SOUPS & SALADS

¢ Caesar Salad - homemade croutons
& Parmesan %13

* Mixed Greens - julienned beets, goat cheese,
crumbled bacon, house dressing 13

* Arugula Salad - bleu cheese, green apples, walnuts,
cranberry vinaigrette *13

e Harry’s Heart Healthy Arugula Salad - avocado,
apple, strawberries, blueberries, apple cider
vinaigrette, flax & chia seeds %15

ADD:
’, . $
* P)’s Homemade Tomato Bisque $9/120z griled chicken
* Soup du Jour $9/120z grilled shrimp *10

salmon or steak %13

* P)’s Homemade New England Clam Chowder
597511

APPETIZERS

* House Fries - w/smoked gouda sauce *10 * Homemade Guac & Chips -

fresh salsa, herbed sour cream %13
* Southwest Eggrolls -

with ranch dipping sauce *13 * Chili Cheese Nachos - corn chips, turkey

* Turkey Chili - black beans, herbed sour chili, smoked gouda sauce, jalapefios,

m S
. sour cream *11
cream, house-seasoned corn chips *10

* Grilled Eggplant Stack - marinara,

e Falafel - marinated cukes, roasted tomatoes,
mozzarella & parmesan *13

lemon yogurt sauce, tahini, grilled naan %14

* Thai Shrimp Nachos - 5 shrimp in a leek, * Pour Judgement’s Famous Wings -
scallion & red pepper coconut curry sauce buffalo, teriyaki or General Tsao *16

over fried wontons %16 .
* Portuguese Stuffies - chourico quahogs,

* Homemade Onion Rings - clams, Ritz crackers, panko, peppers and
w/vindaloo crema 11 onions, parsley 2 for$13

e Steamed Native Littlenecks $20
choice of:
Portuguese - chourico, peppers, onions, garlic, white wine
Prosciutto - mushrooms, onions, cream, sherry wine
Fra Diavolo - spicy marinara, white wine



B U RG E RS’ Sandwiches are served w/fries
SAN DWI C H ES & S U C H Substitute salad or o’rings for an upcharge
* *Pour Judgement Burger - choice of cheese, L/T/O *16 Add bacon *3

* Homemade Black Bean Burger - guac, herbed sour cream %16

* Hot Pastrami & Swiss - rye bread 16

* Reuben - w/ thousand island dressing, saurkraut, rye bread $17

* Hot Honey Crispy Chicken Bulkie - pickles, pepperjack cheese, bacon, hot honey 17
* French Dip - Swiss, caramelized onion jus, baguette $18

* Grilled Chicken Wrap - bacon, lettuce, tomato, onion, chipotle mayo $15

* BLT - bacon, seasoned arugula, tomato, pesto mayo, sourdough 13

* Turkey Club - arugula, tomato, bacon, pesto mayo, multigrain #16

e Chicken Carnitas Burrito - guac, jalapefios, queso, rice & beans 16

¢ Blackened Fish Burrito - cod, housemade kimchi, scallions, sour cream $17

* Grilled Pesto Chicken & Prosciutto Sandwich - fresh mozzarella, lettuce, tomato, spicy mayo,
bulkie *18

ENTREES

e Chicken Marsala - penne, mushroom cream wine sauce $16
e Penne Carbonara - garlic, onions, bacon, peas, creamy parm sauce $15
e Rigatoni in Pink Vodka Sauce - andouille, chicken, parmesan #17

e Chicken or Shrimp Tacos - red beans & rice, sour cream, salsa, guac *16
Steak Tacos $18

* Seafood Mozambique - cod, shrimp, littlenecks and salmon, simmered in a broth of roasted
garlic, leeks, sazon butter, Narrangansett beer, white wine and crushed red pepper with rice $29

e Jambalaya - shrimp, andouille, garlic, peppers, onions, rice and beans in a tomato broth $20

* Pan Seared Wester Ross Scottish Salmon -
ancho chili, black bean and honey glaze, pickled jalapefios, cilantro crema, rice & beans, veggies
$25

e Braised Pork Osso Bucco -
root vegetables, tomato, fresh herbs, garlic, red wine demi, mashed potatoes 25

*RAW MEAT AND SHELLFISH INCREASE THE RISK OF ILLNESS. CUSTOMERS WHO ARE SENSITIVE TO FOOD RELATED REACTIONS SHOULD
ONLY CONSUME THOROUGHLY COOKED MEATS, POULTRY AND SEAFOOD. IF YOU HAVE FOOD ALLERGIES, PLEASE NOTIFY YOUR SERVER.



