
Starters 
 

Homemade Mozzarella Triangles (v) 
Breaded whole milk mozzarella, golden fried, and served with marinara 9.99 

 
Buffalo Chicken Dip 

Tender pulled chicken and roasted red peppers, in a spicy garlic-Buffalo cream cheese, baked and topped with 
gorgonzola crumbles, and scallions. Served with corn chips and celery. 10.99 

 
Truffle Tots (v) 

Crispy tater-tots tossed with black peppercorn crusted Bellavitano cheese, chives, and white truffle oil. Served with 
balsamic dipping sauce. 9.99 

 
Whalers Loaded Tot-chos 

Crispy tater-tots topped with pico de gallo, pickled jalapenos, Whalers beer cheese sauce, bacon, and scallions. 12.99 
 

Old Bay Fried Pickles (v) 
Old bay seasoned pickle chips, golden fried, and served with house-made ranch dressing. 8.99 

 
Tempura Fried Asparagus (v) 

Lightly fried asparagus served with sesame-lime & soy aioli. 10.99 
 

Mahi-Mahi Tacos 
Spice rubbed mahi, house guacamole, shredded romaine, pico de gallo, chipotle mayo, and lime,  

served on locally-made corn tortillas. 13.99 
 

Crispy Calamari 
Golden fried Point Judith calamari rings and tentacles, drizzled with pineapple-Sriracha sauce, and scallions. Served with 

a side of ranch dressing. 13.99 
 

Wings & Tenders 
Available Sauces: House Dry Rubbed | Buffalo |House BBQ | Bourbon Teriyaki | Chipotle-Honey Mustard 

Honey Hot |Rooster Sauce (spicy) | Thermo Nuclear 
 

6 Wings – 8.99 | 10 Wings – 12.99 | Tenders – 11.99 
 

Mews Classic Nachos (v) 
Crispy house corn chips covered with cheddar-jack cheese, tomatoes, black beans, jalapenos, and red onion. Served with 

salsa & sour cream. 11.49 
 

Add Seasoned Chicken or pulled pork – 3.00 | Guacamole – 2.00 
 

Rancho Nachos 
Seasoned pulled chicken, cheddar-jack cheese, bacon, and tomatoes, topped with house-made ranch dressing. 12.99 

 
BBQ Pork Nachos 

House smoked pulled pork, cheddar-jack cheese, jalapenos, and scallions, topped with our house BBQ sauce. 12.99 
 

House-made Soups 
 
 

French Onion Soup 
Caramelized onions in a rich Guinness broth, topped with garlic croutons, and Swiss cheese gratin. Crock only. 6.99 

 
New England Clam Chowder 

Classic creamy chowder made with clams, red potatoes, onions, and celery. 
Cup – 4.99 | Crock – 6.99 

 
Rhode House Chili con Carne 

Tender shredded beef stewed with tomatoes, onions, peppers, Foolproof Ocean State Lager, chipotle, and spices. 
Topped with melted cheddar-jack cheese and served with house corn chips. 

Cup – 4.99 | Crock – 6.99 
 
 
 
 
 
 
 



Fresh Salads 
 
 

Add ons: Citrus Chicken $5 | Mahi $9 | North Atlantic Salmon $ 10 | Ribeye $11 
 

Tavern Salad (v) 
Classic house salad with your choice of house-made dressing. 

Balsamic | Red Wine Vinaigrette | Honey Dijon | Bleu Cheese | Ranch | Caesar |Green Goddess 
Small – 4.99 | Large – 9.99 

 
Caesar Salad 

Chopped romaine, toasted croutons, and cracked pepper Bellavitano cheese, tossed with creamy Caesar dressing. 
Small – 5.99 | Large – 10.99 

 
Panzanella Salad (v) 

Baby spinach, cherry tomatoes, red onion, scallions, fresh herbs, feta cheese, capers, and grilled, house-made sour 
dough croutons. Topped with our green goddess dressing.  12.99 

 
Power Salad (v) 

