WELCOME TO
NICKS ON BROADWAY!

Thank you so much for joining us today.
We deeply appreciate your support.
When you dine here you are also supporting many local

farmers, fishermen, producers & businesses.
Our Champagne Dinner is on Thursday September 17

Our hours this week:

Brunch Menu
Available Wednesday - Saturday 10am — 3pm

Sunday until 4pm (our last seating)

Midday Menu
Available Wednesday- Saturday 3pm — 430pm

Dinner Menu

Wednesday - Saturday 430pm — 9pm (our last seating)

Think about us for Brunch, Lunch, Dinner, Oysters & Rosé, Cocktails, Wine & Take-Out!

500 Broadway, Providence, Rl 02909 - 401-421-0286 - www.nicksonbroadway.com



BRUNCH MENU NICKS ON BROADWAY

Our Brunch Menu is available until 3pm Wednesday through Saturday, and until 4pm on Sundays

Parfait Fresh fruit, house honey oat granola, Aquidneck honey & Narragansett Creamery yogurt $7
Fresh Fruit Salad $5 cup/ $7 bowl / $10 large bowl to share

Buttermilk Pancakes Topped with berry-rhubarb compote & fresh whipped cream $14

Add a scoop of house spun vanilla ice cream $2.5

The Special Baffoni Farm eggs, roasted Schartner Farm potatoes & warm buttermilk biscuit $14*

The Special Plus The Special with the addition your choice of:
Add smoked New England bacon $7 Add RI chicken-honey-oat sausage $7
Add grilled Baffoni Farm chicken $11 Add Rl caught fish $14*

Black Beans, Grilled Sweet Corn & Eggs
Over easy eggs, tomato-chili salsa, tomatoes, sour cream, with grilled rustic bread $16.5*
Add grilled Baffoni Farm chicken $11  Add Rl chicken-honey-oat sausage $7

Summer Veggies & Eggs
Sautéed local veggies & wilted greens, over easy Baffoni Farm eggs, pesto, with grilled rustic bread $17*
Add grilled Baffoni Farm chicken $11  Add Rl chicken-honey-oat sausage $7  Add Rl caught fish $14*

Steak & Eggs
Chargrilled Blackbird Farm beef, Baffoni Farm eggs, potatoes, chipotle sauce, warm buttermilk biscuit $39*

SANDWICHES

Served on house baked breads with roasted Schartner Farm potatoes or dressed local greens

Egg & Cheese Buttermilk Biscuit
Baffoni Farm egg, Narragansett Creamery mozzarella & Vermont cheddar, on a buttermilk biscuit $14
Add New England bacon $4 Add RI chicken-honey-oat sausage $5

Honey Chili Chicken Biscuit
Glazed Baffoni Farm chicken, egg, cheddar, mozzarella, chipotle sauce, on a buttermilk biscuit $17

Chicken Bacon Club
Poached Baffoni Farm chicken, smoked bacon, tomatoes, lettuce & black pepper mayo $17

Fish Sandwich Citrus roasted Rl caught fish with cucumber-dill mayo, pickles & lettuce, on focaccia $18

SOUP & SANDWICH Substitute a cup of our house made soup as your side with any sandwich Add $3

SALADS

Summer Salad Local lettuces, tomatoes, cucumbers, carrots, radishes, beets, strawberries, pumpkin seeds,
Vermont Creamery goat cheese, strawberry-lemon-pink peppercorn vinaigrette $15
Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

Cucumber Kale Caesar
Local lettuces, baby romaine & kale, cucumbers, tomatoes, radishes, carrots, pecorino, croutons & anchovy
dressing$15  Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

TAKE YOUR FAVORITE NICKS FOOD & DRINKS HOME! Ask about our PANTRY/TOGO items.
Please call 401-421-0286 or visit nicksonbroadway.com for info/questions/inquiries.



