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THERMIA EDITION WINE BY GLASS
GOLD SOUR MACHINE GUN BUBBLES
Whiskey, honey, lemon, foam Tequila, lime, chili, celery, Campo Viejo, Cava, Brut, Spain 10/35
ginger
$12 $13 Balerin, Prosecco, ltaly 1/38
Meinklang, Prosa 2024, Rose dry, Austria 15/47
WHITE
HERBAL SOL SOL Y MAR Damien Martin, Macon, chardonnay, 2023 France 15/47
Gin, herb cordial, lemon, Planteray 3 star, chinola, lime, Franco Serra, Gavi, 2024, Italy 12/38
ginger honey-tajin rim
Villa des Anges, Sauvignon Blanc 2024, France 10/32
$12 $14 Verdicchio, Colleleva, 2024, Italy 12/38
Azevedo, Vinho Verde , Escolha, 2024, Portugal 11/35
Balestri Valda Soave Classico, Garganega, 2024 Vento ltaly 13/41
Chéateau Toutigeac, Bordeaux Blanc 2023 12/38
STRAWBERRY COLLINS SANGRIA Barker's Marque, Riesling, 2019, New Zealand 12/38
Vodka, campari, house-made House made blend,
strawberry compote, lime available in Red/White Marel, Rose, Pro’rugcll, 2024 ]2/58
$13 $10
RED
Alphonse Dolly, Pinot noir, 2022, France 13/41
Conde Valdemar, Rioja, Crianza, 2019, Spain 13/41
BASILICA SPIRITZ BLACKBERRY SPRITZ Brando, Cabernet Franc, Italy 12/38
Limoncello, strawberry puree, Rum, lime, mint, plum bitt
elderﬂower-basilsyrug,p LT TUTE, T, PR DIHers Santa Carolina, Cabernet Sauvignon, 2022, Chile 11/35
prosecco
Monte Das Anforas, Red blend, 2019, Portugal 10/32
$14 $15
Aguijén De Abeja, Malbec, 2023, Patagonia 13/41




WHISKEY/DOURDUN/OLU1LUH/RYE 1TEQUILA /| MEZCAL

Ship's Bell Bourbon 8 Zumbador Blanco 8
Bulleit Rye 10 Zumbador Reposado 9
Bulleit Bourbon 10 Zumbador Afiejo 10
Woodford Reserve Bourbon 10 Casamigos Blanco 10
Maker’s mark 10 Casamigos Reposado 1
Glenfiddich 12 Year Scotch 13 Casamigos Afiejo 12
Chivas Scotch 13 Don Julio Blanco n
Ardbeg Wee Beastie Scotch 15 Don Julio Reposado 12

Don Julio Afiejo 13

Patron 1

Yuu Baal Mezcal 1

VUDKA
Tito's Vodka 8 RUM
Ketel One Vodka 9
Grey Goose Vodka 10.5 Bacardi Silver 8
Planteray 3-Star
Bacardi Gold o
Real McCoy 5 Years 1
GIN
Southwick’s Gin 8 .
bEEK
Tanqueray Gin )
The Botanist 10

Seasonal(Please ask server) 7

Hendrick's Gin 12




OFARKLING

BY BOTTLE

BALERIN

Glera, Prosecco DOC,
Veneto, Italy, NV

CAMPO VIEJO
Cava Brut, Spain, NV

VAL D'OCA

Glera, Prosecco DOC,
Veneto, Italy, NV

MEINKLANG
Prosa Rose, Austria, 2024

GRAN GESTA
Cava Brut Reserva, Spain, NV

RENE BRIAND
Brut Rose, France, NV

RUFFINO LUMINA

Prosecco Rose, Prosecco DOC,
Italy, 2022

38

38

45

47

48

51

52

ANNESANTI (RASPATO)
Rose, Umbria, Italy, 2024

RAVENTOS | BLANC

Blanc de Blancs Blend,
Conca del Riu Anoia, Spain, NV

CHARLES HEIDSIECK

Brut Reserve, Champagne,
France, NV

LAURENT-PERRIER LA CUVEE
Champagne Brut, France, NV

SANTA MARIA LA PALMA

Vermentino di Sardegna Extra
Dry, Sardegna, ltaly, 2022

58

80

110

LAURENT-PERRIER CUVEE ROSE

Champagne Rose, France, NV

145

AZEVEDO

Vinho Verde Escolha,
Portugal, 2024

VILLA DES ANGES
Sauvignon Blanc, France, 2024

BARKER'S MARQUE

Riesling, Marlborough,
New Zealand, 2019

CHATEAU TOUTIGEAC

Bordeaux Blanc, France,
2023

FRANCO SERRA

Cortese, Gavi, Piedmont,
Italy, 2024

VERDICCHIO (COLLELEVA)

