared shomp, siise, packled mion, alapeno
freshrall 15.50 crema, com tortilag, ehoose one side 18

HANDHELDS

o foks iud 2 50] SIRITETR TR

REUBEN CRISPY ISH CLUB SAKDWICH

Conwd beef, meltal Swes, saverkiaut, Russion dies: Boer battered § Chuoze wvocado, aven roasted takey, gnked clucken, or Caun

gulid marble e 16 remoutade, fres chicken wth lettuce, tomatoes, apple wood bacon, mayo
TURKEY MELT BUFFALO CHICKEN WRAP 1550

Srilled marbio ryn, melted Amencan chizvse, roast turky, Wing sauce tossad crispy chicken tenders, bieu cheese CHICKEN CAESAR WRAP

bacon, temate, Russin diessing 1550 tressing, choppedsjomaine 15 Gniled chicken, chopped romaine, slsedded Parmesan,
TUNA MELT MATHAN'S GRILLED HOT DOGS croutons, knuse Cansar deessing 15

House tuna salad, molted Swass, griled mabio e 15 50 A beed grilled hiot dog, griddled bim 9] aditional dogs 3 vach GRILLED CHICKEN & AVOCADO

CIASSIC GREEK GYRD Marmated chicken breast, avonado, lettoce, tarmatess, hotse
Bont or chicken, warm pita, lettuce, tomatnos , tzatzir 15 50 tanch hoshrol 15

MAIN PLATES

EAST BAY STEAK TIPS * CLASSIC CHICKEN ENTREES CLASSIC PASTA DISHES

{Dur best selies!) Mannated & gniied, chonge 2 sides 25 CHICKEN PARME SAN with mar i choosy bow lie, pen

SURF & TURF* EHICPEEN :;!AQSNJ‘\ vasth mysheoon (.;‘:'"ﬂufw [
Manatesd steak tips and based stutfed Shiemp, ehowee of 2 :HICLEN. IEATTA leaman capes sauce '.""L'DP~!_(’ garie ot & frosh basi 14
sides 29 Servard aver chowen of bow Ge, pemoe, of Imgene 18 ALAYEORA pokc vadia cae 16

BABY EACKRBS SIAPLY GRILLED CHICKEN ", (r‘: ;‘h’ll»!lh_.‘l‘i ’ ; .
Braisod f blazed, choose 2 sides % 1950 | Full 2550 Marnated and grilled leeasts, choese 2 sides  16.50 o srsage 4 | add shory B Liukt gritedchickon §
BRAISED BEEF SHORT RIB !Am CHIIC.KEN ; - T g\‘:ﬂu?ﬁ[ﬁ)uljh savee, chicken, broceol, & Parmasan

mashed potatoes, reasted vantes squashes, house ws 24 :":2‘E::’:r:::::;’:ﬂ;"";:“:xr hacon, melted cheddas ok che 18

STIRFRY RICE BOWL CIOCESEELTNE LASAGHA

House new, peppers, oneons, mushrooms, broaceols, PORTUGUESE & TURF Lawyets of pasta, meat, thiee che 5. temate sice 18

goehe o, frosh horbs 14 Gntled hlade moat, jumho shrp Mozambeque, house nee, s feas R aeililSSiih

add elecken 5 | add sty 8 | addd steak tips 8 frenchines 19 HACH' CHEESEBAR

Creammy chease blend, toasted butter ciumbs 17
BUFFALD CHICKEN, 880 PORK, THiLL EACOM 19
atkt LORSTFR MK

