
HAPPY NEW YEAR’S EVE 2022 @NICKS ON BROADWAY  
 

SMALL PLATES 4PM-1030PM (kitchen open until 1030pm, Bar open until 12am)  
RAW OYSTERS Apple, shallot, black pepper vinegar $15/ half dozen  $30/dozen  
 

 

ROASTED OYSTERS With saffron butter, lemon, wine + pecorino $15/half dozen  
 
 

CRUDO RI fluke, citrus, daikon radishes, olive oil $15 
 
 

MUSHROOM CROSTINI RI Mushroom, chargrilled bread, mushroom boursin $9.5 
 

 

CHICKEN PÂTÉ CROSTINI Baffoni Farm chicken liver pâté, apple jam $9.5 
 

 

BEEF BONE MARROW CROSTINI Marrow-onion jam, sweet potato mustard, pickled shallots, parsley $10 
 

CARROT + KALE CAESAR Slow roasted Schartner carrots, kale, Caesar dressing, croutons, sunflower seeds $9 
 
 

NEW ENGLAND CHEESE PLATE Jam, fruits, honey nuts, bread $16 
 

CHARCUTERIE PLATE House made pâté, terrine, rillettes, jam, mustard, bread $16 
 

 

SPAGHETTI BOLOGNESE Chicken-beef ragout, tomato, pecorino, ricotta, herbs, breadcrumbs $14 
 

BUTTERNUT SQUASH RISOTTO roasted butternut, pecorino, herbs $12 
 

MEATBALLS WITH POLENTA tomato sauce, cheddar polenta, ricotta, pecorino, grilled bread $13 

SOUPS      PUMPKIN APPLE $8       BLACKBIRD FARM BEEF STEW $9 FISH + POTATO CHOWDER $8  
 

TASTING MENU 6 courses $80 per person (entire table must participate), wine pairings +$75  
 

WELCOME BUBBLES!  Glass of Sparkling Louis de Grenelle Saumur Corail Rosé NV, Touraine, Loire, France 
1st Pure of carrot + chestnut  
__ 

2nd  
Raw RI fluke, blood orange, purple daikon radish, olive oil  
or 

Crostini of roasted pears, shallots, apple jam, triple cream cheese, pea greens, Aquidneck honey 
Wine Pairing: Esporao Private Selection Semillon 2017, Alentejo Portugal 
___ 

3rd   
Blackbird Farm beef bone marrow + onion jam crostini, sweet potato mustard, pickled shallots, fresh parsley  
or 

Slow roasted Schartner Farm carrots + kale Caesar, spiced croutons, pecorino, sunflower seeds  
Wine Pairing: Pascal Jolivet Sancerre Rosé 2020, Loire Valley, France  
___ 

4th  
Spaghetti Bolognese with chicken-beef ragout, ricotta, pecorino, bread crumb, herbs 
or 

Chili roasted delicatta squash + pumpkin, cheddar polenta, chipotle cream, fresh herbs, roasted pepitas   
Wine Pairing: Castello di Ama Chianti Classico DOCG 2018, Tuscany, Italy 
___ 

5th  
Chargrilled Blackbird Farm beef, RI mushroom risotto, red wine, black pepper jus  
or 

Winter greens + vegetables, grains, lentils, dill, warm spices, apple vinaigrette  
Wine Pairing: Tour Prignac Grande Reserve 2015, Médoc Cru Bourgeois, Bordeaux, France 
____ 

6th   Lime-cucumber sorbet with sea salt + bubbles  
____ 

7th  
Caramel panna cotta with golden pineapple, cookie crisp, whipped cream   
or  

Warm chocolate chip cookie, dark chocolate sauce, coffee ice ice cream 
  Wine Pairing: Blandy’s 5yr Malmsey Madeira, Portugal 



BRUNCH (available until 4pm) 
PARFAIT Fresh fruit, house granola, honey, NC yogurt $6         
 

FRUIT SALAD $4 cup/ $6 pint/ $10 quart  
 

GLAZED GINGERBREAD $4.75 slice / $12 loaf  
 

APPLE CINNAMON GRANOLA FRENCH TOAST Apple compote, whip cream, granola, brown sugar $10 
 

BLACK BEANS Over easy eggs, tomato-chili salsa, sour cream, chargrilled bread $14.75*  Add grilled chicken +$5 
 

