
ANTIPASTA

Brick Oven Roasted 
chicken Wings 
Brick oven roasted to add that  
rustic flavor with fresh herbs,  
garlic and spices, topped off with 
roasted sweet onions. Additional 
flavors include rosemary and 
balsamic, Buffalo or BBQ. 
Large (20 Wings) - 14.99     
Small (10 Wings) - 8.99

Shrimp Cocktail 
Six jumbo shrimp served  
with cocktail and  
horseradish sauce - 13.99

Mussels Bianco 
Rope grown mussels sautéed  
with garlic, celery and onions  
in a white wine and herb broth.  
Served with grilled Tuscan  
bread - 9.99

Buttermilk Chicken 
Fingers 
Tender chicken strips in a light 
buttermilk batter, fried golden brown. 
Served with honey mustard sauce. 
Also available Buffalo style - 6.99

Braised Littlenecks 
& Beans 
Local littleneck clams simmered in 
an herb white wine broth with fresh 
vegetables, sweet Italian sausage 
and cannellini beans. Served with 
grilled Tuscan bread - 9.99 

Black & Blue Seared 
Ahi Tuna 
Encrusted with Asian spices and 
sliced thin. Served with pickled 
ginger, wasabi and a Thai noodle 
salad - 12.99

Tomato Bruschetta 
Vine ripe tomatoes with fresh  
buffalo mozzarella cheese,  
basil and garlic. Served on  
grilled Tuscan bread - 7.99

Calamari Angelo 
Point Judith calamari tossed with 
cherry peppers in a garlic butter 
sauce. Served with pomodoro  
sauce - 9.99

SOUP

Homemade Pasta Fagioli 
Bowl - 5.59    Cup - 3.59

New England 
Clam Chowder 
Served on Wednesday  

and Friday only. 
Bowl - 6.99    Cup - 4.99

Homestyle Chicken 
Escarole 

Bowl - 5.99    Cup - 3.99

*Rhode Island state law requires 
us to inform you that eating raw or 
undercooked meats or seafood may 

increase your risk of foodborne illness.

For information regarding group parties  
please ask for a manager
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*Rhode Island state law requires 
us to inform you that eating raw or 
undercooked meats or seafood may 

increase your risk of foodborne illness.

INSALATA

The Cobb Salad 
Crisp mixed greens tossed with 
sliced turkey, sliced eggs, crisp 
bacon bits, tomatoes, onions, sliced 
avocado, bleu cheese crumbles and 
homestyle croutons - 7.99

Tuscan Skirt        
Steak Salad 
Slices of grilled marinated  
skirt steak over romaine tossed  
in a balsamic vinaigrette with 
tomatoes, marinated mushrooms, 
cucumbers and crumbled  
gorgonzola cheese - 8.99

Mediterranean       
Greek Salad 
Crisp romaine tossed with a 
Greek vinaigrette, kalamata olives, 
pepperoncinis, red peppers, 
cucumbers, tomatoes, red onions 
and feta cheese - 6.99

Spinach & Walnut Salad 
Fresh spinach tossed with candied 
walnuts, sun-dried cranberries, 
cucumbers, tomatoes, red onions 
and carrots. Served with a 
raspberry vinaigrette - 7.99

Caesar Salad 
Crisp romaine tossed with a creamy 
Caesar dressing, topped with 
homemade croutons and shaved 
asiago cheese - 5.99

Farmers Style Salad 
Fresh greens, roasted beets, goat 
cheese, candied walnuts and 
applesmoke bacon vinaigrette - 7.99

Herb Crusted       
Salmon Salad 
Fresh Atlantic salmon served chilled 
atop mixed greens with tomatoes, 
avocado, pickled red onions and a 
house vinaigrette - 10.99 

House Salad 
A crisp blend of romaine and iceberg 
lettuce with tomatoes, cucumbers, 
onions, shredded carrots and our 
house vinaigrette - 4.99

Beefsteak Tomato & 
Mozzarella Salad 
Sliced vine ripe tomatoes layered 
with sliced fresh mozzarella cheese 
and Bermuda onions. Drizzled with a 
basil pesto and balsamic syrup - 5.99

Chicago Style 
Chopped Salad 
This is the classic steak house 
salad of chopped iceberg lettuce, 
salami, carrots, celery, onions,  
black olives, tomatoes, cucumbers 
and provolone cheese tossed  
with a zesty red wine vinaigrette.  
Best if shared with two or more of 
your friends - 6.99

