Tickets

15 Aquidneck Ave Purgatory Rd and Wave Ave 02842-5685 - +14018477678 - Updated: Jan 14, 2026

STARTERS

New England Clam Chowder

Chicken Quesadillas

a sundried tomato tortilla filled with chicken, onion and peppers, topped with monterey jack and cheddar cheeses.

Tickets Sampler

3 chicken tenders, 2 spring rolls and 2 stuffed potatoes. a great sampling of our popular appetizers.

Mediterranean Sampler

baba ganush (eggplant and tahini), hummus and tabbouleh, served with warm pita bread.

Nachos

crispy tortilla chips topped with meat chili and a melted blend of domestic cheeses, onions, jalapenos, salsa and sour

Cream.

Stuffed Potato Skins (3)

twice baked potatoes loaded with aged cheddar, smoked bacon and topped with sour cream and diced chives.

Coconut Shrimp (10)

gulf shrimp dipped in a coconut batter and crisped to a golden brown, then served with our own spicy orange

marmalade.

Fried Cheese (3)

fresh mozzarella fried to a golden brown and served with marinara sauce.

Sweet Potato Fries

a basket of the tastiest fries ever!!

Fried Clam Strips

fresh clam strips served with tartar sauce.

Calamari

calamari rings, delicately fried and served with garlic butter and a spicy pepper relish.

Chicken Wings

your choice of barbeque, buffalo style, teriyaki, east west or plain.

Cup: $3.95

Bowl: $4.95

$9.50

$9.95

$9.95

$8.75
Add Guacamole: $1.00

$6.50

$12.50

$7.95

$4.95

$8.95

$8.95

(8) Bone In Wings: $7.25
(5) Boneless Wings:
$8.95



Steamed Little Necks

native little necks steamed and served in a fennel, onion, garlic and white wine broth served with grilled tuscan
bread.

Steamed Little Necks Portuguese Style

native little necks and chourico steamed and served with onion and garlic in a spicy red sauce with grilled tuscan

bread great for dipping!!

Shrimp Spring Rolls
a combination of gulf shrimp and julienned garden vegetables wrapped in rice paper, crisped to a golden brown and

served with tangy orange marmalade.

Shrimp Bruschetta

grilled fresh bread topped with shrimp, white beans, tomatoes, garlic, and olive oil, served with balsamic vinaigrette.

SALADS +

$11.50

AVAILABLE OPTIONS
$11.95
Add Shrimp: $3.95

$7.95

$9.95

Spinach Salad

fresh spinach leaves tossed with hard boiled egg, red onion & bacon, served with ranch dressing.

Greek Salad

iceberg and romaine lettuce mixed with tomatoes, red onion, cucumber, black olives and topped with our delicious

imported feta cheese, then drizzled with greek dressing.

Tropical Salad

mesclun and romaine tossed with pineapple vinaigrette, topped with grilled pineapple, strawberries and oranges. served

with grilled chicken or grilled shrimp.

Caesar Salad

romaine lettuce tossed with garlic crisps, parmesan cheese and caesar dressing.

Tuna Salad Plate

freshly made albacore tuna salad atop mixed greens, with cucumbers, tomatoes and onions laced with balsamic

vinaigrette.

House Salad

mixed greens, cucumbers, carrots, onions and tomatoes, with your choice of dressing.

SALADS - SALAD ADD ONS

AVAILABLE OPTIONS

$7.50
Side Portion: $5.50

AVAILABLE OPTIONS

$7.95
Side Portion: $5.95

AVAILABLE OPTIONS

$9.95
Side Portion: $7.95

AVAILABLE OPTIONS

$6.50
Side Portion: $4.50

AVAILABLE OPTIONS

$8.95
Side Portion: $6.95

AVAILABLE OPTIONS

$6.50
Side Portion: $4.50

Grilled Or Blackened Chicken

Blackened Tuna

Grilled Shrimp

Grilled Hanger Steak

ENTREES -

$3.25

$3.95

$3.95

$3.95




Portuguese Pork - Meat Ribatejana

marinated boneless cubed pork stewed with littlenecks & shrimp, topped with cubed fried otatoes.

Chicken Medeira

chicken breast, prosciutto & melted mozzarella, topped with mushroom madeira sauce. served with mashed potatoes

and vegetable of the day.

Island Chicken

breast of chicken sauteed and topped with a lemon beurre blanc sauce. served with roasted potatoes and artichoke

hearts.

Beef Or Chicken Fajitas

your choice of beef or chicken served over mushrooms, peppers & onions on a sizzling platter and accompanied with

flour tortillas, lettuce, tomato, cheese & sour cream.