[BRUNCH MENU PG.2]

SOUPS served with warm house baked bread

Sweetcorn & Potato Soup
Grilled Schartner Farm sweetcorn, potato, banana peppers & onions, cream $9 cup / $14 bowl

Roasted Tomato & Rl Seafood Bisque
Purée of Rl harvested fish & shellfish, Schartner Farm tomatoes, red peppers, zucchini, basil & cream $9 cup /$14 bowl

OYSTERS, CRUDO, CROSTINI & SHARE PLATES

Bread & Butter Warm house baked breads, butter, Aquidneck honey & sea salt $7

RI Oysters On the half shell $3 each / $34 dozen
Chilled Dressed with pickled cucumber & green chili mignonette*
Roasted With lemon-pesto-chive butter & pecorino

Crudo Raw RI caught fish, tomato, strawberry, dried chili, lemon, herbs, olive oil, sea salt, grilled bread $20*
RI Mushroom Crostini Mushroom-boursin, sautéed mushrooms, herbs, grilled bread $14 Add an egg $2.5*
Charcuterie Plate. House made péaté, terrine, rillettes, sausage, mustard, pickles, with warm house bread $22

New England Cheese Plate Aquidneck honey, jam, honey roasted nuts, fruits, with warm house bread $22

PASTA, RISOTTO & POLENTA (Available after 11am)

Vermont Cheddar Polenta & Summer Vegetables
Sautéed local summer veggies & wilted greens, pecorino, herbs, with grilled bread $24
Add a Baffoni Farm egg $2.5* Add herb roasted Baffoni Farm chicken $11  Add RI caught fish $14*

Rigatoni Bolognese
Rl beef, chicken, lamb, pork, tomatoes, herbs, Narragansett Creamery ricotta, pecorino, breadcrumbs $26

Cauliflower Herb Risotto Ward's cauliflower, Schartner Farm Romanesco, herbs, pecorino, lemon, olive oil $24
Add roasted Baffoni Farm chicken $11 Add Rl caught fish $14*
Add chargrilled Blackbird Farm beef $18* Add a Baffoni Farm egg $2.5*

SWEETS

Flourless Chocolate Cake
With cherry compote, whipped cream, honey roasted hazelnuts & sea salt $14

Strawberries & Lemon-Basil Panna Cotta
With whipped cream, strawberry-rhubarb compote, basil, mint & shortbread cookie crisp $12

House-Made Ice Creams & Sorbets Ask for our daily list of flavors $6 cup (pints available To Go! $10)

TASTING MENUS are available for your enjoyment during dinner service. We require 2 days prebooking.
Please make us aware of any dietary restrictions or allergies in advance. Wine pairings are also available with
advanced booking.

ALLERGIES Please let us know of any food allergies, not all ingredients are listed on the menu.
*The Rl Department of Health recommends that all foods be eaten cooked thoroughly to reduce the risk of
foodborne illness. Thank you for your support & patience. We appreciate you very much!



MIDDAY MENU NICKS ON BROADWAY

Our Sandwich Menu is available Wednesday through Saturday until 5pm, and until 4pm on Sundays

SOUPS & SALADS

Sweetcorn & Potato Soup
Grilled Schartner Farm sweetcorn, potato, banana peppers & onions, cream $9 cup / $14 bowl

Roasted Tomato & Rl Seafood Bisque
Purée of Rl harvested fish & shellfish, Schartner Farm tomatoes, red peppers, zucchini, basil & cream $9 cup /$14 bowl

Summer Salad Local lettuces, tomatoes, cucumbers, carrots, radishes, beets, strawberries, pumpkin seeds,
Vermont Creamery goat cheese, strawberry-lemon-pink peppercorn vinaigrette $15
Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

Cucumber Kale Caesar
Local lettuces, baby romaine & kale, cucumbers, tomatoes, radishes, carrots, pecorino, croutons & anchovy
dressing$15  Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

SANDWICHES served with roasted Schartner Farm potatoes or dressed local greens

Egg & Cheese Buttermilk Biscuit
Baffoni Farm egg, Narragansett Creamery mozzarella & Vermont cheddar, on a buttermilk biscuit $14
Add New England bacon $4 Add RI chicken-honey-oat sausage $5

Honey Chili Chicken Biscuit
Glazed Baffoni Farm chicken, egg, cheddar, mozzarella, chipotle sauce, on a buttermilk biscuit $17

Chicken Bacon Club
Poached Baffoni Farm chicken, smoked bacon, tomatoes, lettuce & black pepper mayo $17

Fish Sandwich Citrus roasted Rl caught fish with cucumber-dill mayo, pickles & lettuce, on focaccia $18

SOUP & SANDWICH Substitute a cup of our house made soup as your side with any sandwich Add $3

TASTING MENUS are available for your enjoyment during dinner service. We require 2 days prebooking.
Please make us aware of any dietary restrictions or allergies in advance. Wine pairings are also available with
advanced booking.

