PROVIDENCE
PRIME

-LUNCH-
APPETIZERS STEAKS & CHOPS

Mushrooms & T oast (Fontina cheese, leeks and roasted peppers).....8.95 We proudly Serve US.DA. Prime Beef
BacCala SalaQ. .o 995 Surf & Turf 100z Sirloin and shrimp scampi 3395
S| ST - s [ 7.95 Steak & T ail 60z Filet mignon and broiledMaine lobster tail ~ 36.00
Mediterranean Seafood Salad ... 9.95 Steak & Crab 60z Filet mignonand Alaskanking crableg. ~ 33.00
ClaSSiC Steak Tartar .......................................................................... 13.99 Filet MignonMOSt tender of all cuts Sma” (602) 2195
Sea scallops wrapped in bacon ..., 13.00 Large (1002 27.00
Prime’s Signature Applewood Bacon..........ininnns 12.95 Filet Mignon Au Poivre 6oz. 23.99
Asian Beef and Scallion“NEGIMAKI" ... 11.95 Peppercorn whisky sauce and mushrooms
Crispy Calamari with Hot Pepper RiNgS ..........couennmseiennn. 9.99 New York Strip Steak Small (100z) 25.95
Jumbo Shrimp Cocktail ... each 3.95 Great marbling and full flavor Large (140z) 29.00
Oysters On The Half...........cceneivcivinn. 1/2 dozen 11.95 Peppers & pork Chops. 19.00
thtleneCks On The Half ............................................. 1/2 dozen 1000 Topped with you choice of “sweet” or “h_Ot" Vinegar peppers
ClamS CaSinO ........................................................................................... 9.95 Baby Back Ribs FULL RACK2195 HALF RACK1399
Native MUSSIES (Portuguese Style Or Fra DlaVOlO) ......................... 10.95 House Smoked and gn"ed Wlth our own splces and BBQ sauce

Chilled Seafood Platter Steak & Eggs 25.95

Chilled out of Shell 1 Ib. lobster, 4 cherrystones, 4 oysters 6oz. Filet Mignon topped with one egg cooked your way, applewood
4 shrimp cocktail $39.95 smoked bacon sweet potato and pancetta hash, asparagus, hollandaise sauce
Tenderloin Tips Diane 2395

SO U P & SALADS sauteed with crimini mushrooms then simmered in a rich veal and

brandy wine sauce over whipped potatoes

French ONION SOUP .....cconiinssssssssssssssssssssssssssssaes 6.99 Bacon & Blue Sliced Sirloin 2600
Split Green Pea SOUP .......sssssssssssssssssssssssees 5.95 12 oz sirloin served over applewood bacon, blue cheese and pommes frites
LODSEEr BiISQUE ........coceuerrerneircrsssssss s sssssssssssssssssssssssses 7.95

Tomato, Mozzarella Salad ... 7.95 B AR FOO D

The “Wedge” Salad ... 5.95 ALL SANDWICHES SERVED WITH

Caesar Salad 6.95 FRENCH FRIES AND A PICKLE

ENTREE SALADS POIKEtta SANAWICH. ... 6.95

Slow roasted pork seasoned with italian spices, garlic aioli

Tuscan Skirt Steak Salad..........ccrvvevervnennnenennennenns 15.95 gaartng r);;)ss Eﬁt'(; Gels‘ti(! ltgr?atgheese ------------------------------------------------------- 1.95
Lemon, rosemary marinated skirt steak over chopped romaine lettuce with roasted P P '
red peppers, onion, artichoke hearts and gorgonzola bleu cheese Bacon Blue CHeese burger ... 10.99
Grilled Swordfish and Radicchio Salad....................... 14.95 “BiISON" BUIGET ..o e 9.95
Grilled Radicchio, tempura fried asparagus, cranberry mustardo 100% Colorado bison, lettuce, tomato, onion
Cobb Salad ... —————— 7.99 SWiss & MUShIrOOM BUNGEN ... 10.99
Romaine lettuce, tomatoes, onions, boiled eggs, bacon, avocado, cheddar cheese Chicken “BLT” Sandwich 9.95
and buttermilk dressing. Sage rubbed, avocado, lettuce, tomato mayonnaise and bacon
Farmers Salad ..., — 12.95 Tenderloin steak sandwich. ... 1305
Mixed greens, roasted red and yellow peppers, red onion, cucumbers, and Caramelized onions, brie cheese, oven roasted tomtoes, rocket green
tomatoes topped with toasted macadamia nut crusted goat cheese fritta and a red and bistro sauce
wine viniagrette. M dellasandwich °
: ortadellaSandwiCh.......... 7.95
Medlterranean SeafOOd Salad -------------------------------------- 1395 Sllced mortade”a‘ tomato‘ On|on’ 0||Ves, roasted red peppers
Shrimp, scallops, calamari and mussels served with arugula greens, oranges, olives
and citrus vinaigrette. Salmon Burger...... L 8.95
T op any salad with your choice of: Caper and dill sauce with romaine lettuce, tomato and pickled onion
GRILLED CHICKEN: 999, SEARED SHRIMP: 14.99 S i il 8.95
CoRRIANDER AHI TuUNA: 16.95 Applewood bacon, crisp iceberg lettuce, tomato and mayonnaise

CAJUN NORTH ATLANTIC SALMON: 13.95

POTATOES & SIDES SEAFOOD

All sides are large enough to share

MAC AND CHEESE 7.99 B..SWORDFISH 2395
Au poivre style, peppercorn crusted served over garlic whipped potatoes,

CREAMED SPINACH 6.99 topped with crispy onion strings and grilled asparagus

SAUTEED BROCCOLI RABE 7.50

ROASTED MIXED MUSHROOMS 6.25 ATLANTIC SALMON 19.95

WHIPPED POTATOES 550 Herbed seared topped with roasted mushrooms over bleu cheese mashed

' enhanced with a reduced red wine demi

POMMES FRITES 525

FRIED ONION STRINGS 495 YELLOWFIN TUNA .23.95

ASPARAGUS GRILLED OR STEAMED 925 Girilled “rare”and pesto rubbed, over stewed San Marzano crushed
"""""""""""""""""""""""""""""""""""""""""""""""""" ' tomatoes, crispy artichoke hearts, kalamata olives and chopped egg

Baked Potato 5.00

PRIME'S LOADED POTATO 7.25 Broiled SEa SCallops...u o 2195

SWEET POTATO AND PANCETTa hash 550 Ritz Cracker topping,served with whipped potatoes and grilled asparagus