$14.95

$13.95

$13.95

AVAILABLE OPTIONS

$13.95

Add Quacamole:

$1.00
Mixed Grill $13.95
a delightful variety for sampling. 2 marinated chicken kabobs, 1 beef kabob and sausage. served with a sweet and sour
dipping sauce and french fries.
BRICK OVEN PIZZA - SPECIALTY PIZZA s
Meat Lovers $15.95
chourico, sausage, pepperoni and prosciutto.
Greek $14.95
sundried tomatoes, basil and feta cheese.
Veggie Lovers $15.95
mushrooms, onions, green peppers, tomatoes and olives.
Pesto-shrimp $15.95
pesto sauce, mozzarella cheese and grilled shrimp.
Bbq Chicken $14.95

chunks of chicken and red onion atop bbqg sauce and mozzarella cheese.

BRICK OVEN PIZZA - CREATE YOUR OWN PIE 5

Create Your Own pie

Sauces

choose one: red, pesto, white, garlic & oil.

Cheeses

choose one: mozzarella, cheddar, feta, garlic & herb.

AVAILABLE OPTIONS
Personal: $7.95
Large: $10.95



Meats

add: chourico, sausage, bacon, ham, chicken, anchovies, pepperoni, prosciutto, shrimp, hamburger.

Veggies (& Fruit)
add: mushrooms, onions, tomatoes, spinach, peppers, artichokes, olives, broccoli, basil, sundried tomatoes,

pineapple.

SANDWICHES 15

AVAILABLE OPTIONS
Personal Size (each Item):$1.50

Large Size (each Item): $2.50

AVAILABLE OPTIONS
Personal Size (each Item):
$1.00

Large Size (each Item): $2.00

Open Faced Steak Sandwich

a 10 ounce sirloin steak grilled to your liking & served over toast points with french fries, lettuce, tomatoes &

onions.

Philly Cheese Steak

amazingly delicious! grilled shaved steak with sauteed mushrooms and onions topped with melted mozzarella

served on a crusty french roll.

Tickets Club Sandwich

your choice of tuna salad, turkey or ham, layered with bacon, lettuce, tomato and mayonnaise, served on

white, wheat or marble rye bread.

Hawaiian Chicken

grilled teriyaki chicken breast with grilled pineapple, served on a kaiser roll and topped with lettuce, tomato

and provolone cheese.

Grilled Sirloin Burger

a half pound sirloin burger grilled to perfection served with lettuce and tomato on a kaiser roll.

Blue Cheese Sirloin Burger

Barbeque Pulled Pork Sandwich

an open-faced pulled bbqg pork sandwich on brioche toast served with a spicy slaw & sweet potato fries.

Neopolitan hero

ham, pepperoni, genoa salami, prosciutto, provolone cheese roasted red peppers, lettuce and tomato on a

crusty baguette, served warm.

Soft Chicken Taquitos (3)

slow simmered chicken & tomatoes with melted cheddar wrapped in a flour tortilla then grilled and served

with sour cream, tropical mango salsa and guacamole.

Fish Tacos (2)

baked mahi-mahi served on a flour tortilla with cabbage salad, cilantro, fresh avocado & a serrano pepper

sauce.

$14.95

$8.95

$8.95

$8.95

AVAILABLE OPTIONS
$8.95

Add Cheese: $9.25

Add Mushrooms Or Onions:
$0.50

Add Bacon: $0.75

$9.95

$8.95

$8.95

$8.95

$9.95



Fried Fish Sandwich

beer battered tilapia with a sweet relish aioli on a toasted kaiser roll.

Vegetarian Wrap

zucchini, tomatoes, mozzarella cheese and roasted peppers, served with ranch dressing.

Grilled Chicken Wrap

buffalo style or plain, with lettuce, tomato and mayonnaise.

Chicken Parmesan Grinder

a breaded chicken cutlet topped with marinara sauce and a combination of mozzarella and parmesan

cheeses.

Chourico Grinder

diced chourico, peppers and onions, served in a grinder roll and topped with your choice of provolone or

american cheese.

FROM THE SEA

$8.95

$8.95

$8.50
Add Cheese: $0.50

$9.50

$9.50

Seared Tuna

herb crusted tuna over a french bean salad and risotto croquette drizzled with wasabi oil.

Pan Seared Salmon

seared atlantic salmon with tomato ham orzo topped with citrus beurre blanc.

Pan Seared Scallops

fresh sea scallops, pan fried with spinach risotto & laced with a citrus beurre blanc.

FRIED PLATTERS

$19.95

$18.95

$19.95

Fried Scallops

made with tender sea scallops.