TAKE YOUR FAVORITE NICKS FOOD & DRINKS HOME! Ask about our PANTRY/TOGO items.

Please call 401-421-0286 or visit nicksonbroadway.com for info/questions.

Please let us know of any food allergies, not all ingredients are listed on the menu.

*The RI Dept. of Health recommends foods be eaten cooked thoroughly to reduce the risk of foodborne illness.
Thank you for your support & patience. We appreciate you very much!



[MIDDAY MENU PG.2]

OYSTERS, CRUDO, CROSTINI & SHARE PLATES

Bread & Butter Warm house baked breads, butter, Aquidneck honey, sea salt $7
RI Oysters On the half shell $3 each / $34 dozen

Chilled Dressed with pickled cucumber & green chili mignonette*

Roasted With lemon-pesto-chive butter & pecorino
Crudo Raw RI caught fish, tomato, strawberry, dried chili, lemon, herbs, olive oil, sea salt, grilled bread $20*

Rl Mushroom Crostini
Mushroom-boursin, sautéed mushrooms, herbs, on grilled bread $14 Add an egg $2.5*

Tomato Pesto Crostini
Schartner Farm heirloom cherry tomatoes, Narragansett Creamery Angelito cheese, herby-pesto, chives, basil,
on chargrilled bread $14

Paté & Jam Crostini
Baffoni Farm chicken paté, DeFazio Orchard peach jam, pickled mustard seeds, on chargrilled bread $14

Charcuterie Plate House made paté, terrine, rillettes, sausage, mustard & pickles, with warm house bread $22

New England Cheese Plate Aquidneck honey, house jam, honey roasted nuts, fruits, with warm house bread $22

PASTA, RISOTTO, POLENTA, MEAT & FISH

Rigatoni Bolognese
Rl beef, chicken, lamb, pork, tomatoes, herbs, Narragansett Creamery ricotta, pecorino, breadcrumbs $26

Cauliflower Herb Risotto

Ward's cauliflower, Schartner Farm Romanesco, herbs, pecorino, lemon, olive oil $24
Add roasted Baffoni Farm chicken $11 Add Rl caught fish $14*
Add chargrilled Blackbird Farm beef $18* Add a Baffoni Farm egg $2.5*

Vermont Cheddar Polenta & Summer Vegetables
Sautéed local summer veggies & wilted greens, pecorino, herbs, with grilled bread $24
Add a Baffoni Farm egg $2.5* Add herb roasted Baffoni Farm chicken $11  Add RI caught fish $14*

Chargrilled Blackbird Farm Beef
Grilled sweet corn, peppers, wilted greens, green beans, chilies & onions, with rosemary jus $39*

RI Caught Fish
Wilted greens, broccoli, zucchini, eggplant, capers, lemon & herbs, with lemon-thyme vinaigrette $36

Braised Pork Shoulder, Chicken & White Beans
Slow braised Blackbird Farm pork shoulder, chicken thighs, tomatoes, herbs, Tuscan kale & onions, with grilled
bread $28 Add a Baffoni Farm egg $2.5*

SWEETS

Flourless Chocolate Cake
With cherry compote, whipped cream, honey roasted hazelnuts & sea salt $14

Strawberries & Lemon-Basil Panna Cotta
With whipped cream, strawberry-rhubarb compote, basil, mint & shortbread cookie crisp $12

House-Made Ice Creams & Sorbets Ask for our daily list of flavors $6 cup (pints available To Go! $10)



DINNER MENU NICKS ON BROADWAY

Our Dinner Menu is available Wednesday through Saturday, from 430pm until our last seating at 9pom

OYSTERS & CRUDO Featuring freshly harvested Rhode Island oysters & fish

Chilled RI Oysters
Dressed with pickled cucumber & green chili mignonette* $3 each / $34 dozen