GRINDERS

I0DBINAR e | iy

£ 21 ADD BAT

3 S

PPy 5 i v
LLED DNIONS 2 ADD GRILLT MS 2 [ ADD B TE

ABG CHEFS! R
STEAK BOMB* CHICKEN CUTLET (TRLIAN
Shaved steak, goiled onwns, mushrooms, peppess 13(16 Breaded clvcken, provolone, iettuce, lomato, mayp 13(16 Ham, satanm, mortalelia, hot & sweet cappreola, provolone
STEAK & CHEESE* TURKEY COBBLER chesse 1315
{plan) 1316 Tutkery, shulfing, eranhenry sauce 14]17 BYOD
STEAKTIP* CHOURICO & CHIPS choose: trkey, ham, biade meat, chounco, tuna 13)16
Mannated & gritied 16118 Rhody classic 13|16 BUTFALO CHICKEN
CHICKEN PARM BLT Crispy butlalo chneken tenders, blev chenss 13(15
with marnara 13(16 Applavood smoked bacan, lottues, tomato, maw 13)16 CHICKEN BACON RANCH
FENWAY MEATBALL Cnspy chicken tenders, bacon, (attuce, tomato, tnch 1417
sausage, peppers, oiong 13(16 athwanna 13(16
SEAFOOD
PORTUGUESE UTTLE NECKS BLACKEHED MANGO SALKON |OCAL FRIED SEAFOOD
Local e necks, chntngo, kaie, gatiic, butter, e, nguine Seared Coun spreed Atlantic salmon, mango salsa, jasmiw sersed vath house slaw, French nes, tartar sauce
pasta 18 nea, wgetabio ol the day 24 FISH & CHIPS 17| SCALLOPS 28 | FRIZU S0 23
BAKED STUFFED SHRINP SUMPLY GRILLED SALMON Lt Bay CLAM STRIDS 15 ) CLAM HELHES 1X1
Classic soafood stulling over butterfked junbo sherp, choose Garhe butter, lresh lemaon, chovse 2 sdies 23 FISHERMAN'S PLATTER . . .
2 ais 23 “ispry haddock, seatiops, chiwmp B el stope 30 Beiing MYT
SCAMPI PICKTWO PLATE
HEV/ ENGLAND BAKED HADDOCK Garlic butter vane sauce, shimp, tomatons, shallots, ingune choose tvi haddack, sealtops, shermp, clamn <tops 25| Biiles MK1
Local bisddock, butter cracvir crumb toppng, v 5000, asta 20
cono2as 20 - UNGUINE & CUHS
add seatond stutng and Hewdang ouee 5 Laeal iitle neeks, choose pomidoro or buttes wine sace 18
SIDES

alted £330 on'y)

anlid v ool e erean o g deesen 2
DEATH BY CHOCOLATE CANE 11 < VAARE BROVAUE SUNDAE FRIEDDOUGHBOYS 1:
Rich B tager decadence Worm browree, choco'ate of vanella ice cream, caranal sl Nutella & powdeted suga
CHEESECAKE 11 chocalate sauee, wheppeod cream 11 WARM BROWMNIE -
New York style, neh amil velvaty |CE CREAM SUNDAE Freshiy baked, fudgy and deicious
COLOSSAL CHOCOLATE CHIP COOKIE © vanilla of chocoiate 8

SN aubase vatme pe on i consed meal, poniteg e seadond i trent tavens e th Selote placog 7w snder paease sbor o seased d s iy onir purty o ol ateigy



MARKET SANDWICHES

CEETTIRTS [ P TR LY

TAELTED SHOKT RIB

Slow broised boel shiort b, caramnhiwd onions, 3 cheeses,
beof jus 16

MONTERREY CHICKEN

Grlted chicken breast, apple wuol smosed bacun, mushioums
maltod jack chiedebr, BEQ, Inttuce, tomata, frestiroll 16
CRISPY FISH REUBEN

Boor battered local haddoet, Svass choese, howso sfaw, talor,
eshroli 15 50

HANDHELDS

chona Tt
REUBEN

Cornd boel, molten) S
g maibte e 16

TURKEY MELT
Gruted marble r, melted Am

cin Clasese, roast Lurkey,

bacon, temata, Kus 1550
TUNA MELT
Houso i sald, malted Swzs, golled mablo r 15 50

CLASSIC GREEX GYRO

Zonf or clieken, warm pita, inttuco, tomatees 1z7atzio 1550

MAIN PLATES

[T

Call e
PULLED PORK & CARAMELIZED OHION

880 pork, carareiized avons, meltal jwppes Jack eheesy,
finshrall 15

HOT HONEY CRISPY CHICKEN

Specy hooey Los il chicven tembes, Iatsn Staw, kestooll 16
FAATAWRAP*

Golled masnatod steak tps” ve
cheddar jack clw

cluckon, peppers, tnons,
errma 16

st pulalo e

CRISPY ASH

Bovt Wllened local lnddock, inttsce, tamatoes, ey
remotfule, lreshrol 15

BUFFALO CHICKEN WRAP

Vug sauce tossed cnispy elicken tenders, bieu chonse
dressing, choppuad 1omaine 15

