COCKTAILS

Tito’s American Mule

Tito’s Handmade Vodka, freshly muddled lime, shaken & topped with

ginger beer.

Apple Mule

Fountain Street

BOTTLED BEER

Amstel Light
Budweiser
Bud Light
Coors Light

Crown Royal Apple Whiskey, freshly muddled lime, shaken & topped Corona Extra

with ginger beer.

FSG Espresso Martini

Van Gough Double Espresso Vodka, Kahlua & Baileys.

Make it high test with a shot of real espresso!!

Salted Chocolate Carmel Martini

Smirnoff Kissed Caramel Vodka, Godiva Chocolate & White

Chocolate. Served with a salted caramel rim.

Skrewy Martini

Corona Light
Corona Premier
Guinness
Heineken
Michelob Ultra
Miller 64

Miller High Life
Miller Light

Skrewball Peanut butter Whiskey, Frangelico & Godiva Chocolate with O’Doul’s

a chocolate rim.

Pomegranate Cosmo

Deep Eddy Lemon Vodka, Pomegranate Liqueur, cranberry juice & lime.

Blackberry Elixir

Gentleman Jack Infused in-house with fresh blackberries, Cointreau, & a splash
of Sprite. Topped with fresh lemon zest. Served on the rocks in a snifter.

Mai-Tai

Captain Morgan Spiced Rum, Malibu, pineapple, orange juice &

Grenadine with a float of Meyers Dark Rum.

Green Monstah

Captain Morgan, Malibu, Midori, Blue Curacao & Pineapple Juice

WINES

Available by the Glass or Bottle.

Sam Boston Lager
Sam Cherry Wheat

MALT’S &
HARD SELTZER’S

Smirnoff Ice

Twisted Tea

Truly Black Cherry
Truly Blueberry Acai
Truly Raspberry Lime
Truly Wildberry

DRAFT BEER

HOUSE WINES (WOODBRIDGE BY ROBERT MONDAVI) Angry Orchard

Chardonnay | $6/$16

Pinot Grigio | $6/516
Riesling | $6/516

Moscato | $6/516

White Zinfandel | $6/516
Cabernet Sauvignon | $6/516
Merlot | $6.50/$18

Others

Monkey Bay Sauvignon Blanc $8.25/$24
J.Lohr Cabernet Sauvignon $9.75/$26

Mark West Pinot Noir $9.75/526

Sangrias

Red

White

Whiteberry

Black Berry

Pomegranate

Ask your server about seasonal flavors!!

Blue Moon

Bud Light
Narragansett

Sam Seasonal
Southern Tier 2x IPA
Whalers Rise

**Ask your server for seasonal additions**

SOFT DRINKS

Coke e Diet Coke

Sprite ® Ginger Ale

Root Beer ¢ Orange Soda
Tonic e Club Soda

Iced Tea ¢ Del’s Lemonade
Cranberry Juice ® Orange Juice
Pineapple Juice ® Apple Juice

Fountain Street Grille

Please Drink Responsibly

www.fountainstreetgrille.com



APPETIZERS

Buffalo Chicken Dip | $10.95
Made from scratch! Shredded chicken tossed in our creamy buffalo sauce.
Served with house fried flour tortilla chips.

Chicken Wings or Tenders | $9.95

An American classic! Our wings are brined in house, fried & tossed in your
choice of sauce. Choose from hot, mild, BBQ, sweet chili, teriyaki,
or our garlic parmesan dry rub. Choice of ranch or bleu cheese for dipping.

Mozzarella Sticks | $7.95

Served with our house-made marinara.

Stuffies | 53.95/ea
Jumbo quahog with New England style stuffing.

Cheesesteak Spring Rolls | $10.95
Hand-rolled, stuffed with shredded sirloin steak, & lotsa lotsa cheese!
Served with steak sauce aioli for dipping.

Crab Rangoon Dip | $10.95
Made from scratch! Served with a side of house fried potato chips.

Alaskan King Crab Legs | Market Price
A full pound of sweet Alaskan King Crab Legs!!
Served with a side of drawn butter.

New England Style Steamers | Market Price
Steamed in our secret broth with chorizo, caramelized onions & red pepper
flakes. Order by the pound. Ask your server for availability.

SALADS

Served over mixed greens.

Power Salad | $11.95

Sliced avocado, hard boiled eggs, dried cranberries, pumpkin seeds,
granola & feta cheese. Served with balsamic dressing on the side.
Add grilled chicken for $3.95 | Add mini fried shrimp 56.95

Bang Bang Shrimp Salad | $12.95
Mini fried shrimp tossed in our sweet chili aioli with diced avocado,
fried pickled shallots & cherry tomatoes.

Cobb Salad | $13.95

Topped with grilled chicken, bleu cheese crumbles, crispy bacon,
red onions, tomatoes, hard-boiled eggs, & avocado.

Served with bleu cheese dressing on the side.

ENTREES

Served with a house salad or soup of the day.