Lemon Pepper 
Ahi Tuna Salad 
Pan seared sushi grade tuna on a 
bed of field greens. Accompanied 
with a Mediterranean mix of 
cucumbers, pepperoncinis, roasted 
peppers, red onions, tomatoes, 
carrots and feta cheese - 10.99

Arugula, Strawberry 
& Goat Cheese Salad 
Baby arugula greens tossed in a 
balsamic vinaigrette with fresh 
strawberries, goat cheese, red 
onions and toasted almonds - 7.99

Enhance your salad by adding  
any of the following:

Jumbo Shrimp Cocktail - 6.99    

Skirt Steak - 5.99   

Fried Point Judith Calamari - 5.99    

Marinated Grilled Chicken - 3.99
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*Rhode Island state law requires 
us to inform you that eating raw or 
undercooked meats or seafood may 

increase your risk of foodborne illness.

LUNCH ENTREES PASTA BOWLS

Chicken Parmigiana 
A chicken cutlet topped with 
marinara sauce and melted 
mozzarella cheese. Served with  
your choice of pasta - 9.99

Veal Parmigiana 
Provimi veal cutlets topped 
with marinara sauce and 
melted cheese. Served with 
your choice of pasta - 10.99

Veal Melanase 
Tender veal cutlet with fresh bread 
crumbs topped with garden spinach 
and tomato bruschetta with a lemon 
butter sauce - 10.99

Chicken Melanase 
Chicken cutlet with fresh bread 
crumbs topped with garden spinach 
and tomato bruschetta with a lemon 
butter sauce - 9.99

Eggplant Rollatini 
Pan fried eggplant rolled with Italian 
herbed ricotta cheese, then baked 
with our pomodoro sauce - 8.99

Shrimp Oreganata 
Pan seared shrimp with fresh 
oregano blistered tomatoes in a 
white wine butter sauce over  
angel hair pasta - 10.99

Chicken Marsala 
Sautéed chicken breasts in a savory 
sauce of mushrooms, garlic and 
Marsala wine with Tuscan potatoes 
and bell peppers - 10.99

Penne Melanzane 
Fresh brick oven roasted eggplant 
tossed with a zesty marinara  
and kalamata olive sauce.  
Finished with fresh basil and  
shaved asiago cheese - 9.99

Tagliatelle Bolognese 
Fresh pasta with a rich sauce of 
braised beef, veal, pancetta and  
San Marzano tomatoes - 10.99

Chicken & Broccoli  
with Farfalle 
Tender chicken breast, herb seared 
with broccoli and garlic, then tossed 
with bowtie pasta in a light cream 
sauce - 10.99

Orecchiette with 
Rabe & Sausage 
“Little ears” shaped pasta 
tossed with broccoli rabe, 
sweet Italian sausage and 
|cherry tomatoes in a lemon 
and garlic cream sauce - 11.99

Linguine & Clams Aglio 
Local whole clams and fresh 
chopped clams simmered in  
a garlicky wine sauce laced  
with crushed red pepper and  
basil. Finished with shaved  
asiago cheese - 11.99

Penne À La Vodka 
Quill shaped pasta tossed in our 
homemade pink vodka sauce with 
fresh basil - 7.99 
Add Shrimp - 5.99    
Add Chicken - 1.59

All Lunch Entrées and  
Pasta Bowls include a cup of 

soup or a garden salad.
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*Rhode Island state law requires 
us to inform you that eating raw or 
undercooked meats or seafood may 

increase your risk of foodborne illness.

SANDWICHES BURGERS

PANINIS

Parma & Provolone 
Cheese 
Prosciutto di Parma with sharp 
provolone cheese, sliced tomatoes, 
red onions, olives and lettuce on a 
grilled hoagie roll - 7.99

Chicken Caesar Wrap 
A chargrilled boneless chicken 
breast with crisp hearts of romaine 
tossed with our own Caesar  
dressing - 6.99

Grilled Greek Tuna 
Wrap 
Sushi grade tuna sliced thin  
with feta cheese, kalamata olives, 
cucumbers, red onions and  
mixed greens - 10.99

