Dinner specials are located on the front page of your wine list.

TUESDAY ONLY

Albondigas Soup

A steaming cup or bowl of Mexican meatball & vegetable soup garnished with crispy
tortilla strips and fresh cheddar-dack cheese.
If you like Mexican food try this! cup 3.95 bowl 4.95

SUNDAY BRUNCH
Open at 10:30 am

Serving a wide variety of brunch entrées
as well as our entire lunch menu

FRIDAY & SATURDAY ONLY

Boneless Roast Prime Rib
of Beef Au Jus

12 oz.cut 24.95 200z cut 29.95

SANDWICHES & BURGERS

All sandwiches and burgers are served with a pickle and choice of side salad, side Caesar salad,
cole slaw or fries. Other great dinner entrée sides available at a la carte prices.

Buffalo Chicken — {Spicy’}
A boneless and skinless chicken breast
on a bulkie roll. 9.95

Cajun Chicken

Hot & spicy pan-bronzed boneless and skinless
chicken breast on a bulkie roll with lettuce,
tomato, onion and mayonnaise. 9.95

Open-Faced Hot Meatloaf

On thick sliced Euro-style whole wheat toast with
mushroom gravy. This is a “knife-and-fork”
sandwich. 9.95

Lobster Roll = Newport’s Favorite!
Lobster salad piled high, served on a grilled raoll
with a side of cole slaw. 17.95

Lobster Reuben

Chilled lobster meat, melted Swiss cheese, sauerkraut
and Thousand Island dressing on grilled rye

bread. 17.95

Our World Famous Reuben

A grilled sandwich of corned beef ar turkey,
Swiss cheese, sauerkraut and Thousand Island
dressing on rye bread. 9.95

Cheesesteak Sandwich

“Not a Diet Delight”. Shaved steak sauteed with
peppers & onions, with loads of melted mild
cheddar on a split roll.  9.95

“Loaded” cheesesteak with all of the above
plus banana pepper rings, fresh sliced
jalapefios and sliced mushrooms. add 2

Asian Chicken Wrap

Chilled chicken, diced carrots and celery marinated in
a soy, ginger and Thai peanut sauce. \We then add lo
mein noodles, fresh veggie cilantro relish and shredded
lettuce. All of the flavors of our popular lettuce cups
blended together in a spicy, sweet, moist whole wheat
wrap. 9.95

Tomato, Basil & Fresh Mozzarella

Bruschetta Sandwich
Crispy, crusty Italian garlic bread with fresh basil, sliced
tomatoes and fresh mozzarella cheese. 9.95

*Burger
Lettuce, tomato and onion. 7.95

*Cheeseburger
Choice of Swiss, muenster, Vermont cheddar, American,
provolone, mozzarella or pepper-dack cheese. 8.95

*Bacon Cheeseburger 1050

*Cardiac Double Bacon Cheeseburger
A full pound of beef topped with bacon, American cheese
and sautéed onions. Served with choice of side. 12.95

*Huntsman Burger

Our lean, broiled sirloin burger topped with applewood
smoked bacon, Great Hill bleu cheese and Vermont
cheddar cheese. Served with choice of side and a

pickle. 10.95

*Gourmet Burger

Topped with bacon, portobello mushrooms,
crumbled Great Hill bleu cheese, and a side of
garlic-horseradish aioli sauce. 10.95

*Sedona Burger

Our broiled burger with pepper-dack cheese, applewood
smoked bacon and sliced fresh jalapefos, served on a
bulkie roll with lettuce, tomato, onion, and a side of our
special bistro sauce. 10.50

Veggie Burger

You may order any of the burgers on our menu and
substitute an all natural vegetable “burger” patty for
our beef patty at no extra charge. priced accordingly

Chicken “Sandwich”

You may order any of the burgers on our menu and
substitute a boneless and skinless chicken breast for
the beef patty at no extra charge. priced accordingly