HATHAN'S GRILLED HOT DOGS

AlLbeed griliedd hat dog, gridd'ed bun 9 ) akhitional dogs 3 each

vl pobatin B cavon g, o selloe elepesaded 2 90 L samten o hagynid 3

CLASSIC CRISPY CHICKEN

Crirgry chickun tenders, ottiee, lomate, ekl
ol 16

LOBSTER ROLL

A Nesw Ene’and Eveonta, frash Mame lobster salad, buttered &
grifted bun MKT

SHRIMP TACOS

Mango habadien seaeed shemp, siie, prekied oo, glaponn
ctema, com tortiltas, chnose oo sulp 18

i, mayw, frech

suf Dlsc b 2 50] @uten fove gl 3

CLUB SAKDMICH

Chooze: ceancado, aven astend larkey, pntied chiekon, of Cann
chicken with ftlues, tomaloes, spple wood bacen, map
1550

CHICKEN CAESAR WRAP

Griltex chicken, chapped romane, steedded Parmesan,
croutons, housa Cancar deisng 15

GRILLED CHICKEN & AVOCADO
Marnated checken breast, avos:
ranch freshiot 15

el tanzaton s, hoge

EAST BAY STEAK TIPS

(0w biost setter)) Masnated fe eritd, clmose 2 sides 25
SURF & TURF*

Mannated steak hips nd baked stutfed Steanp, ehoer 01 2
wdos 28

BABY BACKRIBS

Erad i blazed, choosn 2 sides % 19,50 | Full 25 50
BRAISED BEEF SHORT RIB

mazhed polalows, tasted vantny squaches, honsn as 24
STIRFRY RICEBOWL

HRous nen, peppers, ovons, mushecoms, broeroin,
whG wi, esh berbs 12
Al eleeken 5 ) il shinrp 8 | adet steak ys 8

GRINDERS

CLASSIC CHICKEN ENTREES

CHICKEN PARMESAN with magaara

CHICKER MARSALA vath mmsizhenon:s

CHICKEN PICATTA temmon cager satice

Sepant aver chowen af bow tg, penne, of iuguen 18
SINPLY GRILLED CHICKEN

Arnatnd and gritied leeasts, choose 2 sules 16.50
MOMNTERREY CHICKEN

280 clucken teeast, mushrooms, bocon, molted cheddar ey
clmese, choose 2 sales  18.50

PORTUGUESE SURF & TURF

Snl'erd blade moidt, jumho champ Mazartige, house nce,
Fumch tries 19

BRI

3 vt

g 1
MINTUTE L 2 AP SADAN 3 | Al Gt LE

CHICKEN CUTLET

sk, goiled ancos, musteooms, peppes 13116 Brexubedd chircken, provoione, lettuce, tamate, may 13[16
STEAK & CHEESE* TURKEY COBBLER
(ptain) 13(16 Turkery, stulling, cranbeny siuce 14]117
STEAKTIP* CHOURICO & CHIPS
Maonated G griled 16]19 Rhody elassie 1316
CHICKEN PARM BLT
with macinata 1316 Applowond sraked bac, inttucs, tomate, mayw 13116
FEHVWAY MEATBALL
3G, puppers, vons 1316 vallvimannaca 1316
SEAFOOD
PORTUGUESE LITTLE NECKS BLACKENED MANGO SALKON

Local tittly necks, chourien, ke, garic, butter, bees, | i
pasta 18
BAKED STUFFED SHRINP
Classie sonfoord stulling aver buttedl e garto chonp, ehoose
2 silng 23
HNEV/ ERGLAKD BAKED HARBOCK
Local aldnek, it Ler crackes cnrh toppag, vang sauee,
clowsn 2 sues. 20

ahl et studtog amd Heslang sanee 5

SIDES

DEATH BY CHOCOLATE CAKE 11 -
ey 6 lirer deeadene

CHEESECAKE 111

Heve York styla, neh aml vetvoty

COLOSSAL CHOCOLATE CHIP COOKIE

NG i at i ey o mder ek e i

Ao Pt B 1 Lo

Sewod Caym spiced Atlantic salrron, imango
neo, weotabio of the day 24

SIKPLY GRILLED SALHON

Garlie tuttes, Iresh lemon, chooie 2 selos 23

SCAMP!