Roasted Rl Oysters
With lemon-pesto-chive butter & pecorino $3 each / $34 dozen

Crudo
Raw RI caught fish, tomato, strawberry, dried chili, lemon, herbs, olive oil, sea salt, grilled bread $20*

CROSTINI & SHARE PLATES

Bread & Butter Warm house baked breads with butter, Aquidneck honey & sea salt $7

Rl Mushroom Crostini
Mushroom-boursin, sautéed mushrooms, herbs, on grilled bread $14 Add an egg $2.5*

Tomato Pesto Crostini
Schartner Farm heirloom cherry tomatoes, Narragansett Creamery Angelito cheese, herby-pesto, chives, basil,
on chargrilled bread $14

Paté & Jam Crostini
Baffoni Farm chicken paté, DeFazio Orchard peach jam, pickled mustard seeds, on chargrilled bread $14

Charcuterie Plate
House made paté, terrine, rillettes, mustard, pickles, with warm house baked bread $22
Featuring beef & pork from Blackbird Farm, chicken from Baffoni Farm

New England Cheese Plate
Aquidneck honey, house jam, honey roasted nuts, fruits, with warm house baked bread $22

SOUPS & SALADS Soups served with warm house baked bread

Sweetcorn & Potato Soup
Grilled Schartner Farm sweetcorn, potato, banana peppers & onions, cream $9 cup / $14 bowl

Roasted Tomato & Rl Seafood Bisque
Purée of Rl harvested fish & shellfish, Schartner Farm tomatoes, red peppers, zucchini, basil & cream $9 cup /$14 bowl

Summer Salad Local lettuces, tomatoes, cucumbers, carrots, radishes, beets, strawberries, pumpkin seeds,
Vermont Creamery goat cheese, strawberry-lemon-pink peppercorn vinaigrette $15
Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

Cucumber Kale Caesar
Local lettuces, baby romaine & kale, cucumbers, tomatoes, radishes, carrots, pecorino, croutons & anchovy
dressing$15  Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*



[DINNER MENU PG.2]

PASTA, RISOTTO, POLENTA, MEAT & FISH

Rigatoni Bolognese
Rl beef, chicken, lamb, pork, tomatoes, herbs, Narragansett Creamery ricotta, pecorino, breadcrumbs $26

Cauliflower Herb Risotto

Ward's cauliflower, Schartner Farm Romanesco, herbs, pecorino, lemon, olive oil $24
Add roasted Baffoni Farm chicken $11 Add Rl caught fish $14*
Add chargrilled Blackbird Farm beef $18* Add a Baffoni Farm egg $2.5*

Vermont Cheddar Polenta & Summer Vegetables
Sautéed local summer veggies & wilted greens, pecorino, herbs, with grilled bread $24
Add a Baffoni Farm egg $2.5* Add herb roasted Baffoni Farm chicken $11  Add RI caught fish $14*

Chargrilled Blackbird Farm Beef
Grilled sweet corn, peppers, wilted greens, green beans, chilies & onions, with rosemary jus $39*

Citrus Roasted RI Caught Fish
Wilted greens, broccoli, zucchini, eggplant, capers, lemon & herbs, with lemon-thyme vinaigrette $36

Braised Pork Shoulder, Chicken & White Beans
Slow braised Blackbird Farm pork shoulder, chicken thighs, tomatoes, herbs, Tuscan kale & onions, with grilled
bread $28 Add a Baffoni Farm egg $2.5*

SWEETS

Flourless Chocolate Cake
With cherry compote, whipped cream, honey roasted hazelnuts & sea salt $14

Strawberries & Lemon-Basil Panna Cotta
With whipped cream, strawberry-rhubarb compote, basil, mint & shortbread cookie crisp $12

House-Made Ice Creams & Sorbets
Ask for our daily list of flavors $6 cup (pints available To Go! $10)

TASTING MENUS are available for your enjoyment during dinner service. We require 2 days prebooking.
Please make us aware of any dietary restrictions or allergies in advance. Wine pairings are also available with
advanced booking.

TAKE YOUR FAVORITE NICKS FOOD & DRINKS HOME! Ask about our PANTRY/TOGO items.

Please call 401-421-0286 or visit nicksonbroadway.com for info/questions.

Please let us know of any food allergies, not all ingredients are listed on the menu.

