
RHODE ISLAND  QUONSET POINT OYSTERS 
CHARLESTOWN, RI MATUNUCK OYSTERS 
NEW JERSEY   DELAWARE BAY OYSTERS 
BRITISH  COLUMBIA LITTLE WING OYSTERS 
MAINE  WHITEWATER MUSSELS 
BOOTHBAY HARBOR, MAINE LOBSTER 
RHODE  ISLAND  STEAMER CLAMS 
GULF OF MEXICO   BAY SCALLOPS 
COSTA RICA   SWORDFISH 
COSTA RICA   MAHI MAHI 
POINT JUDITH, RI   CALAMARI 
 

NEW BRUNSWICK FANCY SWEET OYSTERS 
WILLAPA BAY, WA  YEARLING OYSTERS 
RHODE ISLAND    PLUM POINT OYSTERS 

CHATHAM, MASSACHUSETTS COD 
CANADA  ATLANTIC  SALMON    

NARRAGANSETT, RI   LITTLENECKS 
NEW BEDFORD, MA   SEA SCALLOPS 

RHODE ISLAND  QUAHOGS 
CHATHAM, MASSACHUSETTS  SOLE 

AYDEN, NORTH CAROLINA  CATFISH 
TWIN FALLS, IDAHO   RAINBOW TROUT 

 

Spinach and Artichoke Dip  
 with Tortilla Chips...........................................................................................................8.95 
Coconut Fried Shrimp  
 Sweet Thai Chili Sauce and Tropical Salsa .........................................................................9.95 
Fresh Calamari 
 Rhode Island or Traditional with Dipping Sauces .............................................................8.95 
Buffalo Chicken Tenders  
 With Crisp Onions, Blue Cheese Dressing ..........................................................................7.95 
Ahi Tuna  
 Seared Rare, Wakame Salad, Soy and Wasabi ..............................................................8.95 
Whitewater Mussels  
 Steamed with Chorizo, Potatoes, Tomatoes and Banana Peppers ..............................9.95 
Rhode Island “Stuffies” 
 Stuffed Quahogs .........................................................................................................................8.95 
Rhode Island Steamer Clams  
 In a White Wine and Garlic Broth ........................................................................................9.95 
 

OYSTERS ON THE HALF SHELL 
All Cold Water Oysters $7.95 per order of four 

LUNCH - MONDAY, MARCH 15, 2010 

APPETIZERS 

SOUPS & SIDE SALADS 

ENTRÉE SALADS 

New England Clam Chowder .................................. Cup....4.50.................Bowl ........ 6.50 
Maryland Crab Soup................................................... Cup....4.50.................Bowl ........ 6.50 
French Onion Soup with Gruyere.................................................................................. 6.95 
Classic Caesar Salad with Parmesan and Garlic Croutons....................................... 6.95 
Iceberg Wedge, Tomatoes, Bacon and Blue Cheese Dressing................................ 6.95 
Baby Spinach Salad, Cider-Bacon Vinaigrette, Red Onion, Goat Cheese ............. 7.95 
House Salad with Field Greens, Crumbled Blue Cheese and Walnuts ................. 6.95 
Chopped Iceberg Salad, Tomatoes, Cucumbers, Balsamic Dressing...................... 6.95 

Join us for  
Dollar Oyster Tuesdays  
Select local oysters are only $1 each!   

We Will Feature a Different Local Oyster Each Week 
 

CELEBRATE ST. PATTY’S DAY WITH US! 
Kegs and Eggs: 7-11am 

Goulding School Irish Dancers:  12:30pm  
Live Irish Band: 1-4pm 
Happy Hour ALL DAY 

10 UNDER $10 
Sandwiches served with choice of French Fries, House Made Chips or Fresh Fruit 

Soup or Sandwich and Salad Combo 
 Cup of Soup or Half a Turkey Sandwich with a House Salad.................................. 8.95 
Chicken Cæsar Salad  
 Romaine Hearts, Grilled Breast of Chicken, Garlic Croutons .................................... 9.95 
Vegetable Panini   
 Red Pepper, Portabella, Fresh Mozzarella on Ciabatta............................................. 7.95 
Fettuccine Bolognese 
 Hearty Meat Sauce over Fettuccine............................................................................. 9.95 
Pulled Pork Sandwich  
      Slow Roasted Pork, Cheddar, Crispy Onions ............................................................... 9.95 
Pesto Chicken Sandwich 
 On a Ciabatta Bun with Roma Tomatoes, Fresh Mozzarella, Pesto........................ 8.95 
Salmon Linguine 
      Sauteed Artichokes, Tomatoes and Salmon in Pesto Cream Sauce......................... 9.95 
Smoked Turkey Wrap 
 Lettuce, Tomato, Avocado ............................................................................................. 8.95 
Asian Salad   
 Soy Ginger Vinaigrette, Vegetables, Almonds, Grilled Chicken .................................. 9.95 
Chicken Parmesan 
 Over Linguine Tossed in Roasted Tomato Sauce ....................................................... 9.95 