Asman

Garhe butler yese cancy, shiatp, tomatoos, sliliots, ingune

pasta 20

a1
/AR BROV/IIE SUKDAE
Vorm brovave, chocoate of vaetla ien cresm, earienel ool
choeoiate sauce, whepped croam 11

ICECREAM SUNDAE
«andta of choeniate B

1S 21500 LY

3 Chaed 2 Dl
b Balatn 7 Ceed Pulaten s P R Sat alten 4 300 ony)

CLASSIC PASTA DISHES
choasy bow li, pen, of higu i
DOMIDERO 1as- n temate sare 14

AGLIO QLI gorkie ok 6 froe <1 b 14

ALAVEDKA g vada wane 16

ALFRENQ wovam Pase v, Treh hethis L8

atdd eathztts A fadd soar a4 | add shirp 8 Fad gl eveioen &
CHICKEN BROCCOLI ALFREDD
Pasta, creqny Allttedo sawce, clucken, teacenly, & Parmasan
chevon 18
LASAGNA
Layets of pasta, meat, thees cheenes, torate eagee 18
IAAC I CHEESEBAR
Crnuny chense birnd, toasted butbe ciumbis 17

SUFFALO CHICKEN, S50 PORK LI BARON 18

bt LOBSTFR ML

et e

ITAUAN

Ham, salaay, moctadolta, hot & sweot cappeeoli, provoions
chease 13)10

BYO

choosn lurkey, ham, biade meat, chowunee, tuna 13(15
BUIFALD CHICKEN

Crispy ballalo chicken tonders, bie chovse 13(15
CIRCKEN BACON RANCH

Coispy clucken tenduts, bacoa, Inttuce, tomalte, tanch 14]17

LOCAL FRIED SEAFOOD
seeed veth houso sliny, French toes, tartan sauce
¥ISH G CHIPS 17 ] SCALLOPS 28 | FRICO SiRive 23
Fast Boy CLAM STRIDS 15 ) CAM #51 UES VK)
SHERMAN'S PIATIFR
“titigeg badedoe, sicaioqe, che mps i clan steges 3010 s AT
AT AT
v owddnedasadliges, <hnmp el steps 25 ) Baie s ST

hin

LINGUINE & CLAMS

Local it necks, clmos pomedoso of bid tsy wane soce 18

Fh | Ve o S

TRIED DOUGH BOYS 1

Nutelta i povadered sugae

WARM BROWHIE ¢
Freeshiy bakend, ludgy and dobxions

ity sasalond g e i theat Dovaa Lea e et rlacngd ot otsher, i tafons anit Senas e e o et prorl hac ool ey
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G OF BREISTOL, T

LICENSE REQUEST: VICTUALLING LICENSE REN.EWAL
Expires: December 1, 2025 s 1077

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: 17- (Cle Ty

ADDRESS: ! (oo T]\.\J MANe

7 - o
APPLICANT NAME: (&S hm oD %\/Jw/ﬂ&
7% % »F
10 - SKT

HOURS OF OPERATION:

/

O Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: ///é(

Meeting on November 20,2024 nave: Zen) Yoo ASTH

o A ".a'\) . ) “
Petition must be returned by ADDRESS: )\ (:790 Db ANg
November 1 2024 Town: L4185 Tpu

DATE OF BIRTH: _§/ ’7/%

Petition mailed on September 4, g,q\\ess T EpHONE #:_ipi- 157 1414

2024 tog” I
HOME TELEPHONE #: Hoi- 496 - 917

EMAIL: PENEC Lo 715 5 Tor . (oM

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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LASSIC DELI SUBS

