8 W Marlborough St ! UDVIL Food Served Daily
Newport, R102840 11:30am- 10pm

Bar Open Daily
(401) 619-4680 PUB 11:30am- 1am

APPS

ULTIMATE NACHOS $12
BBQ PULLED PORK OR CHICKEN, HOUSE CHEESE BLEND, BLACK OLIVES, JALAPENOS,
HOUSEMADE SALSA & SOUR CREAM

PORTUGUESE LITTLENECKS $12
IN A BROTH OF CHOURICO, ONIONS, PEPPERS & TOMATOES

GARLIC SHRIMP $14
SAUTEED WITH OLIVE OIL, RED PEPPER FLAKES & DICED TOMATOES

CHILI CHEESE FRIES $8
HAND-CUT FRENCH FRIES WITH HOUSEMADE CHOURIZO CHILI & MELTED PEPPERJACK
CHEESE

WINGS OR BONELESS TENDERS $10
PLAIN, HOT, SRIRACHA HONEY, EAST/WEST, BBQ,
TERIYAKI, GARLIC PARMESAN

BBQ PULLED PORK SLIDERS $10
3 SLIDERS ON BRIOCHE BUNS WITH BBQ SAUCE & SLAW

STUFFIES 1/$5 or 2/$8
A RHODE ISLAND TRADITION OF FRESH CLAMS & CHORIZO IN AN HERB STUFFING

STUFFIE AND CHOWDER $10
BOWL OF OUR HOUSE MADE CLAM CHOWDER & A STUFFIE

SOUPS AND SALADS

SOUP OF THE DAY $6

CHOURIZO CHILI $6
MADE WITH CHOURIZO, GROUND BEEF, RED KIDNEY BEANS, BLACK BEANS
& WHITE KIDNEY BEANS

CLAM CHOWDER $6
THIN BROTH STYLE CHOWDER WITH FRESH NEW ENGLAND CLAMS

CALI BLT SALAD $10
ROMAINE LETTUCE, BACON, TOMATO, AVOCADO, RED ONION, FETA
SERVED WITH RANCH DRESSING

CLASSIC WEDGE $9
ICEBERG LETTUCE, BACON, BLEU CHEESE CRUMBLES, TOMATOES,
GREEN ONION & BLEU CHEESE DRESSING

CAESAR $8
ROMAINE, CROUTONS, PARMESAN, HOUSE-MADE DRESSING

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

Please make your server aware of any allergies you or a member of your party may have.



SANDWICHES/BURGERS

SERVED WITH FRIES OR SUB SWEET FRIES
SIDE SALAD OR CAESAR SALAD FOR $2 EXTRA

MARINATED GRILLED CHICKEN SANDWICH $12
WITH PEPPERJACK CHEESE, BACON, LETTUCE & TOMATO

FISH SANDWICH $12
BEER BATTERED COD, HOUSE-MADE SLAW, TARTAR SAUCE

PASTRAMI REUBEN $10
SAUERKRAUT, SWISS CHEESE, THOUSAND ISLAND DRESSING ON
GRILLED MARBLE RYE

SHRIMP PO’ BOY SANDWICH $14

FRIED SHRIMP, LETTUCE, TOMATO, PICKLES, HOUSE-MADE SLAW &
CHIPOTLE AIOLI

CHICKEN BACON RANCH $12
GRILLED CHICKEN, BACON, SWISS CHEESE & RANCH DRESSING

TWIN LOBSTER ROLLS $17

MADE WITH FRESH, LOCAL LOBSTER, BUTTERED GRILLED BUN WITH
LETTUCE

SNAKEBITE $12

8 OZ HAND-CRAFTED BURGER WITH PEPPERJACK CHEESE, JALAPENO,
BACON, BBQ AIOLI & FRIED ONION

CHILI CHEESE DOGS $8
2 HOTDOGS COVERED IN A CHOURIZO CHILI
WITH MELTED PEPPERJACK CHEESE

BLEU CHEESE BURGER $12
8 0Z HAND-CRAFTED BURGER TOPPED WITH BLEU CHEESE &
CARAMELIZED ONIONS

8 OZ HAND-CRAFTED BURGER $10
SERVED WITH LETTUCE, TOMATO, ONION
CHOOSE CHEDDAR, SWISS, PEPPERJACK, GOUDA
OR AMERICAN

ADD MUSHROOMS OR CARAMELIZED ONION FOR $1 EXTRA
ADD BACON FOR $2 EXTRA

ENTREES

PUB STYLE FISH AND CHIPS $14
BEER BATTERED COD, HOUSE-MADE COLESLAW, TARTAR SAUCE, HAND-CUT FRIES

MEATLOAF $15
WITH A ROASTED GARLIC DEMI-GLACE, MASHED POTATOES, VEGETABLE & FRIED ONION
TANGLERS

PRIME RIB $18
14 OZ CUT SERVIED WITH POTATO AND VEGETABLE

CHICKEN MADEIRA $16
SAUTEED CHICKEN WITH SWEET ITALIAN WINE, MUNSHROOM, GARLIC, ONION & PARMESAN
WITH PENNE

WHITE CLAM SAUCE $15
CHOPPED CLAMS SAUTEED IN GARLIC AIOLI SERVED
IN OUR WHITE WINE SAUCE FINISHED WITH LOCAL
LITTLENECKS SERVED OVER PENNE

THREE CHEESE MAC AND CHEESE $14
WITH CHICKEN & BACON