Roma Linguini  Garlic, Basil, Tomato, Olive Oil ........................................................................9.95 
Lump Crab Cake Sandwich Bulkie Roll , Lettuce, Tomato, Onion.............................. 15.95 
Chicken Parmesan Roasted Tomato Sauce, Linguine, Mozzarella.............................. 10.95 
Triple Decker Salmon Club  Bacon, Lettuce, Tomato................................................. 13.95 
Homestyle Meatloaf  Mashed Potatoes, Mushroom Gravy.......................................... 10.95 
Half Pound Cheeseburger  Lettuce, Tomato, Red Onion, Pickle ...................................9.95 
Lobster Roll  Sweet Hard-Shell Lobster Tossed with Mayo and Lemon .....................16.95 
Chicken Lo Mein Stir Fry Veggies, Udon Noodles, Teriyaki Sauce .............................. 11.95 

Ahi Tuna Asian Salad   
 Soy Vinaigrette with Vegetables, Almonds, Seared Rare Ahi .......................................15.95 
Buffalo Chicken Salad 
 Blue Cheese, Carrots, Celery and Tomatoes ............................................................... 9.95 
Seafood Cobb Salad 
 Bay Shrimp, Scallops, Crab, Bacon, Blue Cheese .....................................................15.95 
Grilled Shrimp and Baby Spinach Salad 
 Cider-Bacon Vinaigrette, Red Onions and Goat Cheese ..........................................16.95 
Classic Crab Meat Louis                                                                                
 Traditional Preparation with Thousand Island Dressing ..........................................15.95 

MCCORMICK’S LUNCH SPECIALTIES 
Add our Garden Salad to any Lunch Entree for $2.95 

Catfish   Ayden, North Carolina 
 Cajun Spiced and Served with Shrimp and Andouille Jambalaya ...........................11.95 
Yellowtail Sole   Chatham, Massachusetts 
  Parmesean Crusted, Crisp Capers, Lemon Butter Sauce.........................................14.95 
Lobster Mac & Cheese 
 Cheddar and Penne, Baked with Seasoned Bread Crumbs ....................................16.95 
Atlantic Cod  Chatham, Massachusetts 
 Baked With Seasoned Breadcrumbs, Lemon Butter Sauce ....................................15.95 
Mahi-Mahi  Costa Rica    
 Coconut Crusted, Grilled Pineapple, Pineapple Butter Sauce..................................17.95 
Fish and Chips  Chatham, Massachusetts     
       ‘Gansett Beer Battered Cod, French Fries, Tartar, Coleslaw..................................15.95 
Rainbow Trout  Buhl, Idaho  
  Almond Crusted with Lemon Butter ........................................................................11.95 
Atlantic Salmon   New Brunswick, Canada 
 Oven Roasted on a Cedar Plank with Northwest Berry Sauce ...............................14.95 
Seafood Fettuccine with Bay Scallops and Shrimp   
 Garlic Cream and Parmesan Sauce ...........................................................................13.95 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 
~ 11 Dorrance Street (At the Biltmore Hotel) Providence, RI  401-351-4500~ 

Join Us For Breakfast, Lunch or Dinner and Valet Park at the Hotel for only $5.00 !!   

Delaware Bay Oysters....................................................................... Port Norris, New Jersey 
Matunuck Oysters ............................................... Potter’s Pond, Charlestown, Rhode Island 
Fancy Sweet Oysters ...................................................................... New Brunswick, Canada 
Little Wing Oysters ....................................................................... British Columbia, Canada  
Small Sampler (One of each Oyster) ...........................................................................................7.95 
Large Sampler (Two of each Oyster)........................................................................................ 13.95 

Most Species on the Fresh List can Be Simply Grilled 
Ask your server about our 45 minute lunch guarantee 

 

Chef ’s Daily Special 
 Chicken Picatta 

Pan-Seared Chicken Breast Topped with a White Wine, Lemon and  
Caper Butter Sauce.  Served with Mashed Potato and Vegetable  

$8.95 

LUNCH ENTRÉES 
Add Our Garden Salad to any Lunch Entree for $2.95  



MANAGER SPECIAL 

Campogrande Orvieto,  
Umbria, Italy........$35 

LIMITED SELECTIONS 
Matanzas Creek, Sonoma Chardonnay, CA ...................... 70 
Palliser Estate, Martinborough Pinot Noir, NZ ................ 70 
Chateau Mont-Redon, Cotes du Rhone, France .............. 48 
Chateau Doyac, France .......................................................... 52 
Kinton Syrah, Santa Maria CA .............................................. 54 
 

