
T O W N  H A L L  W A T E R S I D E

(V) Vegetarian | (GF) Gluten Free | (VG) Vegan

CONSUMER ADVISORY
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food-borne illness, especially if 

you have certain medical conditions.

VEGETABLE SAMOSA  10 
Flaky Pastry Filled with Spiced Potatoes, Peas, Carrots,  

Tamarind-Tomato Chutney

VEGETABLE PAKORA   (V) (GF) (VG)  10 
Chickpea And Vegetable Fritters, Aromatic Cilantro Chutney

GOBI MANCHURIAN  16 
Crispy Cauliflower tossed in Indo-Chinese Garlic Soy and Chili Sauce

CHANA MASALA   (V) (GF) (VG)  15 
Chickpea Curry Simmered In A Tomato-Onion Broth With Garlic,  

Ginger and Indian Spices, Served Over Basmati Rice

CHICKEN TIKKA MASALA   (GF)  18 
Tender Chicken In A Rich, Spiced Tomato Sauce, Served Over Basmati Rice

LAMB ROGAN JOSH   (GF)  21 
Slow-Cooked Lamb Curry in aTomato, Yogurt and Garlic Curry  

Served Over Basmati Rice

BOMBAY BITESBOMBAY BITES



T O W N  H A L L  W A T E R S I D E

SOFT SERVE 
VANILLA – CHOCOLATE – ZEBRA SWIRL (V)

6-oz. Medium  7
8-oz. Large  8

TOPPINGS & SAUCES  1
Chocolate Chips  • Sprinkles •  Oreo’s  • M&M’s 

Hot Fudge • Caramel Sauce

SPECIALTIES
SEASONAL FRUIT CRISP  8

Salted Caramel Sauce, Vanilla Ice Cream 

Cookies and Cream Cupcake 7
Chocolate Sponge, Oreo Buttercream

Waterside Sundae 9
Chocolate Chip Cookie, Ice Cream, Hot Fudge, 

Whipped Cream 
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T O W N  H A L L  W A T E R S I D E

MAC & CHEESE GRATIN  8 
Aged Cheddar Cheese Sauce, Shell Pasta, Burnt Ends, Garlic Herb Crumbs

SMOKED DOUBLE BAKED POTATOES (GF) (V)  8 
Buttermilk Mash, Caramelized Shallots, Aged White Cheddar

BAKED BEANS  (GF) (V) (VG)  6 
Bean Medley, Smoky Sweet Sauce, Molasses 

CHEDDAR BISCUITS  (V)  7 
Warm Baking Powder Biscuits, Honey

SIDES

(V) Vegetarian | (GF) Gluten Free | (VG) Vegan

CONSUMER ADVISORY
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food-borne illness, especially if 

you have certain medical conditions.

ST. LOUIS STYLE RIBS  (GF)  20 
Rum and Guava BBQ Sauce

HAND-CARVED BEEF BRISKET (GF) 23 
 ORC Dry Rub, Smoke, Mop Sauce

SMOKE HOUSE BURGER  19 
 Smoked Cheddar, BBQ Sauce, Crispy Onion Straws



T O W N  H A L L  W A T E R S I D E

BAO BUN  16 
Hoisin-Braised Pork Belly, Pickled Vegetables, Honey-Hoisin Sauce

MONGOLIAN LAMB RIBS   20 
Sesame Glaze, Scallions, Toasted Peanuts, Fresh Cilantro

BÁNH MÌ  18 
Lemongrass-Grilled Chicken, Pickled Vegetables,  

Jalapeño, Sriracha Aioli

SHIITAKE MUSHROOM POTSTICKERS (VG)  15 
Bok Choy, Carrots, Garlic, Ginger, Soy-Ginger Dipping Sauce

KOREAN BULGOGI BEEF SKEWERS   19 
Marinated Beef Skewers, Kimchi Fried Rice

SPICY AHI TUNA RICE CAKES   18 
Crispy Rice Cakes, Spicy Ahi Tuna, Red Tobiko,  

Sesame, Sweet Soy

&&B A O  
B E Y O N D

(VG)  Vegan

CONSUMER ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness, 
especially if you have certain medical conditions.
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T O W N  H A L L  W A T E R S I D E

(GF) Gluten Free

CONSUMER ADVISORY
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of food-borne illness, especially if you have certain medical conditions.

LOBSTER ROLL  26 
Maine Lobster With Lemon Mayonnaise, Tarragon,  

Butter-Toasted New England Bun 

CLAM CHOWDER (GF)  8 
Creamy Broth With Tender Clams, Potatoes, And Onions

FISH AND CHIPS   21 
Beer-Battered Atlantic Cod With Hand-Cut Chips,  

Tartar Sauce And Lemon

SHRIMP COCKTAIL (GF)  20 
Poached Jumbo Shrimp With Horseradish Cocktail Sauce And Lemon

FRIED CALAMARI  18 
Rhode Island Style, Tossed With Garlic Butter, Pickled Peppers And Herbs, 

Marinara Sauce

CRAB CAKE SANDWICH  23 
Buttered Brioche With Beefsteak Tomato, Lettuce, Old Bay Aioli



T O W N  H A L L  W A T E R S I D E

MARGHERITA (V) 17
Fresh Mozzarella, San Marzano Sauce, Basil, Pecorino,  

Olive Oil, Wood-Fired Crust

SHRIMP SCAMPI PIZZA  20
Garlic-Roasted Shrimp, Fontina, Red Pepper Flakes,  

Chopped Parsley, Wood-Fired Crust

PEPPERONI PIZZA  19
Whole Milk Ricotta, Four Blend Cheese, Hot Honey

CLASSIC BURRATA (GF (V)  18
Heirloom Tomatoes, Basil Pesto, Arugula, Olive Oil,  

Crusty Focaccia

WOOD-FIRED LASAGNA (V)  18
Tomato Sauce, Mozzarella, Ricotta, Parmesan, Asiago

FOLDIE  20
Mortadella, Spicy Capicola, Burrata, Arugula, Basil Pesto,  

Pistachios In Folded Pizza Pocket

(V) Vegetarian | (GF) Gluten Free
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T O W N  H A L L  W A T E R S I D E

(V)  Vegetarian | (GF) Gluten Free

CONSUMER ADVISORY
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness, 
especially if you have certain medical conditions.

BAJA FISH TACO (GF)   14
Crispy Fish, Citrus Slaw, Pico De Gallo, Cilantro, 

Lime Crema, Flour Tortilla

SOPES LA CARRETA (GF) (V)   9
Hand-Pressed Masa Sopes With Refried Beans,  

Avocado, Citrus Slaw, Queso Fresco

FAJITAS DE POLLO LA CARRETA   17
Chili-Roasted Chicken, Sautéed Peppers, Onions,  

Charred Salsa, Guacamole, Warm Tortillas

SHRIMP CEVICHE (GF)   19
Marinated Shrimp, Tomatoes, Lime, Red Onion, Peppers,  

Jalapeño, Tortilla Chipsa

CHORIZO SLIDERS   16
Spiced Ground Beef, Melted Jack Cheese, Pico De Gallo,  

Soft Slider Buns

GUACAMOLE & CHIPS (GF) (VG) (V)   13
Smashed Avocado, Tomato, Cilantro, Lime,  

Tortilla Chips
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