








MEMBERS’ NIGHT
FEBRUARY 16    6:00PM - 9:00PM
RAISE A GLASS TO TOAST OUR FOUNDING MEMBERS 
AND CELEBRATE ALL THE CLUB HAS BECOME. STAY 
TUNED FOR DETAILS ON AN EXCITING PERFORMANCE 
& VISIT FROM HISTORIC PAC CELEBRITIES.

visit our website 
for more information

F E B RUA RY
AT THE PROVIDENCE ART CLUB

WINE TASTING & DINNER
FEBRUARY 7    5:00PM - 9:00PM
JOIN US FOR A WINE TASTING, FEATURING A LIST OF 
WINES CURATED BY OUR TALENTED ANGELL’SLANE 
BAR STAFF. FOLLOWING THE WINE TASTING, THERE 
WILL BE A DINNER WHERE YOU MAY ENJOY A GLASS 
OF YOUR NEW FAVORITE WINE. 

À LA CARTE    
SUNDAY BRUNCH  
FEBRUARY 18    10:00AM - 1:00PM
ENJOY THE FIRST À LA CARTE OF FEBRUARY! 
CELEBRATE LOVE WITH US AND THE DELECTABLE 
MENU CHEF SCOTT HAS PREPARED!

SATURDAY NIGHT    
À LA CARTE DINNER
FEBRUARY 24    6:00PM - 9:00PM
ENJOY THE FIRST À LA CARTE DINNER OF 
THE NEW YEAR WITH US! CELEBRATE LOVE, 
CAMARADERIE, THE YEAR AND WHATS TO COME. 
CHEF SCOTT HAS A WONDERFUL MENU PLANNED, 
ALONG WITH DELICIOUS COCKTAILS FROM THE 
ANGELL’S LANE BAR.

THIRSTY THURSDAY
FEBRUARY 29    4:00PM - 7:00PM

THURSDAY NIGHT DINNER 
FEBRUARY 1    5:00PM - 8:00PM
DON’T FEEL INCLINED TO DRESS YOUR BEST, AS THIS 
WILL BE A CASUAL DINNER IS ALL ABOUT COMFORT. 
CHEF SCOTT HAS PREPARED A COZY DINNER TO 
ENJOY WITH YOUR CLOSEST FRIENDS AND FAMILY, EI-
THER HERE AT PAC, OR FROM THE COMFORT OF YOUR 
HOME WITH TAKEOUT AVAILABLE! 



Prime Rib DinnerPrime Rib Dinner
JANUARY 12

6:00pm -  9:00pm

$55 pp

~ SALAD ~
Grilled Caesar Salad

Grilled Romaine Lettuce With Caesar Dressing, Parmesan 
Cheese, Homemade Garlic Crouton, Oven Dried Tomatoes

~  ENTRÉE ~

Old Fashion Prime Rib Dinner
Slow Roasted CAB Choice Prime Rib with 

Garlic & Herbs Served with Au Jus

~  DESSERT  ~

Coconut Layer Cake 
Raspberry Coulis

Sunday à la carte BrunchSunday à la carte Brunch
JANUARY 28

10:00am -  1 :00pm 

~  ENTRÉE ~
Eggs Benedict 16

Two poached eggs, Canadian bacon, toasted 
English muffin, hollandaise sauce, home fries

Lobster Benedict 24
Two poached eggs, fresh lobster meat, toasted 
English muffin, hollandaise sauce, home fries

Huevos Rancheros 16
Crispy corn tostada, Spanish rice, 2 eggs any style, black beans, 

salsa, avocado crema, scallions, pepperjack cheese

Chicken & Waffles 18
Buttermilk country fried chicken, Liege style waffle, 

Mikes Hot Honey, pickled cranberries

Stuffed Caramel Apple French Toast 14
Crispy Texas toast stuffed with apple pie filling, finished 

with caramel drizzle & Vermont maple syrup

PAC Breakfast Plate 12
Two eggs any style, 2 pieces of bacon, 2 pieces 

of sausage, home fries, toast

Smoked Salmon Pizza 18
Gluten-free cauliflower pizza crust topped with boursin cheese, 

smoked salmon, chopped red onion, capers & baby arugula

Yogurt Parfait 8
Layers of Greek yogurt, mixed berries, lemon pistachio granola

~SIDES~
~ Bacon 5 ~ Sausage 5 ~ Fresh Fruit 4 ~ Toast 3 

~SANDWICHES~
Avocado Toast 14

Toasted multigrain bread, guacamole, 2 poached eggs, sliced 
tomato,pickled red onion, everything seasoning

Add: Smoked Salmon + 6

Izzy ’s Monthly Breakfast Sandwich 16
Open faced sausage gravy & biscuit with poached eggs

Farmhouse Burger 16
8oz Blend of Brisket, Chuck, & Sirloin, fried egg, applewood 

smoked bacon, cheddar cheese, smoked paprika aioli, griddled 
brioche bun

*Plain burger available upon request*

Memere’s French Toast 16
Egg battered brioche bread, fontina cheese, apples, ham, and 

Dijon mustard, Vermont maple syrup

All sandwiches served with choice of Home Fries, 
French Fries, Potato Chips, House Salad, Fruit 

Salad Or Cup Of Soup ($1 extra)

ANGELL’S LANE BAR 
HOURS ARE TUESDAY - 

SATURDAY FROM 4PM - 8PM