EGGS BENNY Over easy eggs, pea greens, buttermilk biscuit, hollandaise, potatoes $12   
    Add NE ham, bacon, or chicken +$6          Add RI mushrooms +$6           Add citrus roasted RI caught fish +$12 
 

THE SPECIAL Eggs, house potatoes, buttermilk biscuit $9.75* 
 

SPECIAL PLUS Eggs, potatoes, buttermilk biscuit, choice of NE ham or smoked bacon or chicken $14.75* 
 

VEG + EGGS Sautéed veggies, eggs, pesto, biscuit $14.75* 
 

CASSOULET RI pork + chicken, Maine beans, over easy eggs, sour cream, breadcrumb, grilled bread $16.75*     
 

SANDWICHES with potatoes or dressed greens       SOUP + SANDWICH any sandwich with a cup of any soup +$3 

BISCUIT, EGG + CHEESE Baffoni Farm egg, cheddar + muenster cheese $9  Add bacon or ham +$3 
 

HONEY CHILI CHICKEN BISCUIT Glazed Baffoni Farm chicken, egg, cheddar, chipotle sauce $12.5 
 

APPLE–CHEDDAR–MUENSTER GRILLED CHEESE Cheddar, muenster, apple jam $10.5   Add NE bacon or ham +$3     
 

CHICKEN BACON CLUB Baffoni Farm chicken, smoked bacon, pickled red pepper, lettuce, black pepper mayo $14.75 
 

RI FISH PO’BOY Cornmeal fried RI caught fish, chili mayo, pickles, lime vin, pea greens, on focaccia $15.5 
 

SOUP (Can be packed cold or hot) served with bread 
PUMPKIN, BUTTERNUT + APPLE olive oil $7.5 bowl/$14qrt 
CHOWDER RI fish, potato, veggies $8.5 bowl/$15qrt  
BEEF STEW Blackbird Farm beef, RI veggies $8.5 bwl/$15 qrt 

 

SALADS, CROSTINI + SMALL PLATES  
BREAD + BUTTER House bread, butter, honey, sea salt $4.75 
 

GARLIC BREAD + OLIVES Chargrilled focaccia, garlic butter, with marinated Castelvetrano olives + cheese $7.5 
 

GREENS SALAD Local lettuces, apples, radishes, carrots, goat cheese, honey plum vinaigrette, roasted seeds $10.5   
Add Baffoni Farm chicken+$5   Add cornmeal fried RI fish+$12 
 
 

CHICKEN KALE CAESAR Local lettuces, kale, pecorino, croutons, house Caesar dressing, Baffoni Farm chicken $14.5 
 

RI OYSTERS On the half shell $2.75 each / $30 dozen 
   CHILLED Dressed with apple, shallot + black pepper*  ROASTED With lemon, pecorino + saffron butter 
 

RI MUSHROOM CROSTINI Grilled bread, mushroom-boursin $9.5      Add an egg +$1.5   
 

CHICKEN PÂTÉ + ROASTED PEAR CROSTINI Chicken pâté, roasted pears, house mustard + seeds $9.5 
 

NEW ENGLAND CHEESE PLATE Jam, honey nuts, bread $16 
 

CHARCUTERIE PLATE House made pâté, terrine, rillettes, jam, mustard, bread $16 
 

PASTA  
SPAGHETTI BOLOGNESE RI beef, chicken, pork, tomato, herbs, NC ricotta, pecorino, breadcrumbs $16.75 
 

MEATBALLS + POLENTA RI beef-chicken, tomato sauce, cheddar polenta, ricotta, pecorino, grilled bread $17.75 
 

BUTTERNUT SQUASH RISOTTO Pecorino, herbs $14.75   Add roasted chicken+$9 /Add roasted RI fish+$12 
 

POLENTA + VEGGIES Sautéed veggies, cheddar polenta, pecorino, grilled bread $14.75*  Add an egg+$1.5   Add chicken+$9   
 

SWEETS   
 

CARAMEL PANNA COTTA Cookie crisp, whipped cream $8.5 
 

WARM CHOCOLATE CHIP COOKIE Vanilla ice cream, chocolate sauce $6.75 
HOUSE MADE ICE CREAMS + SORBETS $4.5 cup/ $7 pint 