*The RI Dept. of Health recommends foods be eaten cooked thoroughly to reduce the risk of foodborne illness.
Thank you for your support & patience. We appreciate you very much.



NICKS ON BROADWAY TOGO!

FRIDAY SEPTEMBER 4* 10AM-9PM
401-421-0286 / 401-421-0287
INFO@NICKSONBROADWAY.COM

BRUNCH / LUNCH / DINNER / WINE / COCKTAILS
COCKTAILS, BEER & WINE ALL AVAILABLE TO GO!

BRU NCH (Brunch available until 3pm Wed-Sat, 4om Sun)

Parfait Fresh fruit, house honey oat granola, Aquidneck honey &
Narragansett Creamery yogurt $7

Fresh Fruit Salad $5 cup/ $7 bowl / $10 large bowl to share

Buttermilk Pancakes Topped with berry-rhubarb compote & fresh
whipped cream $14

The Special Baffoni Farm eggs, roasted Schartner Farm potatoes &
warm buttermilk biscuit $14*

The Special Plus The Special with the addition your choice of:
Add smoked NE bacon $7 Add Rl chicken-honey-oat sausage $7
Add grilled Baffoni Farm chicken $11  Add RI caught fish $14*

Black Beans, Grilled Sweet Corn & Eggs

Over easy eggs, tomato-chili salsa, tomatoes, sour cream, with grilled
rustic bread $17*

Add grilled chicken $11 Add RI chicken-honey-oat sausage $7

Summer Veggies & Eggs

Sautéed local veggies & wilted greens, over easy Baffoni Farm eggs,
pesto, with grilled rustic bread $17* Add grilled chicken $11  Add
RI chicken-honey-oat sausage $7 Add Rl caught fish $14*

Steak & Eggs Chargrilled Blackbird Farm beef, Baffoni Farm eggs,
potatoes, chipotle sauce, warm buttermilk biscuit $39*

SANDWICHES

(Sandwiches available until 5pm Wed-Sat, 4pm on Sundays)
All sandwiches served with roasted potatoes or dressed greens

Egg & Cheese Buttermilk Biscuit Baffoni Farm egg, Narragansett
Creamery mozzarella, Vermont cheddar $14
Add NE bacon $4 Add RI chicken-honey-oat sausage $5

Honey Chili Chicken Biscuit Glazed Baffoni Farm chicken, egg,
cheddar, mozzarella, chipotle sauce $17

Chicken Bacon Club Poached Baffoni Farm chicken, smoked
bacon, tomatoes, lettuce & black pepper mayo $17

Fish Sandwich Citrus roasted RI caught fish with cucumber-dill
mayo, pickles & lettuce, on focaccia $18

SOUP & SANDWICH Substitute a cup of our house made soup as
your side with any sandwich Add $3

DINNER FOR 4 TO GO!

Choose any entrée or pasta, served family style for 4,
with soup, side salad, bread & butter $120  Add dessert $20

ADD A BOTTLE OF WINE TO DINNER TO GO!

We'll select a bottle of white, red or sparkling $25

SOUP & SALADS

Sweetcorn & Potato Soup Grilled Schartner Farm sweetcorn,
potato, banana peppers & onions, cream $9 bowl / $15 quart

Roasted Tomato & Rl Seafood Bisque Purée of Rl harvested
fish & shellfish, Schartner Farm tomatoes, red peppers, zucchini,
basil & cream $9 bowl /$14 bowl

Summer Salad Local lettuces, tomatoes, cucumbers, carrots,
radishes, beets, strawberries, pumpkin seeds, Vermont Creamery
goat cheese, strawberry-lemon-pink peppercorn vinaigrette $15
Add grilled Baffoni Farm chicken $11  Add Rl caught fish $14*

Cucumber Kale Caesar Local lettuces, baby romaine & kale,
cucumbers, tomatoes, radishes, carrots, pecorino, croutons &

anchovy dressing $15
Add grilled Baffoni Farm chicken $11 Add RI caught fish $14*

SMALL PLATES

Bread & Butter House bread, honey, sea salt $7

Rl Mushroom Crostini Sautéed Rl mushrooms, mushroom-boursin,
on chargrilled bread $14