Black beans and quinoa with red onions, scallions, Fresno chilis, baby spinach, and feta cheese, dressed in red wine 
vinaigrette. 12.99 

 
Cobb Salad 

Mixed greens, smoked chicken, hard-boiled egg, cherry tomatoes, scallions, bacon, gorgonzola, and avocado.  
Served with red wine vinaigrette. 12.99 

 
 

Sandwiches 
 
 

Lobster BLT 
An epic surf & turf sandwich with a quarter pound of lobster salad, peppered bacon, fresh mixed greens, tomato, and 

green-garlic aioli, on toasted sourdough.  20.99 
 

Philly Cheesesteak Sandwich 
Shaved Black Angus ribeye, roasted peppers, caramelized onions, and mushrooms on a toasted hoagie roll.  

Topped with Whalers Pale Ale beer cheese sauce. 15.99 
 

Pastrami Reuben 
House smoked pastrami topped with sauerkraut, melted Swiss cheese, and secret sauce on crispy rye bread. 13.99 

 
Buffalo Chicken Sandwich 

Grilled or fried chicken breast with spicy Buffalo sauce, bleu cheese mayo, peppered bacon, lettuce, tomato, and pickle 
chips on a toasted bun. 13.69 

 
The Boss Hogg 

House smoked pulled pork, North Carolina style BBQ sauce, and tarragon slaw on a toasted bun. 13.69 
 

Eggplant “Meatball” Grinder (v) 
House-made eggplant and quinoa meatballs, on a toasted hoagie roll, topped with marinara and blend of melted 

provolone, mozzarella, and asiago cheeses. 13.69 
 

Mahi-Mahi Po’ Boy 
Cajun grilled mahi with shredded romaine, tomato, dill pickles, and creole remoulade on a toasted baguette. 15.99 

 
 
 
 
 
 
 
 
 



Burgers 
 

Build Your Own Burger 
1/2 lb. Black Angus beef, grilled to your request, served on a toasted bun with lettuce, tomato, and pickle chips. 9.99 

 
Toppings 

Mushrooms | Caramelized Onions | Raw Onions | Fried Onion Straws  
 Jalapenos | Roasted Red Peppers | Buffalo Sauce | BBQ Sauce | Ranch  

 Special Sauce | Grilled Red Onions - .50 each 
 

American | Cheddar | Swiss | Pepper-jack | Buffalo Cheddar | Crumbled Bleu - .75 each 
 

Peppered Bacon – 2.25 | Avocado – 2.00 | Fried Egg – 1.25 
 

“Carolina in my Mind” Burger 
BBQ rubbed Black Angus Angus patty topped with smoked pork belly, caramelized onions, tarragon slaw, and our North 

Carolina style BBQ sauce. 15.99 
 

The Goober 
½ lb. Black Angus burger topped with peppered bacon, American cheese, peanut butter, and a fried egg  

on a toasted English muffin. 14.69 
 

Tangled up in Bleu 
½ lb. Black Angus burger topped with caramelized onions, bleu cheese crumbles, crispy onion straws, and bleu cheese 

mayo on a toasted bun. 13.99 
 

Blazin’ Saddles Burger 
½ lb. Black Angus burger topped with peppered bacon, Buffalo cheddar cheese, jalapenos, Cajun spice, and ranch 

dressing on a toasted bun. 13.99 
 

Natural Burger 
½ lb. natural Sunset Farms beef with your choice of cheese on a toasted bun. Served with a side of special sauce  

and cole slaw. 14.99 
 

Rhody Red Eye Burger 
½ lb. natural Sunset Farms beef, espresso spice rub, caramelized onions, house BBQ sauce, bacon, and cheddar cheese. 

