
* This item is raw or partially cooked and can increase your risk of food borne illness. Consumers who are especially vulnerable
 to food borne illness should only eat seafood and other food from animals thoroughly cooked. 



Calamari 		
Breaded calamari with marinated sweet and 
hot peppers, roasted garlic, olive oil, and 
basil. Served with our house marinara.  16.99
Potato Skins	
Hand-carved potatoes topped with 
melted cheddar, smoked bacon bits 
and sour cream.  10.99
�
Chips & Salsa	
Corn tortilla chips fried to order served 
with our homemade salsa.  9.99
Chicken Wings/Tenders	
Served plain with dipping sauce or 
buffalo style with celery sticks and 
blue cheese.  13.99
Shrimp Mozambique	
Shrimp sautéed and served in our house 
made Mazambique sauce.  16.99

Mozzarella ½ Moons 	
Fresh mozzarella hand tossed in bread 
crumbs and deep fried. Served with our 
homemade marinara sauce. 11.99
  
Stuffie	
A quahog shell stuffed with crab-meat, 
shrimp and chopped clams.  4.99 ea

Beef or Veggie Chili Nachos	
Add Guacamole $3  
Nacho chips with jack cheese, homemade 
chili, shredded lettuce, diced tomatoes, 
jalapeños, salsa and sour cream.  15.99

Pulled Pork Nachos	
Add Guacamole $3
Nacho chips with jack cheese, pulled pork, 
shredded lettuce, diced tomatoes, jalapeños, 
salsa and sour cream.  17.99

Steamed Little Necks*	
Select from one of two styles: 
Garlic Butter, Onions, and Beer or 
Spicy Tomato and Linguica.  16.99

Eggplant Fries	
Julienned eggplant hand-tossed in seasoned 
flour and deep fried. Served with our 
homemade marinara.  9.99 
Chicken Quesadilla	
Grilled chicken, diced tomatoes, 
sliced olives tucked into a flour tortilla 
until toasty hot! Served with sour cream 
and homemade salsa.  12.99

Chowder	
Creamy white clam chowder made 
with local clams.   C:6.99      B:8.99

Soup of the Day	
Made fresh every day.   C:4.99      B:6.99

Beef Chili	
Topped with melted cheese, onions, 
jalapeños, and a side of tortilla chips. 
C:7.99      B:9.99

Vegetarian Chili	
Topped with melted cheese, onions, 
jalapeños, and a side of tortilla chips. 
 C:6.99      B:8.99

APPETIZERS

SOUP

SALADS
Black & Bleu*	
Blackened steak tips cooked to order with 
crumbled gorganzola cheese and crispy 
chopped bacon on top of a garnished 
house salad.  18.99

Pan Seared Sea Scallops	
Local sea scallops served atop baby field greens 
and chow mein nooodles, with a sesame ginger 
and plum sauce dressing.  21.99

Honey Mustard Chicken	
Breaded chicken, cranberries, glazed walnuts, 
jack cheese, bacon and balsamic glazed 
topped with shaved parmesan.  15.99
The Chopped	
Asian glazed salmon served atop of romaine 
lettuce,  peppers, jack cheese, gorganzola 
cheese, avocado, hardboiled egg.  20.99

Greek** 	
Feta cheese, kalamata olives, red onions, 
cherry tomatoes, red peppers and cucumbers 
over baby field greens. Served with a side of 
grilled pita bread.  13.99
Caesar** 	
Chopped romaine lettuce, shaved parmesan 
cheese, garlic croutons and anchovy Caesar 
dressing.  11.99
Red Bridge Cobb**	
Cranberry walnut chicken salad, chopped 
bacon, sliced hardboiled egg and gorganzola 
cheese atop baby field greens. Served with 
grilled pita bread.  13.99
Large House**	
Topped with your choice of grilled chicken, 
all white meat tuna or cranberry walnut 
chicken salad.  11.99

** Add Steak Tips or Blackened Shrimp $6
     Add Chicken $4         Add Salmon $8  

Before placing order, please inform your server if a person in your party has a food allergy. * These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



PASTASPASTAS
Shrimp Scampi	
Shrimp in a butter, garlic, fresh lemon juice, 
parmesan and white wine sauce.  19.99 
Chicken & Broccoli Alfredo	
Grilled chicken and steamed broccoli in our 
creamy Alfredo sauce.  18.99
Parmesan	
Choice of breaded chicken or eggplant 
covered in marinara sauce and topped with 
parmesan cheese.  18.99
Shrimp Mozambique	
Shrimp sautéed and served our house made 
Mozambique sauce.  20.99
Little Necks Zuppa*	
With linguica sausage and 
white onions, tomatoes, in a 
roasted garlic clam sauce.  20.99

½ LB Sirloin Steak Tips*	
Hand trimmed sirloin seasoned to 
perfection. Covered in our house
 made au jus. With mashed potatoes
and a vegetable.  21.99  
Add garlic mushrooms 2.99  add Onions 1.99

Portuguese Sirloin Steak*	
Steak topped with two fried eggs, all 
covered with a red pepper garlic sauce. 
Rice and French fries.  24.99  

Steak a la Berta	
Sirloin topped with a fried egg, bacon 
wrapped date.  Served with our 
homemade brandy based sauce, 
French fries and rice.  24.99

10oz Sirloin Steak	
Choice cut sirloin grilled to your liking. 
Served with a house made garlic butter 
sauce, rice and a vegetable.  20.99

Meat Loaf	
A Homemade meatloaf served
with mashed potato and a
vegetable.  21.99

Portuguese Pork Loin	
Fried egg, rice and fries all covered 
with sauteed onions, banana pepper, 
red pepper and sweet pepper garlic 
sauce.  19.99