HALF BOTTLE SELECTIONS 
 

Piper Heidsick ...................................................33 
Caymus Conundrum ........................................21 
Kim Crawford. Sauvignon Blanc....................20  
Acacia Chardonnay ...........................................28 
King Estate Pinot Noir ....................................22 
Duckhorn Merlot .............................................37 
Ridge Lytton Springs Zinfandel......................32 
Mt Veeder Cabernet .......................................44 
 

WINE OF THE MONTH 
MacMurray Ranch Pinot Noir 

“MacMurray Ranch is located in the heart of the stunning Russian River Valley and is the former ranch and home of  actor  
Fred MacMurray from ”My Three Sons” fame. This wine is a superb example of cool climate Sonoma Coast Pinot Noir, showing elegant varietal  

Fruit character and expressing rich aromas with flavors of red currant, raspberry, sage and fresh earthly notes. A terrific pairing with fresh salmon. 
Glass: 5 oz....12        8 oz....16        Bottle:  45 

                  SPARKLING WINES 
92 pts.  Taittinger Brut La Francaise, Reims, France. No Vintage.......... 97  
    Mumm Napa, Brut Rose, Napa Valley, CA................................... 56 
      à Chandon Brut Sparkling, Napa Valley, CA..........10.......... .......... 47 
90 pts. à Schramsberg Vineyards, CA. 2005 ................................................ 68 
      à Moet & Chandon Imperial, Epernay, France.......17.......... .......... 83 
 

CRISP, REFRESHING WHITES 
            Beringer, White Zinfandel, CA................................ 7........9 ......... 28 
             Chateau Ste Michelle, Riesling, WA ....................... 9......12.......... 39 
             Columbia Winery, Cellar Master Riesling, WA........................... 29 
           à Wente Vineyards, Riverbank Riesling, CA........... 9........11 ....... 35 
                 Saint M, Riesling, Germany ............................................................... 38 
          Columbia, Gewurtztraminer, WA.................................................. 29 
           à Conundrum, White Blend, CA........................................................ 56 
           à Parducci Wine Cellars, “Sustainable White”, CA....................... 29 
           à Menage a Trois, White Blend, CA.......................... 7........9.......... 28 
            Indaba Chenin Blanc, Western Cape, South Africa. ................... 29 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA................... 38 
            Don Oleganio Albarino, Rias Baixas, Spain................................... 68 
90 pts.  à Bonterra Vineyards, Viognier, CA. 2007.............11......15.......... 46 
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain. 2008....................... 39 
 Addition Wine..................................................................................... 00 

SAUVIGNON BLANC 
 Brancott, Marlborough, NZ ............................................................. 39 
91 pts.  à Kim Crawford, Marlborough, NZ. 2008. ...................................... 44 
90 pts.  à Nautilus, Marlborough, NZ, 2008.........................11......14.......... 45 
 Nobilo, Marlborough, NZ ......................................12......15.......... 46 
 Groth, Napa Valley, CA. ................................................................... 55 
93 pts.  à Craggy Range Te Muna Road, Marlborough, NZ, 2008 ............ 68 
92 pts.  à Nobilo Icon, Marlborough, NZ. 2008............................................ 47 
 Ferrari-Carano, Sonoma, CA........................................................... 56 
92 pts.  à Cloudy Bay, Marlborough, NZ. 2008............................................. 77 
 

PINOT GRIGIO 
 Ecco Domani, Delle Venezie, Italy.......................... 9......12.......... 37 
92 pts.  à King Estate Signature Pinot Gris, OR. 2007 ................................. 46 
 Willakenzie Estate, Pinot Gris, Willamette Valley, OR.............. 65 
 Seven Hills, Willamette Valley, OR ................................................ 29 
 Ponzi, Willamette Valley, OR .......................................................... 47 
 J Vineyards, Russian River Valley, CA ..................11......15.......... 46 
 Santa Margherita, Veneto, Italy........................................................ 57 
 Sartori, Veneto, Italy .......................................................................... 28 
92 pts.  à Swanson, Napa Valley, CA. 2007 .................................................... 54 
 