Verdicchio, Marche, ltaly,
2024

BALESTRI VALDA

Garganega, Soave Classico,
Veneto, Italy, 2024

DAMIEN MARTIN

Chardonnay, Macon,
Burgundy, France, 2023

MARTIN RAY

Sauvignon Blanc,
Russian River Valley,
California, USA, 2023

35

35

38

38

38

38

41

47

57

Wwhilk

BY BOTTLE
ANNE-SANTI 'NINFA DEL NERA'
Bianco Umbria IGT, Umbria, 65
Italy, 2023

CHIARA CIAVOLICH 'ARIES'

Pecorino, Terre d'Abruzzo IGP,
Italy, 2024

72

SILVANO BOLMIDA 'ANTICA
NOVELLA' 75

Nascetta, Langhe DOC,
Piedmont, Italy, 2023

GRANBAZAN 'ETIQUETA VERDE'

Albarino, Rias Baixas,
Galicia, Spain, 2024

80

SCHUG

Chardonnay, Sonoma Coast,
Sonoma County, California,
USA, 2023

80

DOMAINE MENARD-GABORIT

Melon de Bourgogne,
Muscadet Sevre et Maine,
Loire, France, 2017

82

JEAN-PIERRE & ALEXANDRE
ELLEVIN 95

Chardonnay, Chablis AOC,
Burgundy, France, NV

ALPHONSE DOLLY '"CUVEE SILEX'

Sauvignon Blanc, Sancerre, 110
Loire Valley, France, 2024



RED

MONTE DAS ANFORAS
Red Blend, Portugal, 2019

SANTA CAROLINA

Cabernet Sauvignon, Chile,
2022

BRANDO
Cabernet Franc, Italy, NV

AGUIJON DE ABEJA

Malbec, Patagonia, Argentina,
2023

ALPHONSE DOLLY
Pinot Noir, France, 2022

CONDE VALDEMAR

Tempranillo Blend,
Rioja Crianza, Spain, 2019

OBRERA

Malbec, Patagonia, Argentina,
2023

CASA EMMA

Chianti Classico, Tuscany, Italy,
2022

32

35

38

41

41

41

CASCINA VAL DEL PRETE 'SERRA

DE' GATTI'

Barbera d'Alba, Piedmont, Italy,
2024

CEMBRA

Pinot Nero, Trentino DOC, lItaly,
2024

62

64

PORTLANDIA
Pinot Noir, Oregon, USA, 2022

SANTA TRESA 'RINA RUSSA'

Frappato, Terre Siciliane IGP,
ltaly, 2024

DOBBES FAMILY ESTATE

Grand Assemblage Pinot Noir,
Dundee / Willamette Valley,
Oregon, USA, 2021

SILVANO BOLMIDA 'FRALES'

Nebbiolo, Langhe DOC,
Piedmont, Italy, 2023

CRISTIA COLLECTION

Syrah, Crozes-Hermitage AOC,
Rhone Valley, France, 2022

VALDEMAR ESTATES 'ENTRE
NOSOTROS'

Cabernet Sauvignon,
Columbia Valley, USA, 2021

MIGRATION

Pinot Noir, Sonoma Coast,
Sonoma County, California,
USA, 2022

CAYMUS VINEYARDS

California Cabernet Sauvignon,
USA, 2022

KELLEY FOX WINES '"MIRABAI'