Portobello Mushroom Sandwich
Balsamic vinaigrette marinated broiled Portobello
mushroom caps, topped with melted provolone. Served
open-faced on a garlic split roll with lettuce, tomato and
Bermuda onion. 10.95

*Rhode Island Health department warns that eating partially
cooked ground beef or eggs increase your risk of illness.
Consumers who are especially vulnerable to foodborne
illness should order their ground beef or eggs thoroughly
cooked. Children 12 years of age or younger may not be

served undercooked ground beef.
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MAINPLATE SALADS

Unlimited Soup, Salad & Bread Buffet A la carte per person 11.95
As is the case with any buffet, sharing will result in an additional a la carte charge.
If you are having a burger, sandwich or starter priced at 7.95 or more as a meal, you may add the buffet for 5 additional.

Traditional Caesar Salad 795
Anchovies? Just Ask!

Mandarin Salad

Mixed greens, lo mein noodles, Napa cabbage, bok choy,
red and yellow peppers, snow peas, Mandarin oranges
and toasted sesame seeds drizzled with spicy ginger-
wasabi dressing and topped with crisp noodles. 7.95
Add teriyaki pineapple glazed chicken add 5

Large Garden Salad 795
Greek Salad

Traditional Greek salad with tomatoes, cucumber,
Kalamata olives, red onion, green peppers,
pepperoncini, feta cheese and Greek dressing. 7.95
Add pan-bronzed Cajun salmon fillet add 10

BLT Wedge Salad

Crisp iceberg lettuce wedges topped with crumbled
Great Hill bleu cheese and a side of our famous bleu
cheese dressing. Garnished with fresh chopped
tomatoes and bacon. 7.95

Add hot sliced Cajun chicken add 5

Mom’s Tossed Salad

A homestyle classic. Mixed greens, chopped celery, thin
Create your own lettuce wraps. sliced green sweet bell peppers, baby carrats, sliced
Chilled sliced chicken, diced carrots and diced celery cucumbers, cherry tomatoes and croutons tossed with
marinated in soy, ginger and Thai peanut sauce. Italian dressing.  7.95

Served with lo mein noodles, fresh veggie-cilantro relish Shredded Parmesan cheese and Bermuda red

and lettuce leaves for wrapping. Includes 3 sauces: onion on request,_no ch_al‘ge.
Thai peanut, sweet chili and soy-ginger-citrus. 10.95 Add broiled or Cajun chicken. add 5

Caprese Salad
Tomatoes, basil & fresh mozzarella on field greens.
Bermuda onion on request. 7.95

Cool Lettuce Cups

Harvest Salad

Spring mix, Great Hill bleu cheese, dried cranberries, crisp
sliced apples and walnuts with balsamic vinaigrette or
your choice of dressing. 8.95

Add white meat chicken salad add 4

Seared RARE Ahi Tuna Steak Salad

9 oz. pepper and herb crusted pan seared rare.
Served on a bed of mesclun greens tossed with
Asian ginger-wasabi dressing. Served with sides
of soy sauce, pickled ginger and wasabi. 17.95

New York Sirloin & Bleu Salad

Sliced New York Sirloin steak and crumbled Great Hill Bleu
on your choice of our traditional Caesar; or Mom'’s Tossed
salad, or Greek salad. 17.95

“Fat Tuesday” Salad

New Orleans style hot sliced Cajun chicken breast
with lettuce, tomatoes, cucumbers and
hard-cooked eggs with warm, spicy honey mustard
dressing topped with crumbled bacon. 11.95

Hot Buffalo Chicken Salad

Choice of crispy Buffalo chicken tenders or boneless and
skinless chicken breast, Buffalo marinated and broiled,
then sliced and served over mixed greens, celery sticks,
tomatoes and cucumbers with crumbled Great Hill bleu
cheese and a side of bleu cheese dressing. 11.95

CUSTOM MAINPLATE SALADS

Your choice of our
Traditional Caesar {Anchovies? Just Ask!}, Large Garden Salad, Greek Salad, Caprese Salad,
Harvest Salad, BLT \Wedge Salad, or Mandarin Salad topped with your choeice of:

Hot Teriyaki Pineapple Glazed Chicken 12.95

Double Meat Hot Teriyaki Pineapple Glazed Chicken 17.95
Cold Sliced Chicken Breast 1295

Double Meat Cold Sliced Chicken Breast 17.95

Hot Sliced Cajun Chicken 12.95

Double Meat Hot Sliced Cajun Chicken 17.95
Cheesesteak with Peppers & Onions 11.95

Pan-bronzed Cajun Salmon Fillet 17.95

Pan-bronzed Cajun Jumbo Shrimp 17.95

Pan-bronzed Cajun Native Sea Scallops 17.95

White Meat Chicken Salad 12.95

Lobster Salad 1895

Cheeseburger 11.95

Broiled Marinated Portobello Mushroom Caps with Melted Provolone 1295

SIDE SALADS

Small Caesar 495
Anchovies? Just Ask!

Small Garden 495
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DINNER ENTREES

Baked Potato 2.95

Long Grain and Wild Rice 2.95

z IT’S ALL INCLUDED \

Entreés INCLUDE our signature soup, salad & bread buffet and your choice of one great side.
If you prefer not to visit the buffet, your server will gladly bring you a garden or caesar salad.
Served salads may be shared with others at your table.
Sharing buffet will require additional a la carte buffet charge.

———GREAT DINNER ENTREE SIDES —

ne side listed below is INCLUDED with your dinner entrée.

Garlic Bread 3.95

Baked Sweet Potato 3.95 Steamed Broccoli  3.95 Creamed Spinach 5.95
French Fries 3.95 Broccoli Hollandaise 4.95 Garlic Spinach 5.95
Garlic Smashed Potatoes 4.95 Garlic Broccoli  3.95 Tangle Fried Onions 4.95

Vegetable Medley 3.95

Sauteéd Mushrooms 5.95

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL DONE
Cool, Red Center Warm, Red Center Pink Center Faint Pink Center Dull Gray
STEAK CHICKEN / RIBS / PORK / LAMB

Surf & Turf Combos
Add three of our famous Baked Stuffed Shrimp
to any steak or Prime Rib for an additional 9.00

New York Sirloin
90z 22.95 140z 27.95

Sirloin Marsala
Broiled sirloin topped with melted provolone and marsala-
mushroom wine sauce. 9 0z. 24.95 14 oz. 29.95

New York Sirloin Au Poivre

A N.Y. sirloin in a sauce of Cognac, fresh cream,
a hint of Dijon mustard and black peppercorns.
9 0z. 2595 140z 29.95

Broiled 8 oz. Certified
Black Angus Filet

Broiled 8 ounce tenderloin of beef with
béarnaise sauce. 28.95

Portobello Steak

8 oz. Angus filet on a broiled marinated portobello
mushroom cap topped with

crumbled Great Hill bleu cheese. 29.95

Pine Valley Clubhouse Steak
Broiled, sliced 8 oz. Angus filet on toasted garlic bread
with mushroom sauce. 29.95

20 oz. Bone-In
Colorado Cowboy Rib Eye

The “Prime Rib” of steaks on the bone,
ranch-seasoned and broiled to order 27.95

Friday & Saturday — While It Lasts
Boneless Roast Prime Rib of Beef Au Jus
12 oz. cut 24.95 20 oz. cut 29.95

Garlic Butter N/C Great Hill Bleu 4

Au Poivre Sauce 3 Béarnaise Sauce 2

STEAK TOPPERS

Teriyaki Pineapple Glazed

Broiled Chicken

Broiled boneless and skinless breast of chicken with a
teriyaki pineapple glaze. 15.95 Double meat add 5

Chicken Parmigiana

Breaded chicken breast cutlet pan-fried then topped with
tomato sauce, parmesan and mozzarella. Baked and
topped with fresh basil chiffonade. Served with pasta
marinara. 16.95 Double meat add 5