CHARDONNAY 
 Chateau Ste Michelle, Columbia Valley, WA ............................... 36 
 Hess Collection,, Su’skol Vineyard, Napa Valley, CA................. 85 
 A by Acacia, CA........................................................10......13.......... 39 
92 pts.  à Cuvaison, Carneros, CA. 2007........................................................ 59 
90 pts.  à La Crema, Sonoma Coast, CA. 2007............................................. 53 
 Clos DuBois Russian River, CA ...................................................... 48 
 Sonoma Cutrer Russian River, CA.......................12......15.......... 48 
90 pts.  à Rodney Strong, Chalk Hill, CA. 2007 ............................................ 55 
 Chateau St Jean, Sonoma, CA.................................. 7......10.......... 29 
 Jordan, Russian River Valley, CA..................................................... 78 
 Frog’s Leap, Napa Valley, CA........................................................... 65 
 Stag’s Leap Winery, Napa Valley, CA ............................................ 66 
90 pts.  à Cakebread Cellars, Napa Valley, CA. 2008.................................. 83 
 

 

 
                      PINOT NOIR 

    Crossings, Marlborough, NZ .................................12......18.......... 46 
      à MacMurray Ranch, Sonoma Coast, CA......................................... 45 
   à Mark West Winery, CA ................................................................... 35 
 Mirrassou, CA ............................................................. 7........9.......... 29 
 Erath, OR ............................................................................................. 58 
   à Wild Horse, Central Coast, CA ..................................................... 67 
   à Kenwood Vineyards, Russian River, CA .............12......15.......... 48 
90 pts. à Ponzi Vineyards, Willamette Valley, OR. 2007............................ 78 
 Whitehaven, Marlborough, NZ....................................................... 80 
   à Willakenzie Estate, Willamette Valley, OR................................... 66 
91 pts.      Sonoma Cutrer, Sonoma Coast, CA. 2006 .................................. 69 
  

MERLOT 
 Blackstone, CA ........................................................7 ..........10..........29
 Charles Krug, Napa Valley, CA....................................................... 60 
      à Kenwood Yulupa, Sonoma, CA....................................................... 29 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA............... 49 
90 pts.      Franciscan Merlot, Napa Valley CA.  2005.....................................66      
 14 Hands, WA..................................................................................... 38 
   à Coppola Diamond Collection, Sonoma, CA ......14......17.......... 56 
 Hogue Reserve, Columbia Valley, WA.......................................... 59 
 Sebastiani, Sonoma, CA..................................................................... 46 
90 pts. à Dina Montes Alpha, Colchagua Valle, Chile 2006.. ..................... 58 
91 pts.  Northstar, Columbia Valley, WA 2005......................................... .79 
           
           

SPICY, EARTHY, SEXY REDS 
 Ruffino, Chianti, Italy.......................................................................... 34 
 Clos Du Bois Marlstone, Red Blend, CA ...................................... 95 
   à Banfi Centine, Rosso di Toscano, Italian Red, Italy..................... 37 
 Sokol Blosser Medtrina, Red Blend, CA........................................ 42 
   à Menage a Trois, Red Blend, CA .............................. 7........9.......... 28 
   à Cain Cuvee, Red Blend, Napa, CA................................................. 74 
 Elements by Artesa, Napa/Sonoma, CA...............14......17.......... 57 
          à Kunde Estate Winery, Zinfandel, Sonoma, CA.............................43 
 Rosenblum Cellars Zinfandel CA..........................11......14.......... 43 
 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA ................... 54 
 Spellbound, Petite Sirah, CA..................................10......13.......... 39 
 Kenwood, Sonoma, CA .................................................................... 52 
 Penfolds Koonunga Hill, Shiraz, Australia ............. 7......10.......... 28 
90 pts. à Vina Montes Alpha, Syrah, Chile. 2007.......................................... 56 
90 pts.  Two Hands “Gnarly Dudes”, Shiraz, Australia. 2007................. 80 
 Don Miguel Gascon, Malbec, Argentina ................ 9......12.......... 36 
 

CABERNET SAUVIGNON 
   à Coppola Diamond Collection, Sonoma, CA ................................ 38 
90 pts.  Beringer Knights Valley, Alexander Valley, CA. 2006 ................ 65 
91 pts. à Charles Krug Yountville, Napa Valley, CA. 2006........................ 68 
  J Lohr, “Seven Oaks”, Paso Robles, CA.........................................35 
91 pts Robert Mondavi Winery, Napa Valley, CA, 2006 ....................... 74 
 14 Hands, WA............................................................. 9......12.......... 36 
 Mount Veeder Winery, Napa Valley, CA ..................................... 90 
 Murphy Goode, Alexander Valley, CA................12......16.......... 46 
 Stag’s Leap Artemis, CA ................................................................... 88 
90 pts. à Rodney Strong, Alexander Valley, CA. 2006 ............................... 69 
 
 à Organic or Sustainable 
 
ABOUT THE 100-POINT SCALE 
Ratings reflect how highly tasters regard each wine relative to other wines.  
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009) 
90 - 100 Outstanding: a wine of superior character and style 

5 oz.       8 oz.    bottle 

5 oz.       8 oz.    bottle 