Pinot Noir, Dundee Hills AVA,
Oregon, USA, 2023

HESS COLLECTION

Mount Veeder / Napa Valley
Cabernet Sauvignon,
California, USA, 2021

68

72

82

85

88

92

95

10

110

168

DESOSER]T WINE

FUR1/FUORI11KIED

Taylor Fladgate 10yr Tawny, 20z

Foro Vermouth Di Torino, 30z

Carpano Antica Vermouth Di Torino, 30z
Quinta Da Pedra Alta White Port, 20z
Quinta Da Pedra Alta 10yr Tawny Port, 20z
West India, 10yr, Madeira, 2oz

ay




NUN-ALCOHOUL

SUDA

HERBAL SODA

Herbal cordial, ginger wort, lime soda

MANGO TANGO

Strawberry puree, mango puree. cranberry, lime soda

BLACKBERRY REFRESHER

House made blackberry syrup, lime, mint, soda

CUEEEL/TEA
Coffee

Espresso

Americano
Latte

Cappuccino

Yuzu honey
Sweet ginger

Jasmin / lemon / green / black

JUICE

Cranberry juice

Orange juice
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Our signature rotisserie is prepared everyday, brined, air-chilled for 48 hours
and slow roasted to perfection. Enjoy with our fresh made sides and pair with
our carefully curated drinks.

TOMATO BREAD — 12 v

Grilled sourdough, tomato, whipped ricotta, basil,
sherry reduction, frescobaldi evoo

THERMIA O0.G CHICKEN — 24 TRUFFLE DIJON CHICKEN — 26
Chicken jus, herb roasted hand-cut potato @ Truffle dijon jus, preserved truffle,

ARGENTINIAN SHRIMP — 17@® herb roasted hand-cut potato

Parsley garlic sauce, pickled red onion, lemon,
grilled sourdough, andalusia evoo
HARISSA CHICKEN — 25 CHICKEN ‘AU POIVRE’ — 26
SEASONAL SPECIAL CHICKEN
Peppercorn cream sauce, shallot,
cognac, herb roasted hand-cut potato @&

House-made harissa, andalucia evoo,
FRIED CALAMARI — 16 ® herb roasted hand-cut potato &
Sliced pepper, red pepper, bravas sauce

SLOW ROASTED PORCHETTA — 28
GRILLED OCTOPUS — 20 SPECIAL MENU

Grilled spanish octopus, romesco, couscous, Apple cider sauce, pimiento relish,
golden raisin, parsley, andalusia evoo roasted hand-cut potato @

CORN RIB — 12

EXTRA Jus 2 Truffle DijonJus 3 Peppercorn Sauce 2
House-made bbq rub, lemon, tahini yogurt J jon J PP

) *All Rotisserie menu can be substituted with Salad, Hand-cut fries, or Hand-cut truffle fries for +2 /7]
BURRATA SALAD — 17 @ &R avy

Heirloom tomato, sherry glaze, basil,
sourdough crumbs, frescobaldi evoo

OD1DELE

BOSTON LETTUCE SALAD — 18 ®» @

Quince dressing, radicchio, sheep cheese, avocado, HERB ROASTED POTATO — 9 SAUTEED SPINACH WITH
pickled onion, marcona almond Mixed herbs ®@® GARBANZ.O BEA.NS — 1.1
MAKE IT TRUFFLE ROASTED Smoked Spanlsh paprlka, cumin,
CAESAR SALAD — 16 HAND-CUT POTATO +2.00 confit garlic, andalusia evoo @
Thermia caesar dressing, parmesan cheese,
crouton, white anchovy, bacon TRUFFLE HAND-CUT FRIES — 11 BRUSSEL SPROUT — 11
White truffle oil, parmigiano, pecorino ®® Thermia sweet chili, almond @
BLISTERED SHISHITO SAUTEED GREEN BEANS — 11
ADD PROTEINS ON SALAD PEPPERS — 10 Lemon, sourdough migas,
30z Steak 13 4pc shrimp 8 Labneh, honey, maldon salt, frescobaldi evoo @) @

Rotiserrie chicken breast 8 Pork Belly 9 andalusia evoo @ @




ENTREE

THERMIA BURGER — 22

Angus short rib patty, mahon cheese, piquillo aioli,
house pickles, tomato, bibb lettuce, brioche

ADD BACON +2

SHORT-RIB RAGU PASTA — 26
Fresh rigatoni, house-made short rib ragu,
parmesan, pecorino

SHRIMP CREAM PASTA — 25

Garlic parsley cream sauce, fresh rigatoni,
argentinian shrimp, lemon picada

PRIME NY STRIP & FRITES — 39

10 oz prime striploin, chimichurri, hand-cut fries @

BRANZINO — 37

Whole branzino, piquillo pepper, castelvetrano olives,
caper, parsley, charred lemon, frescobaldi evoo &)

TRUFFLE MUSHROOM PASTA — 24
Fresh mafalde, assorted mushroom, truffle carpaccio,
whipped ricotta, lemon zest, frescobaldi evoo (v,

EXTRA FOR PASTA & STEAK
3oz Steak 13 4pc shrimp 8
Rotiserrie chicken breast 8 Pork Belly 9

PARTIES OF 6 OR MORE ARE SUBJECT TO A 20% GRATUITY.