Lemony Chicken Piccata

Boneless and skinless chicken breast pan-seared
and finished with white wine, lemon butter and
capers. 16.95 Double meat add 5

Chicken Saltimbocca

with Marsala Sauce

Boneless and skinless chicken breast with

prosciutto, provolone cheese and Marsala-mushroom
wine sauce. 17.95 Double meat add 5

Chicken Au Poivre
Boneless and skinless chicken breast in a sauce of

Cognac, fresh cream, a hint of Dijon mustard and
black peppercorns. 17.95 Double meat add 5

Baby Back BBQ Pork Ribs

Your chaice of traditional red sauce BBQ ribs, or our
award winning golden honey mustard ribs.

Half Rack 20.95 Full Rack 26.95

Cajun Meatloaf
Topped with brown gravy. 15.95

T-Bone Pork Chops

Two pan-bronzed Cajun seasoned pork chops
with mustard cream pan sauce. 20.95

Rack of Lamb

8-bone, garlic and pepper rubbed, broiled
New Zealand rack of lamb. 27.95

Mushroom Sauce 4 Spicy Chimichurri 3
Portobello Sauce 5
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ne side listed below is INCLUDED with your dinner entrée.

Baked Potato 2.95 Garlic Bread 3.95 Sauteéd Mushrooms 5.95

Baked Sweet Potato 3.95 Steamed Broccoli 3.95 Creamed Spinach  5.95
French Fries 3.95 Broccoli Hollandaise 4.95 Garlic Spinach  5.95
Garlic Smashed Potatoes 4.95 Garlic Broccoli  3.95 Tangle Fried Onions  4.95
Long Grain and Wild Rice 2.95 Vegetable Medley 3.95
L\ ,
SEAFOOD PASTA

Additional Pasta entrées are on the
Dinner Special Menu at your table.

Southwestern Tilapia
Pan-bronzed with Southwestern spices.
Served on a bed of black beans and rice.
Topped with chipotle/ cilantro sauce then

garnished with diced sweet red bell peppers. 19.95
Choice of pastas: whole wheat linguine, spinach

Seared RARE Ahi Tuna Steak fettuccine, angel hair, crushed red pepper rigatoni {Hot}
9 oz. pepper and herb crusted, pan seared rare. or penne. 16.95

Pasta Alfredo

Served on a bed of spinach and chopped Add 4 Shrimp 8 Add Broccoli 2

tomatoes. 23.95 Add Chicken 5 Add Chicken & Broccoli 6
Add Scallops 9 Add Mixed Vegetables 2

Baked Stuffed Jumbo Shrimp Add Lobster 12 Add Spinach 4

Stuffed with seasoned bread crumbs, white
wine, butter, crabmeat, chopped scallops,
mushrooms and Jack cheese. 25.95

Pan Seared Jumbo Shrimp
and Native Sea Scallops

in a Cajun Cream Sauce

Choice of pastas: whole wheat linguine, spinach
fettuccine, angel hair, crushed red pepper rigatoni {Hot}
Baked Stuffed Fillet of Sole or penne. 26.95

with Lobster Sauce

Simple, time honored New England recipe.
Stuffed with seasoned bread crumbs, white

wine, butter, crabmeat, chopped scallops,

Pan-Bronzed Cajun Atlantic
Salmon 2295

Frank’s Penne Al Pomodoro
Fresh basil, sun-dried tomatoes, chopped
tomatoes, garlic, black pepper and parmesan. 16.95

mushrooms and Jack cheese. 24.95 Add 4 Shrimp 8 Add Broccoli 2

. Add Chicken 5 Add Chicken & Broccoli 6
Baked Native Sea Scallops Add Scallops 9 Add Mixed Vegetables 2
Baked in wine with a butter crumb topping. 25.95 Add Lobster 12 Add Spinach 4

Fried Nlative Sea Scallops 2595
Sole Vanderbilt

Fillets of sole stuffed with scallops, crabmeat,
mushrooms, and cheese and then baked in garlic

herb butter with white wine. Our chefs then glaze this
heavenly dish with our special hollandaise sauce. 24.85

Creamy Lobster & Scallop Pasta

Fresh native lobster meat and native sea scallops in a
parmesan cream sauce. For the parmesan lover!

