
Lunch (served after 11:30 am)

Salads

Lunch Salads
Choice of:  

 Salmon 7.00     Tuna 5.00 Grilled 
Chicken 5.00   Falafel 5.00

Garden Salad
Romaine, garden vegetables with a
honey basil vinaigrette ............................................ 9.00

Greek Salad
Romaine, garden vegetables Kalamata olives, feta   
cheese, egg wedges served with a Greek dressing ... 11.00

Classic Caesar
Crisp romaine, homemade Caesar dressing, asiago 
foccacia bread croutons, garnished with
asiago cheese ....................................................... 10.00

Pear Pecan Spinach Salad
Baby spinach, bartlett pears, apples, toasted pecans, 
dried cranberries, gorgonzola cheese served with a
honey basil vinaigrette ......................................... 10.00

Thai Salad
Romaine, carrot, red peppers, peanuts, wonton strips 
served with a spicy thai peanut dressing .. 10.00

Oriental Salad
Romaine, carrots, edamame beans, wonton strips, and 
sunflower seeds served with a orange teriyaki          
dressing ................................................................ 10.00

Sandwiches

Sabriea’s Gourmet Grilled Cheese
Carmelized pear and fig spread, baby 
spinach, cheddar cheese on California bread
(apricots, walnuts, figs) ........................................ 13.00
Turkey Club
Triple decker sandwich, featuring three slices of white 
rustic bread layered with turkey breast, crisp bacon, 

.lettuce, tomato and mayo .................................... 15.00
Modern’s BLT
Applewood smoked bacon, vine ripened tomatoes 
brushed with fresh herbed olive oil, baby spinach 
and fresh mozzarella with a smoked tomato
mayo on sourdough.............................................. 13.00
Classic Tuna Melt
All white albacore tuna, sweet baby pickle relish, 
shallots, celery & mayo with Gruyere cheese on
toasted rye bread.................................................. 15.00
Burger 4077
Our black angus burger topped with melted vermont 
cheddar, crispy applewood smoked bacon, grilled red 
onion, lettuce, tomato & Modern’s secret mayo
served on toasted sesame brioche roll ............... 16.00
Falafel Wrap
Homemade falafel, green leaf lettuce, tabouli, 
hummus, tzaziki sauce, Kalamata olives and feta 
cheese ................................................................... 14.00
Croque Monsieur
The classic french bistro sandwich, grilled ham and 
melted Gruyere cheese with a dijon mustard on
toasted sourdough bread .................................... 13.00
Near East Wrap
Hummus and muhammara (red pepper pomegranate 
& walnut spread) romaine, cucumber, kalamata olives
and feta cheese in a tortilla wrap ........................ 13.00

Buffalo Chicken Wrap
Buffalo style chicken, blue cheese & romaine
lettuce in a tortilla wrap ........................................ 14.00

Housemade Spinach & Feta Turkey Burger 
Provolone cheese, arugala with a giardiniera basil 
mayo on a sesame Brioche roll ........................... 15.00

Lamb Gyro
Romaine, tomato, red onion & tzatziki sauce ..... 15.00

All sandwiches are served with 
potato chips and homemade

bread & butter pickles

Hot off 
    the Press 

All Panini sandwiches are served with potato chips and 
homemade bread & butter pickles

Caprese Spinach, fresh mozzarella, sliced
tomato, and a basil pesto .................................... 13.00

California Chicken Marinated chicken, applewood 
smoked bacon, avocado, Cheddar cheese and a 
sundried tomato pesto ......................................... 15.00

Italian Eggplant Panini Breaded fried eggplant, 
roasted red peppers, spinach, Provolone cheese and 
Marinara sauce ..................................................... 13.00
Chicken Parmesean
with American cheese .......................................... 15.00

Modern Bistro Signatures                  
Margarita Pizza Grilled flat bread with a basil 
pesto spread, fresh Mozzarella, sliced tomatoes, 
finished with a Balsamic drizzle ........................................ 14.00

Quiche with House Salad ................................. 13.00

French Onion Soup Gratinee ............................. 7.00
Chef’s Soup Du Jour       Cup ....6.00   Bowl ....7.00

Soups

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. 
Please inform your server if a person in your party has a food allergy.

French Fries ....2.00

We Support our Local Growers/Producers.



Beverages
The Juice Bar
Sm. ............. 2.50   Lg. ................ 3.50
apple, premium orange, grapefruit,
cranberry, tomato
Bottled Water ................................. 2.00
Perrier Sparkling ........................... 3.00
Rhode Islands Own Yacht Club
Hand Crafted Soda ........................ 3.50
gingerale, rootbeer, lemon/lime,
orange
Classic coke/classic diet coke ..... 3.00
Lemonade ..................................... 3.00
Milk .............................................. 3.00
Chocolate Milk ............................. 3.50
Coffee Milk .................................... 3.50

Coffee .......................................... 3.00

Tea  Assorted Flavors  ................... 2.00

Freshly Brewed Iced Tea ............. 3.00

Flavors Mango, Peach, Raspberry .. 4.00    

Iced Coffee .................................. 3.00

Hot Chocolate .............................. 3.00

Hot Chai Latte Vanilla or Spiced .. 4.00

Caffe Latte ................................... 5.00

Cappuccino ................................. 4.00

Mochacino ................................... 4.00

Café Au Lait ................................. 3.00

Espresso ...................................... 3.00

Desserts
Chocolate Mousse Cake .............. 5.99 Grapenut Pudding .......................... 4.99
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