S M L

[ 5 5 R 1 4

-ASSIC ITALIAN
srtadella, capocollo,
:noa salami, pepperoni
provolone cheese

S5 L 5 50 5 [ O 5 5 5 [ 5

8.75/10.75/ 13.50

am & Cheese
1turally smoked ham
provolone

8.50/10.50/ 13.00

>ast Beef & Cheese
p round roast beef
provolone

8.50/10.50 / 13.00

irkey & Cheese 8.50 / 10.50 / 13.00
/en roasted, all-white

rkey breast & provolone

ina Salad
3shly made in house daily

hicken Salad
emium all white-meat
icken salad

8.50/ 10.50/ 13.00

8.50/10.50 / 13.00

am, Salami & Cheese
noked ham, genoa salami
provolone

8.50/10.50 / 13.00

1e Don 8.50 / 10.50 / 13.00
:noa salami, spicy
ipocollo & provolone

1e Porker
p round roast beef, smoked
1m, bacon & provolone

8.50/10.50 / 13.00

iple Stack 8.50 / 10.50 / 13.00
/en roasted turkey, smoked

1m, genoa salami & provolone

irkey Club
/en roasted turkey breast,
ispy bacon & provoione

ajuxe Club Sub

p round roast beef,

en roasted turkey, smoked
im, bacon & provolone

10.00/ 12.50 / 15.00

10.00/ 12.50 / 15.00

SIGNATURE HOT SUBS

s M
Crispy BLT 8.50 / 10.50 / 13.00
Crispy bacon with lettuce
& tomato

Buffalo Chicken
Fried chicken cutlets dunked
in Franks’ buffalo sauce

8.50/10.50/ 13.00

Cheeseburger
100% beef patties with
melted American cheese

10.00 / 12.50 / 15.00

Chicken Parm
Fried chicken cutlets with meited
provolone & house red sauce

Chicken Stirfry

Grilled chicken, peppers,
mushroom, onion & melted
provolone

9.25/11.75/ 14.50

9.75/12.50/ 15.50

Meatball Parm

Pork and beef blended meatballs
with melted provolone & house
red sauce

8.50/10.50 / 13.00

Pastrami & Cheese 10.00 / 12.50 / 15.00
New York style black pastrami

& melted provolone

Philly Steak & Cheese
Shaved ribeye steak
& melted provolone

Steak Bomb

Shaved ribeye steak, grilled
pepper, mushroom, onion
& melted provolone

10.00/ 12.50 / 15.00

10.50 / 13.25/ 16.00

Classic Veggie 8.00/10.25/12.30
Grilled pepper, mushroom & onion

with melted provolone & American

All subs come with choice
of veggies or “The Works”

BREAD OPTIONS

SMALL MEDIUM LARGE

6" Sub 9" Sub 14" Sub
Breadless bowl
Wheat wrap
Gluten free wrap
Flatbread

SPECIALTY SUBS

S M L

Chicken Bacon Ranch
Grilled chicken, melted provolone,
bacon, ranch, lettuce & tomato

10.00 / 12.50 / 15.00

Chicken Bang Bang 10.00 / 12.50 / 15.00
Fried chicken cutlets, melted
provolone, bacon, boom boom

sauce, lettuce & tomato

Chicken Cordon Bleu
Grilled chicken, smoked ham,
melted swiss & honey mustard

Chicken Salad Special
Premium all white meat chicken
salad, cranberry sauce, bacon,
lettuce & tomato

10.00 7/ 12.50 / 15.00

10.00/ 12.50 / 15.00

Chipotle Steak

Shaved ribeye steak with grilled
onion, melted provolone

& spicy chipotie

10.00 / 12.50 / 15.00

Pastrami Reuben

New York style black pastrami,
melted swiss, Russian
dressing and sauerkraut

10.00 / 12.50 / 15.00

Roast Beef Special

Top round roast beef with melted
swiss, horseradish dijon aioli,
lettuce, tomato & banana peppers

8.50/ 10.50 / 13.00

Turkey Special 10.00 / 12.50 / 15.00

Oven roasted turkey, melted
provolone, bacon, cranberry sauce,
mayo, lettuce & tomato



T OF BRISTOL, 11

LICENSE REQUEST: VICTUALLING LICE’N&SE.&RENELWAL
Expires: December 1, 2025:qti: 14715

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT:  BACCWL A s

aooRress: [ COMGIT TU Ay s ARPS oL AL

APPLICANT NAME: b AR0 AEs cEe Nttt JR

HOURS OF OPERATION: _S4Y (R-T , TUES - S41 [ F-P/ () o

D/Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE //%/ K
Meeting on November 20,2024  \ame: ﬂhbc“4/m V éﬂﬂs‘ﬁ/’/ﬂ’
poDRESS: N> Shalie L, ALT 4 ST

Petition must be returned by

4
November 1 2024 TOWN: J&}:g/v(// /{ L orPr
DATEOFBIRTH. _ , .. ..
Petition mailed on September 4, 5\ ecs e epHONE #: e A A
2024
HOME TELEPHONE #: e awir s
. EMA“— PEER S Lo AN et Bl Il el (=) [ [ I\ =
Date Received: Nl i

