
Chef’s Daily Soup       8

Fried Calamari       18
RI style or balsamic 

Rueben Eggrolls      15
thousand island 

Half-Baked Wings     15
buffalo, bbq, buffa-q, teriyaki, 
mr. myagi, mama butter, papa butter

Spinach Artichoke Dip     16
crisp flour tortilla

House Caesar      11 
classic caesar dressing, croutons 

Organic Field Greens     11
red onion, tomato, fresh 
mozzarella, balsamic

- Side Salads          6 
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The Midnight Dare     18
fried chicken, bacon, lettuce, tomato, 
bermuda onion, pickles, american 
cheese, spicy mayo, bulkie roll

Crispy Salmon Smash Burger    18
buffalo sauce, bleu cheese, 
shredded lettuce, pickles, brioche 

Corned Beef Rueben     20
a revolution classic 

*House Burger       17
8oz angus burger, dill pickles, 
crispy onion rings, american 
cheese, house burger sauce

B.Y.O. Beyond Burgers     16

*OG Steak Sandwich      20
caramelized onion, sauteed 
mushroom,provolone, french roll

George's Chicken Sandwich    17
cajun grilled chicken, roasted sweet 
peppers, bacon, provolone (try it in a wrap)
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tangy key lime filling, with 
graham cracker crust and 
whipped cream 

Cheesecake         8
classic creamy cheesecake, 
with graham cracker crust

Gluten-Free Chocolate Torte      8
rich, flourless chocolate torte

Cast Iron Cookie Sundae    14
warm chocolate chip cookie baked 
in a cast iron skillet, topped with 
ice cream, whipped cream, 
and chocolate sauce

Revolutionary Fish and Chips   20
pickle-ranch tartar, chili-crunch slaw, 
sea salt shoestring fries

Cod Gratin       28
gruyere crumb, champagne cream,
mashed potatoes, seasonal vegetables

*Blackened Salmon Bowl    28
jasmine rice, avocado, 
lime-cilantro crema

Fickle Chicken Shnitzel     26
sauces: cheesy marinara, pesto cream, 
            pink vodka, sausage gravy, 

 treehugger
pastas: wild mushroom ravioli,

 potato gnocchi, 
 cavatappi, penne,

Chicken Francaise     26
egg-battered, lemon, garlic mashed 
potatoes, seasonal vegetables 

Cajun Chicken Jambalaya    26
andouille sausage, peppers, red onion, 
rice with shrimp 28  |  with both 28

Braised Beef Bavette     35
garlic mashed potato, braised carrots

Charred French Onion Meatloaf   24
swiss and provolone, caramelized 
onion gravy, garlic mashed potatoes, 
seasonal vegetables

*Cast Iron Black Angus Ribeye   38
garlic compound butter, garlic mashed 
potatoes, seasonal vegetables  
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Inform your server if anyone in your party has food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food-borne illness.

Chef’s Daily Soup