Fried Shrimp

a half pound of fried gulf shrimp.

Fish & Chips

with beer battered tilapia.

Fried Clam Strips

made with fresh clam strips.

PASTA

$18.95

$17.95

$13.95

$10.95

Chicken Parmesan

breaded chicken cutlet, marinara sauce, mozzarella and parmesan cheeses, served atop linguini pasta.

Rigatoni Bolognese

large pasta noodles tossed with a rich beef rague and topped with shaved parmesan cheese.

$14.95

$15.95



Linguini Pesto

linguini pasta tossed in a garlic-basil pesto and topped with sausage.

$13.95

Baked Five Cheese Pasta $12.95
not your mamas mac and cheese! elbow noodles tossed with a five cheese sauce, then topped with bread crumbs and baked to

perfection.

Rigatoni Bolognese $15.95
large pasta noodles tossed with a rich beef rague and topped with shaved parmesan cheese.

Mediterranean Pasta $16.95
a half pound of gulf shrimp, cooked in an ouzo sauce, seasoned with fresh herbs, capers & feta cheese. served with homemade crusty

bread atop linguini pasta.

BOTTLED BEER - IMPORTED

Heineken $5.00
Heineken Light $5.00
Molson Canadian $5.00
Corona $5.00
Corona Light $5.00
Becks Dark $5.00
Amstel Light $5.00
BOTTLED BEER - DOMESTIC

Coors Light $4.00
Michelob Ultra Light $4.00
Miller Lite $4.00
Budweiser $4.00
Bud Light $4.00
Bud Light Lime $4.00
O douls $4.00
non-alcoholic.

DRAFT BEER - IMPORTED

Guinness $5.00
Bass Ale $5.00



Stella Artois

DRAFT BEER - PREMIUM DOMESTIC

$5.00

Blue Moon $5.00
Sam Adams Seasonal $5.00
Newport Storm $5.00
BEVERAGES - SOFT DRINKS

Coke $1.75
Diet Coke $1.75
Sprite $1.75
Pink Lemonade $1.75
Sweetened Iced Tea $1.75
Ginger Ale $1.75
Diet Root Beer $2.75
Root Beer $2.75
BEVERAGES - JUICE AND MILK

Cranberry Juice $2.00
Orange Juice $2.00
Apple Juice $2.00
Grapefruit Juice $2.00
Pineapple Juice $2.00
Tomato Juice $2.00
Whole Milk $2.50
Flavored Milk $2.50
coffee or chocolate.

BEVERAGES - WATER

San Pellegrino Sparkling Water $3.50

Dasani Purified Water

$2.50



BEVERAGES - ENERGY DRINK

Rebel Energy Drink $2.50
CHAMPAGNE & SPARKLING WINES

Moet & Chandon Cuvee dom Perignon, France $175.00
Veuve Clicquot yellow Label Brut, France $78.00
Moet & Chandon Imperial, France $65.00
Korbel Brut, California $27.00

J. Roget Brut, California

Chandon Rose, Napa

CABERNET SAUVIGNON

Bottle: $22.00
Glass: $5.50

$10.00

Kendall-jackson vintners Reserve, California

Cakebread, Napa

Shafer, Napa

2000 Joseph Phelps, Napa

Geyser Peak reserve, Sonoma

Simi, Sonoma

Rodney Strong, Sonoma

Sebastiani, Sonoma

Columbia Crest grand Estate, Washington State

Robert Mondavi private Selection”, California

B.v. Century Cellars, California

Salmon Creek, California

Bottle: $38.00
Glass: $10.00

$95.00

Bottle: $80.00
1/2 Bottle: $44.00

$69.00

$68.00

$45.00

$37.00

$37.00

$29.00

Bottle: $28.00
Glass: $7.50

$22.00

Bottle: $20.00
Glass: $5.50



CHARDONNAY

Louis Latour Pouilly Fuisse, France

Steele cuvee, Lake County

Simi, Sonoma, California

La Crema, California

Kendall-jackson vintners Reserve", California

Chateau Ste. Michelle, Washington State

Rodney Strong, Sonoma

Hess, California

Robert Mondavi private Selection”, California

Oyster Bay, New Zealand

14 Hands, Washington State

Salmon Creek, California

Foodeist

$40.00

Bottle: $40.00
1/2 Bottle: $21.00

$37.00

$37.00

Bottle: $35.00
Glass: $10.00

$30.00

$30.00

Bottle: $28.00
Glass: $7.50

$28.00

$23.00

$23.00

Bottle: $20.00
Glass: $5.50
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