Ho e

HOT New ENGLAND CLAM CHOWDER 5.99

fried Ipswich clams

PARTY OF MANY SKEWERS 12.99

teriyaki beef, coconut shrimp, chicken satay Hot Rocks 19.99 Miso Sour 5.99

premium wagyu beef cooked shrimp dumplings
RHODE IsLAND CALAMARI 12.99 tableside on lava rocks, wasabi aioli

sliced hot peppers, jalapeno tartar sauce

MixEDp BABY GREENS 7.99

grape tomatoes, cucumbers, foccacia croutons, honey mustard vinaigrette

PORTUGUESE STYLE LITTLENECKS 13.99

chourico, tomato, garlic, white wine, grilled bread BLT Sarap 7.99

tomatoes, bacon, blue cheese dressing

COLD

CAESAR SALAD 8.99

NATIVE LITTLENECKS ON THE 1/2 SHELL 1.99 ea hearts of romaine, foccacia croutons, shaved parmesan

Bloody Mary cocktail sauce
BEEFSTEAK TomaTO 8.99

LocaL OYSTERS ON THE 1/2 SHELL 2.99 ea fresh mozzarella, basil infused balsamic reduction

champagne shallot mignonette

Our US.D.A prime steaks are aged for at least

CHILLED JUMBO POACHED SHRIMP 3.99 ea @ ° &

Bloody Mary cocktail sauce W W 28 days for maximum flavor and tenderness.
_M/ All of our meats are selected just for us and hand

ArLAskaAN KiNng CraB LEGgs 1/2Ib 14.99 - 11b29.99 cut for the best steaks ever!

chilled with cocktail sauce & horseradish or hot with drawn butter PrIME NEW YORK SIRLOIN 140z 39.99

PRIME PORTERHOUSE 220z 49.99

W' VEAL CHOP 160z 34.99
HEREFORD DELMONICO 180z 35.99

*All sushi can be prepared with brown rice FILET MIGNON 80z 33.99 - 120z 39.99
BaconN FILET MIGNON 80z 35.99

NIGIRI Sasuimi app 2.99 (3 PIECES) wrapped with Applewood smoked bacon

Tuna {Maguro} 5.99 WAGYU FLAT IRON grade 7, 100z  41.99

YeLrowTAlr {Hamachi} 5.99

WHITE TUNA {Shiro-Maguro} 5.99 ALL OUR STEAKS CAN SURF!

SEA Bass {Suzuki} 5.99 Add some delicious seafood to enhance any steak you choose!

SAUTEED SHRIMP ScamMPI 11.99
ORGANIC SCOTTISH SALMON {Sake} 4.99
) GRILLED MAINE LOBSTER TAIL 13.99
FryinG Fisa RoE {Tobiko} 4.99

BAacoN WRAPPED ScaLLOPS 13.99
SALMON ROE 4.99

SPECIALTY NIGIRI &
TUNA, soy braised garlic, chives 6.99
FRESHWATER EEL, spicy kabayaki, sesame 5.99

GRILLED ORGANIC SCOTTISH SALMON 25.99
GRILLED YELLOWFIN TUNA STEAK 27.99

ScoTrisH SALMON, green apple, red onion, lime 5.99
WAGYU BEEF, arugula, truffle, sea salt 13.99

DESIGNER ROLLS

CALIFORNIA 7.99 ° ‘
king crab, cucumber, avocado, tobiko

Spicy TUNA. OR SALMON 8.9? ‘ TEN FILET 41.99
cucumber, spicy mayo, togorashi, chives

FRESH MAINE LOBSTER 2 pounds and up, Market price/Ib

TEMPURA SHRIMP OR SOFT SHELL CRAB 10.99

) TuscaN STYLE VEAL CHOP 38.99
cucumber, avocado, tobiko

arugula salad, shaved parmesan, truffle oil

RAINBOW ROLL 11.99
PRIME MEATLOAF 22.99

California roll topped with tuna, salmon & eel

CRUNCHY MUNCHIE 12.99

fried coconut shrimp topped with tempura crab,

honey truffle aioli, chives

PAPPARDELLE BOLOGNESE 24.99

CruB TEN 83.99
400z PRIME DOUBLE PORTERHOUSE
Finish it all and have your name on our
plaque to honor your achievement

* ALL OF OUR STEAKS & SEAFOOD
CAN BE ACCOMPANIED BY ONE OF
THE FOLLOWING:

Macapamia NuT BUTTER
HOLLANDAISE
BEARNAISE
MusHROOM RED WINE
AU POIVRE SAUCE
DiLL AIOLI
GINGER/WASABI/SoY SETUP
ADD 2.99 FOR MAYTAG BLUE CHEESE
ADD .99 FOR THREE PEPPERCORN CRUST

grilled filet mignon, seared foie gras, roasted asparagus, port wine demi glace

bacon wrapped, garlic smashed potatoes, onion strings, mushroom red wine sauce

fresh pappardelle pasta, wild boar sausage, plum tomatoes, shaved parmesan

BRICK SEARED BONELESS HALF CHICKEN 24.99

Mogrris RoLr 13.99
tempura shrimp, asparagus & cucumber topped with tuna
and a spicy crab salad

spinach, brown rice, kabayaki sauce
PriME RoLL 13.99

Maine lobster & tempura asparagus topped with prime beef carpaccio,
truffle chili oil & :

ORGANIC ScOoTrisH SALMON FILET 27.99

cooked until crisp under a brick! roasted ratatouille vegetables, sushi rice

SusHI SANDWICH 14.99 YUKON GoLD GARLIC SMASHED POTATOES 4.99/7.99

tuna, salmon, hamachi, spicy mayo, Sriracha

SAMURAI'S GRILLED SUSHI SANDWICH 15.99

"DEATH BY BUTTER" SMASHED POTATOES 8.99
SAUTEED OR CREAMED SPINACH 5.99/7.99

tuna, salmon, lobster, spicy eel sauce, kabayaki, togorashi Crisry ONION STRINGS 7.99
ASPARAGUS WITH HOLLANDAISE SAUCE 8.99

%. & 2 BAcoN MAc & CHEESE 6.99/8.99

SusHI BoATs

EDA?AME el Assorted Nigiri and Maki, Chef's selection
sea salt

Diney 59.99 YacHT 119.99
SEAWEED SALAD 5.99 30 pieces 60 pieces

cucumber, sesame dressing

CHIVE & CHEDDAR TATER ToTs 7.99

PARMESAN TRUFFLE FRITES 5.99

SusHI RICE OR BROWN RICE 2.99 tenprimesteakandsushi.com

DAVID JACKSON, Executive Chef

VisiT RHODE ISLAND’S BEST RETAURANTS CHOWFUNFOODGROUP.COM JENNIEER JILL, General Man ager
')

TN
| I \ g/ i Reserve our chef’s room
L,UXE'. for your special occasion.
SsS—F"
SUIRCIERE R Let us cater your next event.
Gift Cards available in any denomination and are redeemable at all our restaurants. For a good time, call us

at 401-453-2333.

Please be considerate of other guests
and refrain from cell phone use.

Any sushi, fish, shellfish or beef that is raw or
partially cooked can increase your risk of food
borne illness. Consumers who are especially
vulnerable to food borne illnesses should

only eat seafood & other food from animals
thoroughly cooked.