Seafood Special	
A local favorite! Shrimp, chopped clams, 
and bay scallops served in your choice of 
Red or White Sauce.  20.99
Indulge with Alfredo for: +3.00
Seafood Zuppa*	
Littlenecks, scallops, calamari and 
shrimp served in your choice 
of Red or White sauce.  24.99
Baked Eggplant	
Fresh mozzarella, baby spinach, tomatoes, 
kalamata olives in a pink vodka sauce.  19.99
Baked Mac & Cheese 	
Broccoli, bacon and grilled chicken.  16.99
Buffalo Chicken Mac & Cheese	
Breaded chicken tossed in 
our buffalo sauce.  16.99 

Fish n Chips	
Beer battered cod served with fries, coleslaw and 
tartar sauce.  19.99 
Sea Scallops				    
Your choice of either baked with Ritz crackers, 
butter, white wine and lemon juice or pan seared 
with a lemon garlic parsley butter sauce. Served 
with rice and vegetable.  24.99
Baked Scrod	
Local scrod covered in Ritz crackers, butter, white 
wine and fresh lemon juice.  Served with rice and 
vegetable.  20.99
Shrimp Mozambique	
Shrimp sautéed and served in house Mozambique 
sauce.  Served  with rice and fries on the side.  20.99
Pan Fried Haddock	
Local Haddock pan fried until golden brown. 
Topped with our delicious spicy garlic shrimp. 
Served with rice and vegetable.  21.99
Grilled Octopus	
Grilled octopus served with roasted sweet potatos 
and garlic toast.  28.99
Salmon Steak*	
Center cut salmon served with a Cool black bean 
corn salsa or Lemon pepper sauce. Served with rice 
and vegetable.  20.99
Twin Grilled Chicken Breasts	
Two chicken breasts grilled with your choice of 
sauce. BBQ, Bourbon or Asian. Served with mashed 
potatoes and vegetable.  17.99  Add Portugueese Sauce $2.50

ENTREES

Served with choice of Penne, Linguine, or Angel Hair 
Add a Side Salad for just 4.99

Before placing order, please inform your server if a person in your party has a food allergy. * These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



SANDWICHES
Shaved Steak	
Onions, mushrooms, peppers, provolone 
cheese on a toasted roll.  13.99
RBT Reuben 	
Pastrami on rye with Swiss cheese, cole slaw 
and Russian dressing.  13.99
Chicken Salad 	
Homemade cranberry walnut chicken salad 
served with lettuce and tomato. 11.99
Chicken Pesto 	
Baby spinach, roasted red peppers, fresh 
mozzarella and pesto sauce.  13.99
Chicken Parmesan 	
Hand breaded chicken cutlets 
with homemade marinara and 
parmesan cheese.  13.99

Linguica & Peppers 	
Portuguese sausage with sautéed onions, 
peppers, garlic and red pepper. Served
on a roll.  12.99

The Classic*	
Cheddar cheese with lettuce and tomato. 12.99
RBT*	
Cheddar cheese, bacon, sautéed onions 
and mushrooms.  13.99
Bistro*	
Bacon, cheddar cheese, onion straws 
and bourbon sauce.  13.99
Chipotle*	
Bacon, cheddar cheese, onion straws and a 
creamy chipotle aioli sauce.  13.99

Tuna Melt	
All white tuna served with choice of 
American, Swiss or cheddar.  12.99
Grilled Chicken	
Choose your style BBQ, Cajun, Buffalo, or 
Chipotle. Grilled chicken breast served with 
lettuce, tomato, and red onion. 12.99
The Cuban	
Roasted pork and ham with Swiss 
cheese, pickled peppers and a mustard 
mayo sauce.  14.99
Honey Mustard Chicken	
Your choice of breaded or grilled chicken. 
Served with bacon, Swiss cheese and sautéed 
spinach. On a roll.  13.99

BBQ Pulled Pork 	
Marinated roast pork with a side of 
Sweet Baby Rays BBQ sauce.  13.99

Bifana	
Marinated pork on a roll with peppers onion 
and Portuguese sauce. 14.99   + fried egg $1

Guinness*	
Burger steamed in Guinness®. Topped with 
garlic mushrooms, cheddar and bacon.  14.99

Veggie*	
Veggie burger topped with cheddar cheese, 
lettuce,  tomatoes and avocado.  12.99

Portuguese Burger*	
Burger topped with linguica, peppers, onions,  
and american cheese.  14.99  Add Fried Egg $1

WRAPS

BURGERS 

Served on choice of white, wheat, rye, roll or wrap. Choose a side of fries, onion rings or a salad. 
Substitute for Homemade chips, sweet potato fries or eggplant fries $3

1/2 LB Angus Beef Patty with choice of fries, onion rings or a salad. 
Substitute for Homemade chips, sweet potato fries or eggplant fries $3

Crispy Buffalo Chicken	
Jack cheese, bacon, lettuce, tomatoes 
and ranch dressing.  13.99
Chicken Caesar Salad	
Grilled chicken, chopped romaine lettuce, 
shaved parmesan cheese, garlic croutons and  
Caesar dressing.  12.99

Substitute blackened shrimp or steak tips for $4.99.

Greek Salad	
Grilled chicken, field greens, tomatoes, red 
onion, cucumbers, peppers, olives and 
feta cheese. 12.99
Black & Bleu Steak*	
Blacked sirloin tips with bacon bits, 
gorganzola cheese, lettuce, tomatoes, 
and raw onions.  16.99

Before placing order, please inform your server if a person in your party has a food allergy. * These items may be served raw or undercooked based on your specification, or 
contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


