LUNCH • 1ST COURSE
Choose one of the following house wines, draft beers, or soft drinks:

Chardonnay • Pinot Grigio
Merlot • Cabernet Sauvignon
Bud Light • Yuengling
Foxon Park Fountain Sodas
LUNCH • 2ND COURSE
Choose one of the following:

French Dip
Sliced rare roast beef dipped in au jus, served on a French roll

Duffy's
Tavern
Pre-Fixe
Lunch
Menu
$12

Slow Roast Turkey Club
With Applewood smoked bacon, lettuce and tomato on choice of white, whole wheat or rye bread.
Served with fries or cole slaw

Southwest Garden Burger Wrap
Veggie patty stuffed with mushrooms, onions, carrots, peppers, brown rice and oats, finished with fresh
avocado and chipotle aioli

Deluxe "Duffy" Burger
Our signature burger. Ten ounces of fresh certiﬁed Angus ground chuck topped with American cheese,
lettuce, tomato, sauteed mushrooms and grilled onions and peppers. Served with fries or cole slaw

Steakhouse Salad
Petite Filet Mignon sliced over mixed greens with sliced red onions, glazed walnuts, grape tomatoes,
crumbled Gorgonzola, and balsamic vinaigrette

Broiled Flounder Piccata
With lemon, white wine, butter and capers. Served with choice of one side

Chicken Marsala
Tender boneless breast of chicken sauteed with mushrooms in a Marsala wine sauce. Served with
choice of one side

LUNCH • 3RD COURSE
Choose one of the following:

Buck's French Vanilla Ice Cream
Topped with chocolate syrup and whipped cream

Homemade Rice Pudding
Topped with whipped cream

Restaurant Week • October 16th - 22nd, 2016
No substitutions please. Dine-in only.
Thoroughly cooked meats, poultry, seafood, shellﬁsh, and eggs reduces the risk of foodborne illness

DINNER • 1ST COURSE
Choose one of the following:

Rhode Island Clam Chowder
Clear broth chowder chock full of fresh chopped clams, hearty potatoes, carrots, and celery

Soup Du Jour
Our soup of the day is always made fresh on the premises

House Garden Salad
With choice of dressing

DINNER • 2ND COURSE
Choose one of the following:

Guinness-Glazed Pub Meatballs
Cocktail meatballs glazed with our own Guinness sauce, garnished with sesame seeds, chopped scallions and mixed greens

Duffy's
Tavern
Pre-Fixe
Dinner
Menu
$21

Twin Baked Stuffed Portabella Mushrooms
Stuffed with Ritz crackers, spinach, scallions, and cream cheese, ﬁnished with a balsamic glaze

Fried Mozzarella
A block of mozzarella cheese, breaded fresh, deep-fried, served with house marinara sauce

Blackened Sea Scallops
Pan-blackened sea scallops over a balsamic glaze, garnished with baby greens

Shrimp Cocktail
Four chilled jumbo shrimp served with our zesty cocktail sauce

DINNER • 3RD COURSE
Served with choice of one side (excluding Ravioli) unless otherwise noted. Choose one:

Horseradish Flat Iron
9 oz. pan-blackened Flat Iron steak topped with a creamy horseradish sauce

Tavern Ravioli
Braised beef in Chianti with root vegetables, blended with aged Asiago, Parmesan cheeses, and herbs wrapped in egg pasta.
Tossed with a sun-dried tomato pesto and sliced portabella mushrooms

Guinness Short Ribs
Braised BONELESS chuck short ribs sliced thin over Irish champ potatoes with a housemade Guinness BBQ sauce. Served
with cole slaw

"Irish Style" Flounder
Broiled with a traditional preparation of lemon, butter, white wine and seasoned breadcrumbs

Lobster Cheddar Burger
Our 10 oz certiﬁed Angus ground chuck burger topped with picked lobster meat, melted cheddar cheese, chopped scallions,
and Bearnaise sauce. Served with fries or cole slaw

Baked Stuffed Chicken
Our classic boneless breast of chicken packed with our homemade stuffing and finished off with savory gravy

Restaurant Week • October 16th - 22nd, 2016
No substitutions please. Dine-in only.
Thoroughly cooked meats, poultry, seafood, shellﬁsh, and eggs reduces the risk of foodborne illness

