
 

 
 
 
 

 
 

 
 
 

 
 
 

 
 

 
 
 

Hand Cut Fries                                      $3.95 

Sweet Potato Fries                          $4.95 

Roasted Brussels Sprouts            $4.95 

bacon & balsamic 
Crispy Herbed Potato Wedges               $4.95 

Crispy Tots              $4.95 

creamy ketchup 
 

 

DESSERTS
  

SALADS 

 1 State Street, Bristol, RI 02809 | 401-253-7400 
 Please inform your server of any food allergies before ordering. 

*Raw meat, eggs & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness. Consumers 
who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, eggs, poultry & seafood. 

 

APPETIZERS 

Ask your server about our 
house made desserts! 

served with our hand cut fries 
 

JR Bean Burger*                   $11.95 
bacon jam, fried egg &  
white cheddar 
Spicy Kimchi Burger*                        $12.95 
pepper jack, sriracha aioli  
Wild Mushroom Burger*                         $12.95 
smoked mozzarella, creamy Dijon, crispy  
shallots & bibb lettuce  
Grilled Chicken Sandwich                        $13.95 
roasted red peppers, olive tapenade, creamy 
feta, spring greens & ciabatta   

Fried Chicken BLT on 
Sweet Potato Waffle                         $12.95 
honey mustard aioli  
Short Rib Grilled Cheese                           $13.95 
braised short rib, jalapeno jack cheese 
& pickled onions 
 
All bread is made fresh daily by Vienna Bakery – Barrington, RI 

BURGERS &  
SANDWICHES House Made Guacamole                          $11.95 

crispy spiced tortilla chips  

Little Neck Chowder            $7.95 
chourico, corn & gnocchi 

Lobster & Crab Cakes                       $12.95 
sriachia aioli & kimchi slaw  
Crispy Coconut Shrimp                           $12.95 
spring pea slaw  
Wings                                         $8.00 
classic buffalo, honey whisky BBQ, sesame  
ginger & jamaican jerk  
Narragansett Beer Battered                   
Cheese Curds             $9.95 
buttermilk chive crème  
Eggplant Meatball Bruschetta              $11.95 
garlic crostini, pomodorro & spinach  

Grilled Naan Flatbread                        $7.95 
“pizza” of the day 

Pan Roasted Mussels                                $10.95 
hoisin, coconut milk, garlic, lime  
& cilantro  
Short Rib Cheese Tots                              $11.95 
braised short rib, jalapeno jack cheese 
& fresno chiles    
 

SIDES 

Grilled Romaine             $7.95 
cured tomatoes, parmesan,  
buttermilk chive dressing & 
bacon jam crostini  

Baby Spinach                                      $7.95 
gorgonzola, fig, toasted almond,  
& sherry vinaigrette  
Roasted Beet & Narragansett Feta      $7.95 
spring greens & mustard vinaigrette  

Crispy Goat Cheese                                      $7.95 
mixed greens, oranges, cured tomatoes 
& sherry vinaigrette 
Side Salad               $5.95 

 
add:    chicken 5     shrimp 6     salmon 10    steak 10 

 

ENTREES 
Grilled Shrimp & Andouille Sausage   $16.95 
crispy polenta, white wine  
& lemon garlic butter 

Marinated Steak Tips                       $18.95 
crispy herbed potato wedges, butter lettuce  
& red wine beef jus  

Crispy BBQ Chicken                                     $15.95 
seasonal house made sides  

Roasted Local Cod                                        $16.95 
chourico crumbs, grilled chourico, baby  
potatoes, spinach & roasted red pepper sauce  

Grilled Atlantic Salmon*                           $18.95 
sesame ginger glaze, french green lentils 
& spring pea salad  

House Made Garlic Sausage &  
Roasted Brussels Sprout Rigatoni        $15.95 
roasted red peppers, parmigiana cream & 
toasted walnuts  
Roasted Wild Mushroom Ragout          $14.95 
crispy polenta, cured tomatoes & spinach 
 

