
Providence Art Club  Lunch Menu 

 

**All meats and seafood are cooked to the customer’s request. Consumption of raw or undercooked foods of animal origin may increase risk of food 

borne illness. Consumers who are especially vulnerable to food borne illness should eat all animal products that are thoroughly cooked. Please inform 

your servers of any food allergies or dietary restrictions. 

SOUPS 
Cup 4 / Bowl 5 / To-Go Pint 7 / To-Go Quart 12 

 

Chilled Roasted Tomato Soup 
Garlic croutons, feta cheese 

 

New England Clam Chowder 
 

SALADS 
 

PAC Salad   14 

Chopped romaine, grape tomatoes, shaved red 

onion, garlic croutons, parmesan cheese, and Caesar 

dressing 
 

PAC 3.0   8 

Mesclun greens, roasted peppers, cucumber, and 

parmesan cheese tossed with EVOO 
 

House Salad   4 
Mixed greens with tomato, cucumber, julienne 

carrot, Kalamata olives with choice of dressing 
 

For an additional price, any salads can be 

served with choice of: 
 

Grilled Chicken   +6 

Sweet Potato Black Bean Burger   +7 

Grilled Ahi Tuna +9 
 

PAC Frittata   12 
Frittata with spinach, roasted peppers, and 

mozzarella cheese blend, served with fresh fruit or 

house salad 
 

Pesto Margherita Pizza   16 
*Gluten-Free* 

Cauliflower pizza crust, pesto sauce, sliced tomato,  

mozzarella cheese blend, burrata, and chiffonade 

basil 
 

SEASONAL FAVORITES 
 

Ahi Tuna Poke Bowl   20 

Grilled rare Ahi tuna, poke sauce, sushi rice, 

marinated vegetables, avocado, wakame seaweed 

salad, toasted sesame seeds, and Sriracha aioli 

 

Maine Lobster Roll   28 

Lobster salad served on a griddled brioche roll or 

over a house salad 
 

Avocado Toast   16 
Toasted multigrain bread, smashed avocado, baby 

arugula, tomatoes, goat cheese, and balsamic 

reduction 
 

Middle Eastern Plate   14 

Hummus, tabbouleh, stuffed grape leaves, feta 

cheese, olives, Israeli salad, crudité, tzatziki sauce, 

and mini naan 

ENTRÉES 
 

 

 

Tempura Shrimp & Chips   24 

Crispy tempura shrimp, fries, Asian marinated 

slaw, coconut Sriracha sauce 
 

 

BBQ St. Louis Ribs   24 
Bourbon BBQ glazed pork ribs, grilled corn on the 

cob, baked potato, and cornbread 
 

 

Grilled Chicken Kebabs    21 

Marinated chicken skewered with peppers & 

onions, chimichurri sauce, Spanish rice, and corn 

on the cob 
 

 

Entrées served with choice of Soup or House Salad 
 

 

 

 

SANDWICHES 
 

 

 

** Greek Lamb Sliders   18 
Grilled lamb burgers, arugula, olive purée, tzatziki 

sauce, and feta cheese on brioche slider buns 

*Plain burger available upon request* 
 

 

 

Spicy Sweet Potato Black Bean Burger   12 

House made veggie burger with habanero pepper 

jelly, lettuce, tomato, onion, cucumber, and avocado 

crema on warm potato bun 
 

 

 

Tuna Salad Croissant   14 
Tuna salad, arugula, tomato, banana pepper rings, 

and red wine vinegar on toasted croissant 
 

 

 

BLT Turkey Wrap   16 
Shaved turkey, bacon, lettuce, tomato, pepperjack 

cheese, and ranch dressing on flour tortilla 
 

 

 

Strawberry Grilled Cheese    16 
Strawberries, cheddar & mascarpone cheese, and 

fresh basil on griddled sourdough bread 
 

 

 

Half or Whole Sandwich   10/13 

Tuna Salad, Ham, or Turkey 
On wheat bread with lettuce and tomato served 

with a cup of soup or house salad 
 

 

 

All sandwiches served with Pickle Chips, choice of 

French Fries, Sweet Potato Fries, Zucchini Sticks ($1 

extra), Cup of Soup ($1 extra), House Salad, Potato 

Chips, Fruit Salad, Coleslaw, or Johnny Cakes 

 

 

 

- Indicates Vegetarian Option 
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