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Parmesan Potato Chips, Fries, Coleslaw, 
Potato Tots +2, Caesar Salad +2, or  
Sweet Potato Fries +3.

BRUNCH BURGER
8 Oz. Burger, Choice of Cheese, Bacon, Trap Sauce,  
Arugula, Over Easy Egg, Portuguese Muffin  19.
Wraps Available. Gluten-Free Buns  2.

BREAKFAST BURRITO 
Sausage, Onions, Peppers, Brown Rice, American Cheese, 
Pico, Served with Guac and Salsa Verde  17. 

CROQUE MADAME 
Crispy Sourdough Bread, Ham, Swiss, Honey Mustard, 
Topped with a Creamy Cheese Sauce and a Sunny Side Egg, 
Scallions Garnish  18. 

BRUNCHWRAP SUPREME 
Tortilla Filled and Wrapped with Scrambled Eggs, Cheese, 
Hashbrown, Bacon, Guac and Pico  15.

EGGS BENEDICT
Choice of: Spinach and Smoked Salmon; Short Rib and 
Mushroom; or Carnitas, Avocado and Pico, Served on 
Portuguese Muffin with Homemade Hollandaise, Homefries  18.

STUFFED CINNAMON CRUNCH 
FRENCH TOAST
Maple Cinnamon Mascarpone Filling, Brioche, Rolled in 
Cinnamon Toast Crunch, Whipped Butter, Powdered Sugar, 
Maple Syrup, Fruit Garnish  16.

HOW DO YOU PANCAKE? 
Choice of: Chocolate Chip & Banana; Lemon Blueberry; 
Orange Cranberry, Served with Whipped Butter, Powdered 
Sugar, Fruit Garnish  14.

CHICKEN & WAFFLES
(3) Belgian Waffles, Two Chicken Tenders, Honey Butter, 
Maple Syrup, Powdered Sugar  21.

STEAK & EGGS
7 Oz. Sirloin Steak, Caramelized Onions, Mushrooms, 
Demi Glace, 2 Eggs Any Style, Homefries  26.

SMITHFIELD SUNRISE DELUXE
Meat, 2 Eggs, Toast, Homefries  11.

SMITH AVE STACK
Portuguese Muffin, Fried Egg, Cheese, Homefries, 
Option to Add Choice of Meat or Vegetables  9.

ORIGINAL KITCHEN
FRENCH TOAST
Whipped Butter, Powdered Sugar, Assorted Fruit,  
Short Stack  9. Tall Stack  11.

KOUNTRY MORNING PANCAKES
Whipped Butter, Powdered Sugar, Fruit Garnish,  
Short Stack  9. Tall Stack  11.

DELOS FAMILY 
BANANA NUTELLA CRÊPES 
(4) Original Kountry Kitchen Crêpes, Nutella, 
Bananas, Powdered Sugar  11.

SMOKED BACON  5. 
SAUSAGE  5.
EGGS YOUR WAY  4. 
HOME FRIES  4. 
PORTUGUESE MUFFIN  2. 
TATER TOTS  4. 
FRUIT CUP  8.
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Jumbo Cinnamon Roll Glazed with a Cinnamon Mascarpone  
Frosting, Caramel and Candied Pecans, Served in a Cast  
Iron Skillet  15. 

EVERYTHING BAGEL  
AVOCADO TOAST 
Multigrain Toast, Avocado Spread, Hard Boiled Egg, 
Pickled Red Onion, Goat Cheese, Crumbled Bacon  17.
Egg 2. | Smoked Salmon 5. 

SMOKED SALMON 
Pastrami Smoked Salmon, Potato Latkes, Red Onion, Capers, 
Crema, Grated Egg, Dill  18.

BANANA BREAD FOSTER 
Warmed Banana Bread, Flambéed Bananas, Walnuts, 
Candied Pecans, Cinnamon Sugar, Whipped Cream  16.

CHILAQUILES 
Tortilla Chips Tossed in Salsa Verde, Cotija Cheese, Crema, 
Pickled Onion, Fried Egg, Tomato, Cilantro  17.

SWEET CHILI SAUSAGE MEATBALLS 
Pork And Beef Meatballs, Homemade Sweet Chili,  
Creamy Cheddar Polenta, Sesame Seeds, Scallions  16.
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Quinoa, Sweet Potato, Chicken Sausage, Kale, Chick Peas, 
Pickled Red Onions, Two Eggs  19. 

CALI BOWL  
Sauteed Spinach, Pico, Avocado, Black Beans, Brown Rice, Salsa, 
Verde, Tortilla Chips, Two Eggs, Cotija Cheese, Cilantro  18. 