Choice of pastas: whole wheat linguine, spinach
fettuccine, angel hair, crushed red pepper rigatoni {Hot}
or penne. 29.95

Triple Hot! Hot! Hot! Buffalo Pasta
The name says it all = “Triple Hot”.

No Crybabies. No Wimps.

In an aged cayenne red pepper cream sauce on fresh
crushed red pepper rigatoni. This very spicy pasta
dish is garnished with chopped tomatoes and fresh

Native Scrod or Sole
Choice of: pan-bronzed Cajun, fried or broiled in lemon
and/or garlic butter 23.95

SUNDAY BRUNCH

Open at 10:30 am spinach. 16.95
Serving a wide variety of brunch entrées as Add 4 Shrimp 8 Add Broccoli 2 _
i Add Chicken 5 Add Chicken & Broccoli 6
well as our entire lunch menu. Add Scallops 9 Add Mixed Vegetables 2

Add Lobster 12
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RESTAURANT

A

. LUNCH MENU ALSO SERVED DURING BRUNCH

Jump Start Your Day

Latte 3.50
Café Mocha 3.50

Espresso 2.50
Cappuccino  3.50

—— EGG SANDWICHES —

Substitute egg whites add 2

Choice of: Broken Yolk Fried Eggs

Scrambled Eggs

Choice of: Bulkie Roll

Toast

Toasted English Muffin
Flour Tortilla Roll-Up

Whole Wheat Wrap

Choice of: Provolone
American
Spicy Pepper-dack
Vermont Cheddar
Swiss
Muenster

Choice of: Chourico Patty

Sausage Patty

Applewood Smoked Bacon
Canadian Bacon

Cuban Marinated Roast Pork

Includes choice of: Fries, Mini Potato Pancakes or
Sliced Tomatoes. 5.95
Add sautéed peppers and onions. 2.00

French Toast

Thick sliced Portuguese sweet bread with butter and
100% pure Vermont maple syrup. Served with a
side of fresh fruit. 7.95

*Three Eggs

Scrambled, sunny side, over or poached. Served with fresh
fruit and your choice of mini potato pancakes or sliced
tomatoes and choice of toast or English muffin.  5.95

*Eggs Benedict

Toasted English muffins topped with Canadian bacon,
poached eggs and hollandaise sauce. Served with fresh
fruit and your choice of mini potato pancakes or sliced
tomatoes. 7.95

*Eggs Rockefeller

Toasted English muffins topped with creamed spinach
and artichokes, poached eggs, hollandaise sauce,
crumbled bacon and chopped tomatoes.

Served with fresh fruit and your choice of mini potato
pancakes or sliced tomatoes. 8.95

*Jumbo Lump Crab Cakes Benedict
Traditional recipe crabcakes with Maryland lump
crabmeat. Topped with poached eggs and roasted
red pepper hollandaise. Served with fresh fruit

and your choice of mini potato pancakes or sliced
tomatoes. 14.95

—16 oz. BLOODY MARY

Special “Sunday Brunch” Bloody Mary 5.00

10:30 am - 12:30 pm

, Soup, Salad & Bread Buffet
a la carte perperson 11.95

Add our signature Soup, Salad & Bread
Buffet with most brunch entrées for 5.
additional. As is the case with any buffet,
sharing will result in an additional

a la carte charge.

Scottish Oatmeal

100% stone ground whole grain.