Grilled Ribeye Sandwich 
Grilled to your liking, topped with 
sautéed onions, mushrooms, 
lettuce, tomatoes and spicy  
Creole mayonnaise - 9.99

Chicken or Veal 
Parmigiana Sandwich 
Topped with marinara sauce and 
melted mozzarella cheese - 7.99

Wildfire’s Brick Oven 
Meatball Grinder 
Topped with pomodoro sauce,  
grated parmesan and mozzarella 
cheeses, then baked - 6.99

Cuban Pork 
Thinly sliced pork, ham, premium 
Swiss cheese, sliced pickles and 
spicy mojo sauce, grill pressed to 
perfection - 7.99

Italian Sausage & 
Pepper 
Sweet Italian sausage, mushrooms, 
onions and peppers in a toasted 
hoagie roll - 6.99

100% USDA Black Angus 
Burger 
With lettuce and tomatoes - 7.99

Bacon Bleu Burger 
Topped with bleu cheese,  
crisp applesmoke bacon, lettuce  
and tomatoes - 8.99

Mushroom Swiss Burger 
Grilled your way, then smothered  
with tender mushrooms and  
Swiss cheese - 8.99

Mussolini Burger 
Sweet Italian sausage topped with 
roasted eggplant and mozzarella 
cheese - 8.99

Portabella & 
Caramelized Onion 
Portabella mushrooms marinated 
in our balsamic vinaigrette, fresh 
mozzarella cheese, caramelized 
onions and fresh chopped basil - 5.79

Roast Turkey Club 
Thin sliced, slow roasted real  
turkey layered with crisp bacon,  
sliced tomatoes, lettuce and 
mayonnaise - 6.79

Chicken Caprese 
Grilled chicken breast brushed with 
basil pesto with buffalo mozzarella 
cheese, tomatoes, onions and 
spinach - 6.79

Grilled Chicken BLT 
Grilled chicken breast with mozzarella 
cheese, crisp bacon, lettuce, 
tomatoes and mayonnaise - 6.79

Sandwiches, Burgers  
and Panini’s served with  

Italian potato salad.

Substitute Sweet Potato 
Fries - 1.59   

Substitute French Fries - 99¢
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*Rhode Island state law requires 
us to inform you that eating raw or 
undercooked meats or seafood may 

increase your risk of foodborne illness.

BRICK OVEN PIZZA

The Wildfire Original 
We start with our homemade hand 
stretched dough, fresh pizza sauce, 
mozzarella cheese and fresh basil. 
Personal - 4.99  Medium - 9.99  Large - 12.99

Rhode Island Clam 
Using native chopped clams, bacon, 
onions and peppers with a garlic 
scampi sauce. 
Personal - 7.99  Medium - 14.99  Large - 17.99

Arugula 
Fresh sliced tomatoes, roasted garlic 
and mozzarella cheese topped with 
crisp arugula greens and sliced 
prosciutto with a balsamic drizzle. 
Personal - 6.99  Medium - 12.99  Large - 16.99

The Federal Hill 
Pepperoni, pizza sauce,  
mozzarella cheese and fresh basil. 
Personal - 6.99  Medium - 12.99  Large - 16.99

Pollo Balsamico 
Balsamic marinated chicken,  
roasted peppers, scallions,  
mozzarella and pizza sauce drizzled 
with balsamic syrup. 
Personal - 6.99  Medium - 12.99  Large - 17.99

BBQ Chicken 
BBQ basted chicken, red onions, 
scallions, roasted red pepper, 
mozzarella cheese and fresh basil. 
Personal - 6.99  Medium - 12.99  Large - 17.99

The Sicilian 
Sweet Italian sausage, ricotta cheese, 
caramelized onions, mozzarella 
cheese, pizza sauce and fresh basil. 
Personal - 6.99  Medium - 12.99  Large - 17.99

The Works 
Sweet Italian sausage, pepperoni, 
roasted mushrooms, mozzarella 
cheese, onions, peppers, black olives 
and our tomato sauce. 
Personal - 8.99  Medium - 14.99  Large - 18.99 

Think Green 
A white pizza topped with a  
mixed green salad of cucumbers,  
red onions, kalamata olives,  
crisp bacon bits and cherry tomatoes. 
Personal - 6.99  Medium - 12.99  Large - 17.99