 



 

Domestic  
Budweiser  

Bud light  

Brooklyn Lager  

Coors Light 

Founder’s All Day IPA TALL BOY 

Green Flash “GFB” Blonde 

Miller Light  

Miller High Life  

Lagunitas IPA 

Narragansett 16oz 

Michelob Ultra 

Sam Adams Boston Lager 

Sam Adams Light  

ODouls  

Angry Orchard Hard Cider 

Down East Cider  

Truly Spiked Seltzer  

Import  
Corona Extra 

Corona Light  

Guinness 

Heineken 

Modelo Especial  

Stella  

 

 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 

 

Bud Light 4.20%               $3.75/pint 

Loose Cannon IPA 7.25%               $5.50/pint 

Shock Top 5.20%               $4.50/pint 

Leinenkugel’s Sum. Shandy 4.20%             $5.50/pint 

Sam Adam Seasonal 5.30%              $6.00/pint 

Dogfish Head 60 Min. IPA 6.00%               $6.50/pint 

 

Two Roads Hefeweizen 5.00%               $6.50/pint 

Elysian Space Dust IIPA 8.20%              $5.50/12oz 

Yuengling 4.50%                $4.00/pint 

Switchback Ale 5.00%               $6.00/pint 

Ballast Point Pineapple Sculpin IPA7.00%        $7.50/pint 

Pabst Blue Ribbon 4.74%               $3.00/pint 

RED 
Canyon Road Merlot                                $6/$21 

Canyon Road Cabernet                           $6/$21 

J Lohr Cabernet                                         $9/$32 

Mi Terruno Uvas Malbec                        $8/$28 

Mark West Pinot Noir                             $8/$28 

The Bean Pinotage                                   $9/$32 

Vino San Estaban Merlot                        $8/$28  

WHITE  
Mont Gravet Rosè                                     $8/$28 

Canyon Road Chardonnay                     $6/$21 

Blufield Riesling                                        $8/$28 

Ruffino Pinot Grigio                                 $8/$28 

Clos Du Bois Chardonnay                       $9/$32 

Josh Sauvignon Blanc                              $8/$28 

Vino San Estaban Sauvignon Blanc     $8/$28 

BOTTLED BEER
  

WINE  

DRAFT BEER  

COCKTAILS 
 

 1 State Street, Bristol, RI 02809 | 401-253-7400 
 Please inform your server of any food allergies before ordering. 

*Raw meat, eggs & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness. Consumers 
who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, eggs, poultry & seafood. 

 

Espresso Martini       $10 
french pressed espresso, vanilla vodka, 
bailey’s, kahlua & crème de cacao 

Dirty Pickle Martini       $9  
new amsterdam vodka, vermouth,  
house made pickles  

Aviation Martini       $9 
gin, crème yvette, luxardo, lemon  

 

JR Bean Red Neck Sangria      $9  
bourbon, down east cider, orange juice, 
bitters, ginger ale & candied bacon  

House Red or Peach Sangria      $9 
 

Gin Mar Gimlet        $10 
gin mar, lime juice, coriander, thyme  
simple syrup & orange  

Rye’d Hand        $9 
bulleit rye, campari, vermouth, chocolate  

        bitters & luxardo cherry  

 Applejack Manhattan       $9 
applejack brandy, luxardo, sweet  
vermouth, fernet  

Smoked Tomato Bloody Mary     $9 
vodka, house smoked tomato juice,  
horseradish & lemon  

Peach Palmer        $9  
deep eddy peach vodka, iced tea  
& lemonade  

Blueberry Pomegranate Mule     $9 
blueberry vodka, pomegranate simple  
syrup & mint     

Jalapeno Cilantro Margarita      $9  
simple syrup, fresh lime juice  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
RED or WHITE SANGRIA  