New England Cheese Plate Jam, honey-nuts, bread $22
Charcuterie Paltté, terrine, rillette, pickles, bread $22

PASTA, RISOTTO & ENTREES

(Entrées available after 11am Wednesday-Sunday)

Rigatoni Bolognese RI beef, chicken, lamb, pork, tomatoes, herbs,
Narragansett Creamery ricotta, pecorino, breadcrumbs $26

Cauliflower Herb Risotto Ward's cauliflower, Schartner Farm
Romanesco, herbs, pecorino, lemon, olive oil $24

Add Baffoni Farm chicken $11 Add Rl caught fish $14*

Add Blackbird Farm beef $18* Add a Baffoni Farm egg $2.5*

Vermont Cheddar Polenta Sautéed local summer veggies & greens,
pecorino, herbs, grilled bread $24  Add a Baffoni Farm egg $2.5*
Add herb Baffoni Farm chicken $11  Add Rl caught fish $14*
Chargrilled Blackbird Farm Beef Grilled sweet corn, peppers,

greens, green beans, chilies & onions, with rosemary jus $39*

Citrus Roasted Rl Caught Fish Wilted greens, broccoli, zucchini,
eggplant, capers, lemon & herbs, with lemon-thyme vinaigrette $36
Braised Pork Shoulder, Chicken & White Beans Slow braised Blackbird
Farm pork shoulder, chicken thighs, tomatoes, herbs, Tuscan kale &
onions, with grilled bread $28 Add a Baffoni Farm egg $2.5*

SWEETS

Flourless Chocolate Cake Cherry compote, whipped cream, honey
roasted hazelnuts & sea salt $14

Strawberries & Lemon-Basil Panna Cotta With whipped cream,
strawberry rhubarb compote, mint & shortbread cookie crisp $12
House-Made Ice Creams & Sorbets $6 cup/ $10 pint

PANTRY ITEMS (while supplies last)

CHICKEN PATE $12/80z PICKLES $8/pint

HOUSE BAKED BREAD $12/loaf  HONEY OAT GRANOLA $10/quart
FRUIT JAMS $8/80z HOT SAUCE $8/80z

STOCKS $6/quart BOLOGNESE SAUCE $16/pint

BEEF TALLOW $4/pint (Great for roasting or frying!)



NICKS TO GOl

COCKTAILS TO GO!

BLOOD ORANGE MARGARITA Single $14 or Serves 2@$24

Lunazul tequila, orange liqueur, blood orange, lime & salt

FINNEGAN'S WAKE UP Available single $14 or Serves 2@$24
West Cork Irish Whiskey, cold brew, vanilla, brown sugar

CLASSIC BLOODY MARY Available single $14 or Serves 2@$24

House infused celery vodka, tomato, spices

CAFE COCKTAILS TO GO! s14.cacr

Add whipped cream to any drink $2
Oat milk available for all dairy drinks

FIVE FARMS IRISH COFFEE Hot llly coffee, West Cork Irish
Whiskey, Five Farms Irish Cream

TEQUILA CHAI

Chai, reposado tequila & vanilla liqueur

MINT HOT CHOCOLATE

House hot chocolate, Giffard mint liqueur

BEER/CIDER TO GO!

DRAFT 160z $6 or 320z $12

PILSNER Buttonwoods Brewery, Providence, RI
IPA Moniker, Providence, Rl

CIDER Tapped Apple “First Bite” Westerly, RI

CANS & BOTTLES TO GO!

BY THE EACH or MIX & MATCH
(Selected cans 4 for $16)* Add $2 each

CIDER Anxo Dry Cider, Washington DC 4
WHEAT Shaidzon Belgian-style Wit, West Kingston, RI 9
SOUR Moniker Watermelon Sour Ale, PVD, RI 9

LAGER

Narragansett Lager, Pawtucket, Rl 5

Narragansett Light, Pawtucket, Rl 4

Moniker “El Rhodeo” Mexican Lager, PVD, RI 6*
Shaidzon “Buffalo Czech” Pilsner, West Kingston, Rl 7*

ALE
Grey Sail Brewing “Flagship” Cream Ale, Westerly, Rl 6
Grey Sail “Little Sister” IPA, Westerly, Rl 6

NON-ALCOHOLIC
Best Day Brewing Non-Alcoholic IPA, CA 5
Guinness Zero, Dublin, Ireland 5

ZERO PROOF COCKTAILS TO GO!

