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AVENUE “N” STUFFED CHICKEN WINGS
SHRIMP & PORK STUFFING, BLACK MUSHROOMS,
PEANUTS, SWEET & SOUR SAUCE
9

ALL NATURAL DIJON RABBIT SAUSAGE
SWEET CARROT PUREE, WHOLE GRAIN MUSTARD, PISTACHIO
8

CRISPY POINT JUDITH CALAMARI
PICKLED PEPPERS, RAMPS, CITRUS BUTTER, SPICY REMOULADE
8

CORNED BEEF REUBEN SLIDERS
GRUYERE CHEESE, SEEDED RYE. BRAISED SOUR CABBAGE,
1000 ISLAND DRESSING
8

BACON WRAPPED DIVER SCALLOPS
BABY ARUGULA, SMOKED TOMATO BUTTER, CAPERS,
MEYER LEMON ZEST
10

HAND BATTERED CORN DOGS WITH
MAC & CHEESE

BBQ POTATO CHIP CRUST, CHIPOTLE KETCHUP
7

MATUNCK FARMS OYSTERS ON THE HALF SHELL
HILL ORCHARD FARM APPLES, CELERIAC, RADISH,
CIDER MIGNONETTE
12
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SOUPS & SALADS

SPRING PEA BISQUE
DUG PARSNIP, CELERY ROOT, WHITE TRUFFLE OIL
)

CHICKEN DUMPLING & RUMFORD BISCUIT SOUP
WISHING STONE FARMS ROOT VEGETABLES, SWISS CHARD,
PARMESAN - BAY LEAF BROTH
)

LocAL FIELD GREENS
FUJI APPLE, LOCAL GOAT CHEESE, CANDIED KUMQUATS,
ALMONDS, HONEY - CITRUS VINAIGRETTE
7

ROASTED SCHARTNER FARMS BEETS &

ROQUEFORT CHEESE
LOLLA ROSSA, DRIED FIGS, SHERRY VINEGAR,
EVOO, SEA SALT
9

CRISP ICEBERG
CHERRY TOMATOES, WALNUTS, BACON BITS, GORGONZOLA
8

ROMAINE HEART CAESAR SALAD
WHITE ANCHOVY, CAPERS, HERB CROUTONS, DRY JACK
9

WARM WILD MUSHROOM SALAD
JEFFERY’'S GREENS, SHERRY VINEGAR, PARMESAN,
MUSTARD, CELERY LEAVES
10

MARGHERITA
MOZZARELLA, VINE RIPE TOMATOES,
BASIL, PARMESAN

10

Pi1zzA

WILD MUSHROOM
CHANTERELLES, SHITAKES, CREMINIS, GRILLED ASPARAGUS, BALSAMIC ONIONS,
CARAMELIZED ONIONS,
FONTINA, TRUFFLE OIL

ROAST CHICKEN & GRUYERE
ROMANO, SAGE

12

FENTREES

MEYER FARMS HANGER STEAK
JARLSBERG POTATO CROQUETTE,
RED ONION - CABERNET JAM, WATERCRESS SAUCE
23

BLOCK ISLAND BLACK BASs
NEW POTATO PUREE, SWEET & SOUR RED CABBAGE,
CRISPY OYSTERS, HORSERADISH AIOLI
24

BBQ BRAISED BEEF SHORT RIB
CHEDDAR CHEESE & GREEN ONION GRITS, KOHLRABI SLAW,
BBQ - STOUT JUS
22

SPRING PEA & RICOTTA RAVIOLI
CIPOLLINI ONIONS, MOREL MUSHROOMS, CHERRY TOMATO,
PEA TENDRILS, PECORINO BROTH
18

PAN SEARED FILET OF SALMON
RED RUBY SHRIMP, NORTH COUNTRY BACON
& FAVA BEAN SUCCOTASH, CITRUS YOGURT
21

AVENUE “N” BURGER
MEYER FARM BEEF, APPLEWOOD BACON,
VERMONT CHEDDAR, GRILLED VIDALIA ONION, CHIPOTLE AIOLI,
HAND CUT FRENCH FRIES
11

CRISPY DAY BOAT SCALLOPS
FINGERLING POTATOES, HOUSE-CURED PORK BELLY,
BRUSSELS SPROUTS, DIJON MUSTARD SAUCE
23

FREE RANGE ORGANIC CHICKEN

PORCINI MUSHROOMS, AMISH CORN, CELERIAC & POTATO PUREE,

PANCETTA - MADEIRA JUS
24

PROPRIETORS

NICK & TRACY RABAR
AVENUE N AMERICAN KITCHEN | 20 NEWMAN AVE | RUMFORD, RHODE ISLAND

CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY POSE A HEALTH RISK TO THOSE SENSITIVE TO FOOD BORNE ILLNESS



