
SPECIALS

04/22

STARTERS
Shrimp Cocktail (5) 

Jumbo chilled shrimp served with cocktail sauce and grated horseradish.   $14.95

Cheese & Charcuterie Board 
A selection of Bleu, Goat, Cheddar and Pimento cheese served alongside Genoa Salami, prosciutto, red pepper jelly,  

apple slices, blackberries, kalamata olives, pepperoncinis and locally baked garlic toast.   $21.95

Tuscan Bruschetta 
Crusty sliced Italian bread topped with basil, extra virgin olive oil, chopped tomatoes, garlic and fresh mozzarella cheese. 

Baked until it is nice and crispy and served with a side of balsamic reduction.   $11.95

Apple & Brie Bruschetta 
Thinly sliced apples with creamy brie, chopped bacon, and scallions on locally baked garlic toast.   $12.95

Belgian Mussels 
A heaping bowl of steamed mussels with white wine, butter, shallots and a dash of cream.  

Served with locally baked bread for dipping.   $14.95

Chilled Chilli Lime Shrimp Kabobs 
Cajun seasoned chilled shrimp (12) on skewers with chili lime sauce 

served on a bed of mixed greens and pico de gallo.   $14.95

SALADS/BOWLS/SANDWICHES

Burrata Salad 
Creamy burrata cheese, baby arugula, basil olive oil, black pepper, dried cranberries, walnuts,  

red onion, heirloom grape tomatoes, fig jam and toasted bread.   $14.95

Classic Hot Italian Sandwich 
Open-faced garlic baguette with prosciutto, Genoa salami, pepperoni and provolone.  

With chopped tomatoes, arugula, red onion, banana pepper rings and red wine vinegar. 
Served with your choice of side.   $14.95

Chilled Sweet & Spicy Thai Peanut Shrimp Wrap 
Chilled shrimp tossed in a sweet chili sauce, lo mein noodles, fresh pico de gallo, bibb lettuce and crunchy fried wontons, 

finished with a drizzle of peanut sauce and wrapped in a spinach tortilla. 
Served with your choice of side.   $14.95

Lettuce Wrap Bowl 
This take on our famous lettuce wraps has long been a favorite pre-shift meal for Brick Alley team members.  

A Blend of chilled quinoa and brown rice, pico de gallo, bell peppers, and chopped hydroponic Boston Bibb lettuce  
topped with sautéed chicken and spicy Thai peanut sauce and chopped peanuts.   $15.95 

Substitute shrimp for chicken, add $6

Chilled Roasted Veggie Wrap 
Seasonal roasted vegetables, arugula, baby heirloom tomatoes tossed in a lemon poppyseed vinaigrette wrapped in a 

Spinach tortilla with red pepper hummus & feta. *To make vegan please request no feta.   $13.95

ENTRÉES
New Bedford Fisherman’s Cod 

Oven-roasted cod with chourico (Portuguese sausage), kale, chopped tomatoes, white beans, garlic, crushed red pepper 
and white wine. Finished with chopped sweet red peppers and cilantro. 

Served with your choice of side.   $27.95

White Marble Farm Pork Tenderloin 
An entire pork tenderloin rubbed with Dijon mustard and fresh rosemary and roasted to perfection and served on a bed of 

asparagus,  wilted arugula and cognac dijon cream sauce.   $26.95

Baked Stuffed Sole with Lobster Sauce 
A 40 year Brick Alley Tradition. Three Sole fillets stuffed with our famous seafood stuffing,  

baked with white wine and garlic butter and topped with lobster sauce.   $27.95

+ Rhode Island Health department warns that eating partially cooked seafood increases your risk of illness. Consumers who are especially vulnerable to 
foodborne illness should order their seafood thoroughly cooked. Children 12 years of age or younger may not be served undercooked seafood.