Served on a toasted bun with cole slaw. 16.49 
 

Grindhouse Pub Burger 
Seasoned house ground beef patty, topped with cheddar cheese, grilled red onions, peppered bacon, and Mews special 

sauce on a toasted bun. 16.99 
 

Turkey Patty Melt 
House-made turkey burger, caramelized onions, sautéed mushrooms, and melted Swiss cheese, on  

toasted multi-grain bread. 12.99 
 

"Black Bean-oa" Burger 
Spiced black bean and quinoa patty topped with pepper-jack cheese, tomato, baby spinach, guacamole, and chipotle 

aioli pressed in a flour tortilla.12.99 
 

Slammin' Salmon 
½ lb. Faroe Island Salmon burger made with ginger, scallions, soy sauce, and lime topped with ponzu aioli on a  

toasted bun. 15.69 
 
 
 
 

Sides 
 

All burgers & sandwiches served with your choice of side 
Regular Fries | Curly Fries | Cole Slaw | Vegetable of the Day | Sweet Potato Fries +$1.49 | Onion Rings +$1.49 

Salad +$2.49 
 
 
 
 
 
 



Mexi-Fare 
 

Add Guacamole – 2.00 
 

Queso-Dilla Rancho 
Seasoned pulled chicken, cheddar-jack cheese, chili peppers, diced tomatoes, and house-made ranch. Served with crispy 

tortilla chips, house-made salsa, and sour cream. 12.99 
 

Steak n' Bleu Quesadilla 
Shaved Black Angus ribeye, bleu cheese crumbles, fried onion straws, cheddar-jack cheese, and horseradish sauce. 

Served with sweet potato fries. 13.99 
 

El Pollo Loco Burrito 
Seasoned pulled chicken, cilantro rice, black beans, spicy buffalo cheddar, pico de gallo, and guacamole. Served with 

crispy tortilla chips, house salsa, and sour cream. 13.99 
 

Cali Burrito 
Mojo marinated ribeye wrapped with crispy French fries, house-made beer cheese, guacamole, sour cream, and pico de 

gallo. Served with crispy tortilla chips and house-made salsa. 14.99 
 

Mahi-Mahi Burrito 
Spiced rubbed mahi with pico de gallo, creamy cole slaw, cilantro rice, black beans, and chipotle aioli. Served with tortilla 

chips, house salsa, and sour cream. 14.99 
 
 

Entrees 
 

Veggie Primavera (v) 
Fettuccine noodles tossed in a creamy herb, garlic & parmesan sauce, with asparagus, sweet peas, cherry tomatoes, and 

baby spinach. 15.99 
 

Steakhouse Dinner 
Flame grilled ribeye topped with gorgonzola-herb butter, and served with garlic-parmesan mashed potatoes, roasted 

asparagus, and our ‘MT69’ steak sauce. 20.99 
 

Fish & Chips 
Whalers Pale Ale beer battered cod lightly fried, served over crispy French fries with tartar sauce, coleslaw, fresh lemon,  

and chives. 16.69 
 

Bourbon Salmon 
Flame grilled North Atlantic salmon filet, glazed with bourbon-teriyaki sauce, over pineapple rice pilaf,  

and sauteed spinach. 18.69 
 

Mews Mac N Cheese (v) 
Gemelli pasta, fresh parsley, and chives tossed in Whalers beer cheese sauce, and baked with kettle chips. 12.99 

 
Buffalo Chicken Mac N Cheese 

Smoked chicken, spicy Buffalo-cheddar, and herbs tossed with gemelli pasta in Whalers beer cheese sauce. Baked with 
bleu cheese crumbles, and kettle chips then topped with scallions. 13.99 

 
BBQ Pork Mac N Cheese 

House smoked pulled pork, gemelli pasta, and Whalers beer cheese sauce baked then topped with fried onion straws, 
house BBQ sauce, and scallions. 13.99 

 
 

House Smoked BBQ Platters 
 

All Platters served with baked beans, corn bread, cole slaw, and dill pickle chips 
St Louis Spare Ribs – 19.99 | Pulled Pork – 15.99 | Smoked Wings (10) – 17.99 | Pork Belly – 16.99 

Beast Feast (Pulled pork, spare ribs, pork belly, smoked wings) – 48.99 
 
 
 