RISING SUN BOWL 
Fried Brown Rice with Onion, Peas, Carrots, Corn and Sesame 
Oil, Two Eggs, Sesame Seeds, Scallions, Dark Soy Garnish  17. 

BERRY & FRUIT PARFAIT BOWL 
Greek Yogurt, Assorted Berries & Fruits, Granola, 
Cinnamon Sugar, Lemon Honey, Chia Seeds  17. 

STEAK & CHEESE BOWL 
Short Rib, Onion, Peppers & Mushrooms Tossed with Homefries, 
Demi Glace, Cheese Sauce, Two Eggs Any Style  21.
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A 3.5% convenience fee will be applied when 
using a Credit Card for payments & 
purchases. The Trap requires a $20 

minimum on all credit card transactions. 
All major credit cards accepted.

Spicy  (GF)  Gluten Free   (V)  Vegetarian  (VE)  Vegan 
Please inform your server of any food allergies. *Items that are raw or partially cooked 
can increase your risk of foodborne illness. Consumers who are especially vulnerable to 
foodborne illness should only eat seafood and other food from animals thoroughly cooked.

CLASSICS

TheTrapRI.com 
info@themartuccigroup.com

Follow us on social and 
post your experiences 
tagging The Trap for a 
chance to be featured!
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Vanilla Vodka, Coffee Liqueur, Irish Cream, Espresso  13.

ALMOND JOY
Malibu, Chocolate Liqueur, Iced or Hot Coffee, Milk, 
Almond Syrup  11.

LIQUID TIRAMISU
St. Elder Hazelnut Liqueur, Coffee Liqueur, Iced or Hot 
Coffee, Milk, Vanilla Vodka  10.

FLASH DANCE
Iced Coffee, Vanilla Vodka, Irish Cream  11.

CINNAMON TOAST LATTE
Bumbu, Espresso, Vanilla, Cinnamon Syrup, Milk  11.

COLD BREW OLD FASHIONED
Four Roses Bourbon, Iced Coffee, Vanilla Syrup, Angostura 
Bitters  12.
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Orange Juice, Prosecco  11.  

BYO MIMOSA
Cranberry, Grapefruit, Pineapple, Apple Cider  11.  
Peach +2, Blood Orange +2.

BLUEBERRY LAVENDER SPRITZ
Muddled Blueberry, Stoli Blueberry, Prosecco, Lemon,  
Lavender Syrup 13.

PASSION VERDE
Milagro, Passion Fruit, Cucumber, Basil, Lime  12.

PEACH BELLINI
Prosecco, Peach  12.

SCREWDRIVER
Ketel One, Orange Juice  11.

WATER  (Free Refills)  0.

DIET COKE 3.5

VIRGIN BLOODY  5.

COFFEE  3.5

ESPRESSO  4.

DOUBLE ESPRESSO  5.5.

CAPPUCCINO  6.

GRANNY SQUIBB LEMON SWEET TEA  5.
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Please inform your server of any food allergies. *Items that are raw or partially cooked can increase your risk of foodborne illness.
Consumers who are especially vulnerable to foodborne illness should only eat seafood and other food from animals thoroughly cooked.

The Trap Brew Pub and Grill is part of the Martucci Group Family.
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SCRAMBLED EGGS
Home Fries  7.

PANCAKES
(2) Maple Syrup, Powdered Sugar  9.

FRENCH TOAST
(2) Maple Syrup, Powdered Sugar  9.

CHICKEN FINGERS
(2) (GF) French Fries  9.

CHEESE PIZZA
Mozzarella, Marinara  10.  
Baked Gluten-Free Pizza Available

BLUE HOUR FIZZ
Blueberry, Lemon Juice, Lavender, N/A Prosecco, 
Soda Water  9.

VANILLA BUZZ
Espresso, Vanilla, Milk  8.

STRAWBERRY BASIL LEMONADE
Strawberry, Basil, Lemon, Simple  8.

VIRGIN MIMOSA
N/A Prosecco, Orange Juice  12.

MIONETTO ALCOHOL  
REMOVED PROSECCO
200ml Split  12.
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Build It, Sip it. Love it. 
Ask your server how it’s done.

MARY YOUR WAY
Select from a Range of Vodkas, Add-Ons
and Rims

MIMOSSIONAL DISASTER
Featuring an Array of Juices and Purées  55. 

SIP, SIP SANGRIA 
Choose 4 of our Crafted Sangrias  14.
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