St. Agrestis “Phony White Negroni” (bright & botanicall) $14

“Smoky Margarita” Fluére Smoked Agave, lime, salt, house orange
shrub $14

BUBBLES KITS TO GO! serves approximately 4

Ask about our different sorbet & juice flavors for bubbles kits!

THE CLASSIC MIMOSA KIT

Bottle sparkling wine, orange juice $30

ADD a pint of house spun sorbet $10

WINE BOTTLES TO GO!

SPARKLING TO GO!

Prosecco Le Colture n/v, Valdobbiadene, IT $30
Rosé Quinta de Cabriz Brut NV, Dao, PT $28

WHITE WINE TO GO!

Pinot Grigio Zenato 2025, Veneto, Italy $26

Rioja Blanca Mateos “Letargo” 2024, Rioja, Spain $25

Bordeaux Blanc Chateau Gravieres 2024, Bordeaux, France $26
Chardonnay/Vidal Blanc Sakonnet Vineyards Estate Blend, RI $28

ROSE TO GO!
Grenache/Cinsault
Aimé Roquesainte Rosé 2024, Provence, FR $25

RED WINE TO GO!

Pinot Noir Domaine de Martinolles 2023, Languedoc, France $28
Sangiovese Tre Monti 2023, Emilia-Romagna, Italy $30

Bordeaux La Tuilerie du Puy Cab/Merlot 2019, Bordeaux, FR $30
Shiraz/Merlot Cederberg 2020, Western Cape, S. Africa $26

ADD A BOTTLE OF WINE TO DINNER TO GO!
We'll select a bottle of white, red or sparkling $25
When you buy dinner TO GO!

NON-ALCOHOLIC DRINKS TO GO!

llly coffee (hot or iced) small $3 / large $3.75

Farmacy Herbs tea (hot or iced) $3.75

Yacht Club soda + seltzers (ask about our flavors) $4.5
Granny Squibb’s Iced Tea $4.5

House Lemonade $3.75

Saratoga bottled water small $3.25 / large $6.5

Please let us know of any food allergies, not all ingredients are listed on the
menu. We prepare everything with great care. Thank you for your support.
The RI Department of Health recommends that all foods be eaten cooked
thoroughly to reduce the risk of foodborne illness.



Rosé & Oysters!

Cider & Snacks too!
All day, every day at NICKS ON BROADWAY.

What are you doing this afternoon?

RHODE ISLAND OYSTERS

Chilled with pickled cucumber & green chili mignonette*
or
Roasted with lemon-chive-parsley butter & pecorino

Half dozen + 1 glass rosé $24
Dozen + 1 carafe rosé $50
Dozen + 1 bottle rosé $58
Dozen + 1 magnum rosé $80
Dozen + 1 carafe cider $44

HOUSE MADE CHARCUTERIE

House made paté, terrine &rillettes, served with mustard, pickles & toasted bread
With 1 glass rosé $30 With 1 carafe rosé $38
With 1 bottle rosé $50 With 1 carafe cider $32

NEW ENGLAND CHEESES

New England cheeses served with, jam, honey roasted nuts & toasted bread

With 1 glass rosé $30 With 1 carafe rosé $38
With 1 bottle rosé $50  With 1 carafe cider $32

CIDER Tapped Apple “First Bite” Cider, Westerly, Rhode Island
ROSE GLASS Sakonnet Vineyard “Eye of the Storm”NV. Rhode Island

ROSE BOTTLES

Cantine Elvio Tintero Barbera/Arneis 2025, Piedmont, Italy

Aimé Roquesainte Cinsault Rosé 2025, Cétes de Provence, France

Le Caprice De Clementine Grenache/Cinsault 2025, Cétes de Provence, France
Greenvale Vineyards Merlot Rosé 2025, Portsmouth, Rhode Island

MAGNUM (1.5L)
Dom. Fredavelle Grenache/Cabernet/Syrah Rosé 2021, Provence, France

*The Rl Department of Health recommends that all foods be eaten cooked thoroughly to reduce
the risk of foodborne illness.