Melanzane 
Brick oven roasted eggplant,  
pizza sauce, mozzarella cheese  
and fresh basil. 
Personal - 6.99  Medium - 12.99  Large - 16.99

The Forager 
A burst of Mediterranean flavor.  
Brick oven roasted wild mushrooms, 
sun-dried tomatoes, caramelized 
onions, roasted garlic and fresh herbs. 
Personal - 6.99  Medium - 12.99  Large - 17.99

White Pizza 
A combination of mozzarella, fontina, 
ricotta, parmesan and Pecorino 
Romano cheeses with spinach. 
Personal - 5.99  Medium - 10.99  Large - 12.99

Pesto Chicken 
Marinated chicken with Bermuda 
onions, mozzarella cheese, sun-dried 
tomatoes, pesto sauce and toasted 
pine nuts. 
Personal - 6.99  Medium - 12.99  Large - 17.99

California Club 
Applewood smoked bacon, chicken and 
mozzarella cheese topped with roma 
tomatoes, fresh sliced avocado and 
chilled chopped lettuce tossed in a 
goat cheese dressing. 
Personal - 8.99  Medium - 14.99  Large - 17.99

Margherita 
Fresh crushed plum tomatoes,  
roasted garlic, fresh mozzarella,  
asiago cheese and basil. 
Personal - 5.99  Medium - 10.99  Large - 14.99

CALZONES
Lunch calzones are served with your 
choice of soup or a garden salad.

Picasso Calzone 
Add any three ingredients from our 
pizza toppings to our ricotta and 

mozzarella cheese filling. Served with 
marinara and asiago cheese - 8.59

Wildfire’s Brick Oven 
Meatball Calzone 
Stuffed with our same great  

pizza dough along with ricotta and  
mozzarella cheeses. Served with 

marinara and asiago cheese - 7.59

Sausage & Rabe Calzone 
Sweet Italian sausage and tender 

rabe stuffed with ricotta, mozzarella 
and roasted red peppers. Served with 
marinara and asiago cheese - 7.99

Chef Inspired Calzone 
of the Day 

Ask your server for today’s  
specialty of the day - 8.59

Pizza Toppings 
Grilled Chicken,  

Sweet Italian Sausage, Pepperoni, 
Salami, Meatball, Shrimp,  

Roasted Peppers, Eggplant, 
Sun-dried Tomatoes, Anchovies, 

Mushrooms, Caramelized Onions, 
Kalamata Olives NOW AVAILABLE 

WHOLE WHEAT DOUGH 



LUNCH COMBOS EXPRESS LUNCH
Half panini with your 
choice of soup or a  
garden salad.

California BLT Panini 
Applewood bacon, avocado, arugula, 
tomatoes and mayonnaise - 5.99

Italian Tuna Salad 
Panini 
Sliced vine ripe tomatoes, kalamata 
olives and crisp greens - 6.99

Roasted Vegetable 
Panini 
Roasted mushrooms, eggplant, 
zucchini, red bell peppers and 
arugula with basil pesto - 6.99

Oven Roasted Chicken 
Panini 
Freshly made all white meat  
chicken salad with crisp lettuce  
and tomatoes - 6.99

Hunters Style Roast 
Turkey Panini 
Slow roasted real tenderloin of 
turkey, portabella mushrooms, 
tomatoes, onions and  
basil pesto - 6.99

Wildfire’s Brick Oven 
Meatball & Endless 
Salad 
Slow simmered in our  
pomodoro sauce. Served alongside 
our garden salad - 7.99

Endless Soup 
All you can eat - 6.99

Buttermilk Chicken 
Finger Platter 
Served with your choice of  
honey mustard or BBQ sauce and 
French fries - 7.29

Grilled Chicken & Rabe 
Grilled marinated chicken breast 
over sautéed broccoli rabe - 7.99

Endless Soup, Salad & 
Brick Oven Rolls 
All you can eat - 6.99

Stuffed Shells 
Served with choice of Italian  
sweet sausage or grilled chicken 
and alfredo cream sauce and fresh 
pomodoro basil sauce - 7.99

Frittata Delgiorno 
Created daily with the freshest of 
seasonal ingredients, brick oven 
baked and served with arugula 
greens and crunchy croutons - 7.99

Are you in a rush?

All lunch specialties 
are guaranteed in 

ten minutes or less.

Monday through Friday  
11:30 to 3 pm.
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