ATHENAEUM HOTEL

HEIRLOOM

RESTAURANT

SHAREABLES

Artisanal Charcuterie Serves 1-2 18
Chef selected cured meats, artisan Serves 3-5 26
cheese, sweet and savory nibbles

Mezze Board @ 24

Hummus, falafel, tzatziki, marinated feta, cucumbers,
olives, sundried tomatoes, grilled pita

Rhode Island Style Calamari 20

Fried calamari and banana pepper rings, pepperoncini
aioli, roasted lemon

Gosia’s Pierogies 18
Potato and cheese pierogi, caramelized onion,
crisp pancetta, créme fraiche, fresh chives

Chargrilled Chicken Wings 19
Choice of: Sticky Strawberry Balsamic, Korean
Gochujang, Classic Buffalo (Mild, Medium, Hot)

SALADS
House Salad 14

Arcadian mixed greens, grape tomatoes, cucumber,
red onion, shaved carrot, croutons

Grilled Caesar Salad 16

Grilled romaine hearts, Caesar dressing, croutons,
shaved Parmesan, roasted lemon halves

Loaded Wedge Salad 16
Iceberg lettuce wedge, grape tomatoes, shaved shallots,
black pepper bacon, Moody bleu crumbles, hard boiled

egg, blue cheese dressing, fresh chives, everything bagel
seasoning

Athenaeum Cold Plate 20
Chicken, tuna and egg salad, fresh sliced fruit,
side house salad and Tilaro's butter bits roll

Add-ons: Grilled Chicken +11, Grilled Chateau Bistro
Sirloin +22, Grilled Salmon +14, Sautéed Shrimp +10,
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(V] Vegetarian

SANDWICHES

All sandwiches come with frips

Dagwood Sandwich 16

Black pepper bacon, fried egg, cheddar cheese,
icicle lettuce, heirloom tomato, mayo

Rueben / Rachel 18
Sliced corned beef or smoked turkey, sauerkraut,
Swiss cheese, 1000 Island

Crab and Lobster Seafood Roll 22
Crab and lobster salad, arugula, toasted New England bun

Mushroom French Dip 16
Sautéed portobello and shiitake mushroom, caramelized
onions, provolone cheese, Dijon

Italian Muffaletta Sandwich 18
[talian bread, capicola, mortadella, salami, provolone,
Giardiniera olive tapenade

Fried Mortadella Sandwich 18

Soft kaiser roll, mortadella, caramelized onion,
Swiss cheese, Dijon mustard

Heirloom Burger 19
2 —4oz. angus patties, cheddar cheese, black pepper

thick cut bacon, heirloom tomato, Bibb lettuce, red onion,
Tilaro’s soft kaiser

Lobster Bisque 14
Puff pastry, créme fraiche, fresh thyme

Classic French Onion 10
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