Ask for: Honey, Raisins, and/or Cinnamon 4.95
Add fresh fruit 3.00

Add Soup, Salad & Bread Buffet. 7.00

*Havana Benedict

Roast pork loin, black beans, poached eggs and roasted
red pepper hollandaise. Ask for fresh sliced
jalapeiios. Served with fresh fruit and your cheice of
mini potato pancakes or sliced tomatoes. 8.95

Sailor Sandwich

Chourico patty, Vermont cheddar cheese and two broken
yolk fried eggs on grilled, thick sliced, Portuguese sweet
bread. Served with fresh fruit and your cheice of mini
potato pancakes or sliced tomatoes. 8.95

Huevos “Hacienda de Puebla”

Mildly seasoned slow cooked shredded beef, diced sweet
red bell peppers, black beans & rice, scrambled eggs

and cheddar-dack. Topped with our bell pepper and onion
ranchero sauce. Garnished with guacamole, sour cream
and pico de gallo. Fresh sliced jalapeiios on request.
Served with fresh fruit and your choice of mini potato
pancakes or sliced tomatoes. 8.95

*9 oz. NIY Sirloin Steak & Eggs

Scrambled, sunny side, over or poached eggs, served with
toast, fresh fruit and your choice of mini potato pancakes
or sliced tomatoes. 16.95

BIG OMELETS

Substitute egg whites add 2

a

BRUNCH SIDES

Chourico Patty 2.95 Toast 1.50
Applewood Smoked Bacon 2.95 English Muffin - 1.95
Sausage 2.95 Tomatoes 2.95
Mini Potato Pancakes 3.95 Fresh Fruit 4.95
French Fries 3.95 One Egg 1.00
Sautéed Mushrooms 5.95

All omelets are served with fresh

fruit and your choice of mini potato

pancakes or sliced tomatoes and choice
\of toast or English muffin.

>

Chourico & Cheese Omelet
A locals’ favorite with green peppers and onions.  7.95

California Omelet

A spicy omelet with pepper-Jack cheese, peppers,
onions, tomatoes and fresh veggie salsa. Topped with
guacamole and sour cream. Fresh sliced jalapefios on
request. 9.95

Custom Omelet Oneltem 6.95
Additional items 1.00 per item.

*Rhode Island Health department warns that eating partially cooked ground beef or eggs increase your risk of illness.
Consumers who are especially vulnerable to foodborne illness should order their ground beef or eggs thoroughly cooked.

Children 12 years of age or younger may not be served undercooked ground beef or eggs.
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NEWPORT
EST. 1980

COCKTAILS ®* SUNDAY BRUNCH

(2
P
cesreean || Rhodelsland

v.\‘°°e

BEsT RHODE ISLAND RESTAURANT
BesT NACHOS ® BEST STEAK
BEsT FRIES ®* BEST BURGERS

BEsT BAR ¢ BEST RiBS

° Newport Life
BEST NEWPORT RESTAURANT
BEST BAR ® BEST SALAD
BEST BARTENDER
BesT NacHOS ® BEST IrRisH COFFEE

BEsT BUSINESS LUNCH
FRIENDLIEST WAIT STAFF * BEsT PUB

N
LuNncH ¢ DINNER

M O NTMHILY

MAGAZINE

Wine Spectator

A\%&FRD
EXCELLENCE

Where The Locals Eat

BEST RESTAURANT IN TOWN
BEsT BAR
BEST BURGERS
BEST STEAKS

The Best Restaurants in America

FresH NATIVE FisH © STEAK ¢ PAsTA * CHOWDER
GOURMET P1zzAs ® LOBSTER ROLLS ® SINFUL DESSERTS

WIDE SELECTION OF SANDWICHES & BURGERS
OVERSIZED MARTINIS * WAY Too MANY WINES
Famous Sour & SALAD BUFFET

RESERVATIONS FOR PARTIES UP TO 170 PEOPLE

140 TuaMEs STREET, NEWPORT, RI
IN THE HEART OF THE DOWNTOWN WATERFRONT SHOPPING DISTRICT

PHONE 401.849.6334 « Fax 401.848.5640

www.brickalley.com
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