Baked Stuffed Shrimp | $21.95

Snappy jumbo shrimp with our house-made buttery crumbs.
Served with potato & vegetable of the day.

Parmesan Encrusted Chicken | $18.95

Coated with parmesan cheese & pan-fried to golden brown.

Topped with cherry tomatoes, fresh mozzarella, basil & balsamic reduction.
Served with potato & vegetable of the day.

Chicken Parmesan | $16.95
Lightly breaded & fried chicken breast, topped with house-made marinara &
melted mozzarella. Served with your choice of cavatappi or linguini.

Baked Mac N’ Cheese | $12.95

Cavatappi pasta tossed in our house-made smoky cheese sauce,
topped with panko crumbs & baked to perfection!

Add fried chicken for $3.95

Make it spicy with fried buffalo chicken $3.95

Meat-Lovers Pasta | $14.95

House-made meatballs, spicy Italian sausage tossed in our marinara,
topped with sliced fresh mozzarella. Served with your choice of cavatappi
or linguini.

Veggie-Lovers Pasta | $13.95 @

Chef’s choice of veggies & sauce!

*Beef Tips | $20.95

Tender beef, seared to perfection & tossed in a teriyaki glaze.
Served with potato & vegetable of the day.

Add mushrooms & onions for $1.95

Make it a Surf n’ Turf with 2 of our Baked Stuffed Shrimp for 56.95

*Ribeye Steak | $21.95

140z ribeye, grilled just the way you like... choice of plain Dave,
red wine mushroom demi, teriyaki or black n bleu.

Served with potato & vegetable of the day.

Make it a Surf n’ Turf with 2 of our Baked Stuffed Shrimp for 56.95

GRILLED PIZZA

Hand-stretched & grilled in house.

Meat-Lovers | $10.00
Our marinara, shredded mozzarella, house-made meatballs, spicy
Italian sausage & pepperoni.

Veggie-Lovers | Sl0.00@

Chef’s choice of veggies & sauce!

Plain Dave | $10.00

Pepperoni or cheese.

Burgs, Sands & Subs

Served with house fried potato chips.
Substitute fries or tots for 5.95

*Patty Melt | $13.95

Cooked grilled cheese style on griddled sourdough.... A squished burger,
topped with our house-made herb cheese spread & our potato chips for
that crunch factor!

*Avocado Burger | $13.95

Topped with smashed avocado, fried egg, melted cheddar cheese,
crispy pickled shallots & fresh mixed greens in between a classic burger bun.

*BBQ Burger | $13.95
Topped with BBQ, caramelized onions, smoky cheese sauce, bacon &
fried jalapenos. Served in between a classic burger bun.

Build Your Own Sandwich s10.95

Served on griddled sourdough or classic burger bun with house fried potato
chips. Substitute fries or tots for 5.95

Choice of Angus Burger, Grilled Chicken, or Veggie Patty@
Add Toppings

Free | Lettuce, Tomato, Raw Onion.

S.75 | Herbed Cheese Spread, Dijonnaise, Steak Sauce Aioli, BBQ.

S.75 | Cheddar, Swiss, American, Provolone.

$.95 | Sauteed Mushroom, Caramelized Onions, Banana Pepper Rings.
$1.95 | Bacon, Bleu Cheese Crumbles, Avocado, Fried Egg, Cheese Sauce.

Italian Grilled Cheese | $10.95

Griddled sourdough, melted provolone cheese, thinly sliced baked
ham, genoa salami, house-made dijonnaise, lettuce, tomato, red onion
& banana pepper rings.

Meatball Sub | $10.95
House-made meatballs smothered with our marinara & melted
mozzarella cheese.

Chicken Parmesan Sub | $12.95
Lightly breaded & fried chicken breast, topped with house-made marinara
& melted mozzarella.

Buffalo Chicken Sub | $12.95
Lightly breaded & fried chicken breast, tossed in buffalo sauce.
Topped with bleu cheese crumbles, lettuce & tomato.

FRIED SEAFOOD

Served with fries, slaw, tartar sauce, & lemon.

Fish & Chips | Regular $10.95 Large $15.95
Fresh Atlantic Cod

Fried Clam Strips | $15.95

Fried Bay Scallops | $16.95
Fried Whole Belly Clams | Market Price

Fisherman’s Platter | Market Price
A hearty portion of fried Atlantic cod, bay scallops & your choice of
whole belly clams or clam strips.

BAKED SEAFOOD

Served with baked potato, slaw, & lemon.

Baked Seafood Casserole | $19.95
Fresh caught Atlantic cod, bay scallops & mini shrimp, broiled with
white wine & butter, topped with Ritz crumbs.

Baked Scrod | $13.95
Fresh caught Atlantic cod, broiled with white wine & butter
topped with Ritz crumbs.

Salad Dressings

Golden Italian, Ranch, Blue Cheese, Balsamic, Honey Mustard,
Oil & Vinegar.

*%20% added to parties of 5 or more.
*Advisory: Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.