 
 
 
 
 
 
 
 
 



Wood-fired Pizzas & Calzones 
 
 

Build Your Own Pizza or Calzone 
Includes house sauce and house cheese blend  
Small pizza or calzone - $9.99 Large - $15.99 

  
Pink Panther 

Baked chicken, prosciutto, fontina cheese, and pasta with pink vodka sauce. 12.99 | 18.99 
 

Rancho Relaxo 
Baked chicken, bacon, cheddar-jack cheese, and house ranch. Garnished with lettuce and diced tomato. 12.99 | 18.99 

 
Chicken Parm 

Breaded chicken, house blend and Parmesan cheeses with marinara, and fresh basil. 12.99 | 18.99 
 

The Anchor 
Baked chicken, bleu cheese crumbles, scallions, buffalo sauce and a house blend of cheeses. 12.99 | 18.99 

 
Tuscan Chicken 

Baked chicken, tomato, feta, fontina cheese, and roasted garlic puree. Topped with balsamic reduction and fresh basil. 
12.99 | 18.99 

 
Muggle Pie 

Baked chicken, BBQ sauce, bacon, cherry peppers, red onion, pineapple, and a blend of house cheeses. Topped with 
house ranch dressing. 12.99 | 18.99 

 
The Kitchen Sink 

All-natural Italian sausage, pepperoni, red onion, peppers, olives, mushrooms, spinach, mushrooms, house red sauce 
and a blend of house cheeses. 13.99 | 18.99 

 
The Old Macdonald 

Grilled Black Angus burger, bacon, diced onion, pickle chips, cheddar-jack cheese, and secret sauce. Garnished with 
lettuce, diced tomato, and sesame seed crust. 12.99 | 18.99 

 
Fire on the Mountain 

Ham, roasted red peppers, pineapple, roasted garlic puree, and our house blend of cheeses topped with rooster sauce, 
and fresh basil.  12.99 | 18.99 

 
Caramelized Onion & Sausage 

All-natural Italian sausage, caramelized onions, roasted garlic puree, a house cheese, and fresh basil. 12.99 | 18.99 
 

Eggplant “Meatball” (v) 
House made eggplant and quinoa meatballs, marinara, and three cheese blend.  Finished with toasted bread crumbs and 

fresh basil. 13.99 | 18.99 
 

Steak & Cheese 
Shaved ribeye, mushrooms, caramelized onions, roasted red peppers, and cheddar-jack cheese. 13.99 | 18.99 

 
The Mews (v) 

Fresh mozzarella, fontina cheese, tomato, roasted garlic puree, and fresh basil. 12.99 | 18.99 
 

Popeye's Pick (v) 
Spinach, mushrooms, olives, roasted garlic puree, house cheese blend, and fresh basil. 12.99 |18.99 

 
Big, Fat, Greek (v) 

Artichoke hearts, tomatoes, red onion, olives, roasted garlic puree, fresh mozzarella, feta, house blend, and  
parmesan cheeses. 12.99 | 18.99 

 
 
 
 
 
 
 
 
 



Pizza Toppings 
 

Sauces 
House red sauce, Roasted garlic puree, Pink vodka sauce, House ranch, Buffalo sauce, House BBQ sauce, 

Special sauce, Bourbon-teriyaki 
 

Cheeses 
House blend, Fontina, Feta, Cheddar-jack, Parmesan, Bleu cheese crumbles, Fresh Mozzarella 

 
Veggies 

Tomato, mushrooms, Spinach, Caramelized onions, Scallions, Red onions, Olives, Green peppers, Roasted red 
peppers, Cherry peppers, Artichoke hearts, Pineapple, Fresh basil 

 
Meats 

Chicken, Bacon, Prosciutto, Pepperoni, Ham 
 

Premium Toppings 
*Small pizza or calzone $2.00, Large pizza $4 

Shaved Black Angus Ribeye, pulled pork, All-natural Italian sausage, Eggplant & quinoa meatballs,  


