
EYE OPENERS
Bloody Marys

Classic
a proprietary blend of tomato juice, horseradish, 

worcestershire sauce, hot peppers, pickled green beans
7.5

Dirty Red Snapper
our special Bloody Mary mix, gin, olive juice

8

Bloody Maria
our special Bloody Mary mix,

tequila, jalapeño cream cheese stuffed olives
9.5

Mimosas
 Classic Mimosa

sparkling wine, fresh squeezed orange juice
8

Vong Mimosa
sparkling wine, Malibu, mango puree

8.5

sunrise Mimosa
sparkling wine, fresh grapefruit, St. Germain

9

APPETIZERS
House Made Granola

Narragansett Creamery yogurt, Aquidneck honey
7

Roasted Beet Salad
blue cheese panna cotta, candied walnuts, apple vinaigrette

13

Local baby greens
roasted pears, pumpkin seed & cracked black pepper biscotti, fresh goat cheese, 

pickled cranberries, extra virgin olive oil
12

CAESAR SALAD
the way it should be!

8

AUTUMN VEGETABLE BISQUE
sage oil, pistachio 

8

Beet & horseradish cured salmon
fried capers, pickled mustard seed, shallot, caraway seed aioli

13

Pajama Brunch
Wear pajamas to brunch & receive a complimentary Mimosa or Bloody Mary

xocafe.com 
401 273 9090

125 North Main Street
Providence RI

Sun - Thurs 5pm to 10pm
Fri - Sat 5pm to 11pm
Sunday Brunch 11am to 2:30pm
Bar Open Late



&
XO Cafe proudly supports these local farms, fishermen, bakers, brewers & winemakers.

Farming Turtles, Allen Farm, Foley Fish Inc., Newport Storm, Sakonnet Vineyards, Westport Vineyards, 
Silver Star Bakery, Olga’s Cup & Saucer, Narragansett Creamery, Newport Vineyards, Baffoni Farms, Baby Greens Farm, 

Excellent Coffee Company, Schartner Farm, Monroe Dairy, American Mussel Harvesters, Hill Farm, Bomster Family, 
Wishing Stone Farm, Rhode Island Nurseries, Cooks Valley Farm, Hill Orchards, Local Catch

 FarmsFriends

The Main Event
French Toast

Silver Star sweet bread, crème brûlée custard, strawberry rhubarb compote, warm maple syrup
11

Steak & eggs
Hereford ribeye, eggs your way, grilled house made bread, home fries

16

Florentine BENEDICT
sautéed spinach, mushrooms, English muffin, home fries, lemon hollandaise 

8.5

THe meeting Street
pork belly & Brussels sprout hash, two poached eggs, mornay sauce, grilled house made bread

11

XO BENEDICT
local short rib, chive potato pancake, English muffin, chipotle hollandaise

12

Ultimate Breakfast Sandwich
grilled house made bread, pecan smoked bacon, fried egg and cheddar served with home fries

8

D’Luxe Bacon CheeseBurger
Atwells Gold, chicken fried bacon, secret sauce & fresh cut fries

12

Omelets
made with Baffoni Farm eggs & served with roasted potatoes 

Maine smoked salmon, spinach, Narragansett ricotta
11

PECAN SMOKED bacon, mushroom, Cabot cheddar 
10

Sides
pork Sausage  ·  5

PECAN SMOKED Bacon ·  4

pork belly & Brussels sprout hash  ·  5

HOME FRIES  ·  4

grilled house made bread  ·  2

Marty Lyons, Executive Chef

Visit Rhode Island’s Best Retaurants  •  ChowFunFoodGroup.com
Harry's Bar & Burger  ·  Rick's Roadhouse  ·  Luxe Burger Bar  ·  10 Prime Steak & Sushi

Please inform your server if you have any food allergies.
Any beef, fish, or shellfish that is raw or partially cooked can increase your risk of food borne illness. Consumers who are especially 

vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked.