TAX STAMP

*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



ENTREES

CHICKEN PARMIGIANA 16 CHICKEN MOZAMBIQUE 16
(served with pasta) (served with french fries and rice)
EGGPLANT PARMIGIANA 16 SHRIMP MOZAMBIQUE 19
(scrved with pasta) (served with french fries and rice)
BAKED SCROD NEW ENGLAND 18 PORK AND LITTLENECKS 18
(served wich potato and vegetable) LITTLENECKS. GARLIC & OIL
BAKED SCALLOPS MKT OVER PASTA 22
(served with potato and vegetable) PASTA WITH MARINARA 10

DEEP FRIED ENTREES

FRIED FISH SM 13 LG 16 FRIED CLAMS MKT
FRIED SCALLOPS MKT FRIED SMELTS 14
FRIED CALAMARI 16 SEAFOOD PLATTER MKT

FRIED SHRIMP 16

(served wich french fries and coleslaw)

EXTRAS
MUSHROOMS .50 CHEESE 1
ONIONS .50 BACON 2
PORTUGUESE PEPPERS .50 SMALL FRY 3
MEATBALLS (2) 3 LARGE FRY 5
SAUSAGES (2) 4 GREEN PEPPERS, HOT PEPPERS .50

ASK US ABOUT OUR DESSERT AND CATERING MENU
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LICENSE REQUEST: VICTUALLING LICEN’SELBEN‘EWAL
Expires: December 1, 2025 17111

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

Loy

VICTUALLING LICENSE RENEWAL

J
NAME OF ESTABLISHMENT: /gm svel S;poﬁs Cleb

ADDRESS:__ 417 Woud STrial, BrisTol £

APPLICANT NAME: Bl 1570 CasTre Yriss ol oy

HOURS OF OPERATION: 1 AM - nPH

Wctualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council SIGNATURE: &a;,ﬁ '//;2%—-

Meeting on November 20,2024  \ave: B, 5/0 C.a/svm

Petition must be returned by ADDRESS: __q Vally. Hrove (BrisTek. KT

7
November 1 2024 TOWN: JSrisTo—

DATE OF BIRTH:

Petition mailed on September 4,

BUSINESS TELEPHONE #: _ 46l 253 4L ]
2024 . /

HOME TELEPHONE #:
EMAIL: .

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

{f% RELEASE OF RECORDS AND INFORMATION REGARDING MY
() BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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T OF BRISTOL, U
LICENSE REQUEST: VICTUALLING LICENSE:RENEWAL
Expires: December 1, 2025t i1

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: 1R ~ /s 1o ] Yao~t Club

ADDRESs:__! D ! Pogpa caunsh Rsay

APPLICANT NAME: T\ ’tb\\p\\ v ML Leal LMI

HOURS OF OPERATION: L - 0D P~ - A4 100 PR

E( Victualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

Please attend the Council sIGNATURE: R 3 o= NI\
LY

Meeting on November 20,2024  yavie: Ch A g ple - M W ala,

) 4 A,
ADDRESS: ) 01 P poa$ 4 Was Y2 A
\

Petition must be returned by = -
November 1 2024 TOWN: YFETS

DATE OF BIRTH:

rz’g;i;ion mailed on September 4, ,;\\ess TELEPHONE®: Y H | LS 3 - 2O

Cw v N W -
A A '

HOME TELEPHONE #:
EMAIL: '

Z % 5
A ANLE

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: (. Ve Xen el

ADDRESS: 1770 woed G

APPLICANT NAME: 5X¢ve  (uvalven

HOURS OF OPERATION: M- TW 10 - (ls¢ §ay = Suv Z:0105¢

\12( Victualling Petition & $75 License Fee
O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance
O Water Pollution Control Clearance (grease removal unit)
RI Department of Health Clearance

Please attend the Council SIGNATURE: i gl (lalion
Meeting on November 20, 2024 nNaAME: GY(uo  (wvA Wil s

Petition must be returned by ADDRESS: L5 Lomuteanhegal oY
November 1 2024 Town:  Hasie)

DATE OF BIRTH. __. .

Petition mailed on September 4, BUSINESS TELEPHONE #:

2024 =
HOME TELEPHONE #

EMAIL:

Date Received:

TAX STAMP
*BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT



LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL

NAME OF ESTABLISHMENT: ﬁn/“/’/m/m/ 6’/7[ — Qﬁ(f 28"
appress:__ LSO AZOM $7L BF/S)@/ /L/%Z?ﬁ

APPLICANT NAME: ,Aﬁ 127 A e P( A AN

HOURS OF OPERATION: /o & = F C‘q/y 2-i SAT-Spv "1;) - |

CJ
(9P

-1
Wctualling Petition & $75 License Fee

O Second Quarter Taxes must be paid (call 253-7000 for amount due)
O Fire Department Clearance

O Water Pollution Control Clearance (grease removal unit)

O RI Department of Health Clearance

261 14 8¢

Please attend the Council SIGNATURE:
Meeting on November 20, 2024  \ame:

A
B

P
A2 pmd Toreis
Petition must be returned by ADDRESS: ¥ ST F}p e S d-

November 1 2024 TOWN: @ & v / /@ OL Y ¢
DATE OF BIRTH:

BUSINESS TELEPHONE #: L/p/ ‘/3‘2 éZ/ 6
HOME TELEPHONE #:

Petition mailed on September 4,
2024

EMAIL: 4

Date Received:

TAX STAMP

prr— *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND

9 "% : RELEASE OF RECORDS AND INFORMATION REGARDING MY
BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL

INFORMATION, RESIDENCE RECORDS, AND ANY COURT RECORDS.

TO BE USED BY FINANCE
DEPARTMENT
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LICENSE REQUEST: VICTUALLING LICENSE RENEWAL
Expires: December 1, 2025

PETITION TO THE TOWN COUNCIL

To the Honorable Town Council of the Town of Bristol:
The undersigned hereby respectfully requests of
your Honorable Body to be granted a

VICTUALLING LICENSE RENEWAL
NAME OF ESTABLISHMENT: Libec 4o T ResTuvranT  ©8A Thames anﬂ«;.JL

ADDRESS: 25! “Thamcs ST

APPLICANT NAME: G e 65 rmos LiberaTes

HOURS OF OPERATION: ___1!"3© am - lax 2
=

[D/ Victualling Petition & $75 License Fee 2=
E/Second Quarter Taxes must be paid (call 253-7000 for amount due) =
ire Department Clearance 5

Water Pollution Control Clearance (grease removal unit)
E}/RI Department of Health Clearance

Please attend the Council SIGNATURE: ‘%—%
/

Meeting on November 20, 2024  \amE: {a irasiomps Liburs o

» DDRESS: @< _ —
Petition must be returned by A BST9 Lluner SKye 5T
November 1 2024 TOWN: SarasoTe, FL 3424

f

DATE OF BIRTH: _

Petition mailed on September 4,
2024

BUSINESS TELEPHONE #: H0O)- 35 3- 4523
HOME TELEPHONE #: -

-

EMAIL:

Date Received:

TAX STAMP
= ‘ *BY SIGNING THIS PETITION, | CONSENT TO EXAMINATION AND
g’u.mﬁ ) RELEASE OF RECORDS AND INFORMATION REGARDING MY
% .,?-@ \ BACKGROUND, INCLUDING POLICE RECORDS, EDUCATIONAL
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TARTERY

CalgPY CALAMAG!
Lightly breaded, olives, banana peppers,
garlic, tumatoes, served with marinara - 18

sCALLOPg WoAPPED IN BACON

Sweet chili sauce « 20

CHEEgY CHEDDAo LOBgTE DIP

Lobster meat, cream cheese, aged cheddar, Wisconsin cheddar,
Monterey jack, scallions, corn tortilla chips - 24

LOBsTEa UESADILLA

Grilled flour tortilla, jack chcdalr cheese, black bean/corn salsa,
cilantro-lime crema - 24

BB _ PULLED POol NACHOg

Corn tortilla chips, shilldded jack cheddar cheese, BBQ_pulled pork,
chopped bacon, grape tomatoes, scallions, sour cream «17

PULLED POoK sLIDEng

BBQ pulled pork, cole slaw, Wisconsin cheddar, brioche bun - 15

CHICKEN WINGs On TENDEng

Butfalo, sweet chili, bourbon BBQ, lemon pepper, Cajun dry rub - 16

PUB gTVLE PoETZELg

Bavanan style pretzel bites, beer cheese, mustard dip - 16

STEAK & CHEESE EGG nOLLg

Shaved steak, peppers, omons, American cheese, house Al sauce - 16

THE QUICK BITE

SERVED WITH YOUR CHOICE OF FRENCH FRIES, POTATO CHIPS OR SALAD
SWEET POTATO FRIES $3  CAJUN FRIES $°

BOUSBON DB BACON SANDWICH

8 oz certified angus beefpatty or grilled chicken breast,
bacaon, cheddar, bourbon BBQ_- 22

sMASHBURGED

8 oz certified angus beef patty, cheddar and American cheesc,
caramelized onions, mushrooms, house Al sauce - 22

FolED CHICKEN SANDWICH

Fried chicken breast, pickles, mayo, potato roll - 16

FolED gCALLOP PO'BOY

Golden fried day-boat scallops, French baguette, Creole remoulade,
lettuce, house-made slaw « 25

PULLED POoK GolLLED CHEESE

BBQ pulled pork, Wisconsin cheddar and gruyere cheese, caramelized
onions, sourdough bread - 16

THAMEg STEAK AND CHEESE GoINDEo

Shaved steak, sautéed peppers and onions, aged cheddar cheese sauce,

American cheese, baguette bread « 18

FlgH SANDWICH

Battered wild caught haddack, bridche bun, tartar sauce « 24

LOBgTEn GolLLED RHEESE

Butter poached lobster meat, tomatoes\ Monterey jack, cheddar
cheese, garlic atoli, sourdough breud - 28
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JouP & UALAD

ONION sOUP AU GoATIN

A classic, rich and flavorful « 11

NEW ENGLAND GLAM CHOWDEo o«

Local chopped clams, bacon, potatoes, creamy broth « 10

ClAgslC CAEgAn

Romatne, Parmesan, herb croutons, Caesar dressing « 15

BABY GoFENg SALAD @0

Baby field greens, cucumbers, tomatoes,
red onion, choice of dressing - 15

sPINAGH BEET AND GOAT CHEEGE SALAD

Roasted ruby beets, baby spinach, candied walnuts, goat cheese,
balsamic dressing « 15

* ADD TO ANY SALAD -GRILLED OR BLACKENED-
CHICKEN $8, STEAK TIPS $15, SHRIMP 813

; \
FLATBREADY

MAaGHELITA PIZZA

Garlic oil, tomatoes, fresh mozzarella, fresh basil, balsamic glaze 17

FoUTT! DI MAE & PESTO

Scallops, lobster meat, shrimp, basil pesto, roasted tomatoes, fresh
mozzarella, shredded mozzarella, olive oil - 24

o0NI FLATBoEAD

Pizza sauce, mozzarella blend, pepperoni - 17

¢
THE MAIN DIUH

CHICKEN POT PIE

Chicken breast, carrots, onions, patatoes, peas, creamy chicken broth,
puff pastry top « 19

GHICKEN PAaMESAN

Breaded chicken cutlet, mozzarella cheese, penne pasta, house-niude
marinara sauce, garlic bread - 23

FigH & CHIPg o<

Hand battered, wild caught haddock,
french fries & house-made slaw « 29

SEAFOOD CAggEoOLE

Day-boat seallops, wild caught haddock, jumbo shrimp, lobster cream
sauce, cracker crumb topping, basmati rice, vegetable of the day - 35

LEMON GAnLIC PAoMESAN sHolMP PAGTA

Sautéed shrimp, baby spinach, roasted tomatoes, lemon garlic
parmesan butter sauce, linguini - 28

BAKED HADDOCK

Wild caught haddock, ritz crumb topping, basmati rice, vegetable of
the day + 29

EGGPLANT nOLATINI
Golden fried eggplant, pesto-ricotta cheese filling, penne, marmara,
mozzarella cheese, garlic bread - 21

BoAlsED gHOoT ol

Braised short rib, San Marzano tomatoes, carrots, onions, fresh herbs,
parmesan cheese, mashed potatoes, vegetable of the day - 35

MAoINATED STEAK TIPg

Grilled steak tips, balsamic glazed onions and mushrooms, mashed
potataes, vegetable of the day - 32

« WE ADVISE EATING RAW OR UNDER COOKED MEAT, POULTRY, OR SEAFQOD POSES A THREAT TO YOUR HEALTH. BEFORE PLACING YOUR ORDER, PLEASE INFORM
YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. ?09% GRATUITY ADDED TO PARTIES 8 OR MORE. PRICING SUBJECT TO CHANGE
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