*PLEASE INFORM SERVER OF ANY FOOD ALLERGY OR DIETARY RESTRICTIONS*CONSUMING RAW OR UNDERCOOKE MEAT, POULTRY, SEAFOOD,
SHELFISH OR EGG MAY INCREASE OF FOODBOURNE ILLNESS.




DESSERLDS

BASQUE CHEESECAKE

Strawberry compote

STICKY TOFFEE PUDDING

Toffee sauce, vanilla bean ice cream, hazelnut

DUBAI CHEWY COOKIE

Pistachio, kadayif, strawberry ice cream, sourdough crumble,

marcona almond

CLUrFrEE/1IEA

COFFEE

ESPRESSO

AMERICANO

LATTE

CAPPUCCINO

YUZU HONEY

SWEET GINGER

JASMIN / LEMON / GREEN / BLACK

FORKL/FORILIFIED

Taylor Fladgate 10yr Tawny, 20z

Foro Vermouth Di Torino, 30z

Carpano Antica Vermouth Di Torino, 30z
Quinta Da Pedra Alta White Port, 20z
Quinta Da Pedra Alta 10yr Tawny Port, 20z
West India, 10yr, Madeira, 20z

13
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SPECIAL MENU

DRY AGED RIBEYE STEAK(2007Z)

28days in house dry aged ribeye,
blistered vine tomatoes,
confit whole garlic, chimichurri,
maldon salt, andalucia evoo

78

@THERMIAPROVIDENCE



	DRINK MENU
	COCKTAIL
	THERMIA EDITION
	GOLD SOUR
	$12

	MACHINE GUN
	$13

	HERBAL SOL
	$12

	SOL Y MAR
	$14

	STRAWBERRY COLLINS
	$13

	SANGRIA
	$10

	BASILICA SPIRITZ
	$14

	BLACKBERRY SPRITZ


	WINE
	WINE BY GLASS
	BUBBLES
	10/35
	Campo Viejo, Cava, Brut, Spain
	Balerin, Prosecco, Italy

	11/38
	Meinklang, Prosa 2024, Rose dry, Austria

	15/47
	WHITE
	15/47
	Damien Martin, Macon, chardonnay, 2023 France
	Franco Serra, Gavi, 2024, Italy

	12/38
	Villa des Anges, Sauvignon Blanc 2024, France

	10/32
	Verdicchio, Colleleva, 2024, Italy

	12/38
	Azevedo, Vinho Verde , Escolha, 2024, Portugal

	11/35
	Balestri Valda Soave Classico, Garganega, 2024 Vento Italy

	13/41
	Château Toutigeac, Bordeaux Blanc 2023

	12/38
	Barker's Marque, Riesling, 2019, New Zealand

	12/38
	Marel, Rose, Protugal, 2024

	12/38
	RED
	13/41
	Alphonse Dolly, Pinot noir, 2022, France
	Conde Valdemar, Rioja, Crianza, 2019, Spain

	13/41
	Brando, Cabernet Franc, Italy

	12/38
	Santa Carolina, Cabernet Sauvignon, 2022, Chile

	11/35
	Monte Das Anforas, Red blend, 2019, Portugal

	10/32
	Aguijón De Abeja, Malbec, 2023, Patagonia

	13/41


	SPARKLING
	BY BOTTLE
	BALERIN
	CAMPO VIEJO
	ANNESANTI (RASPATO)
	RAVENTOS I BLANC
	VAL D'OCA
	MEINKLANG
	GRAN GESTA
	RENE BRIAND
	RUFFINO LUMINA
	CHARLES HEIDSIECK
	110

	LAURENT-PERRIER LA CUVEE
	125

	SANTA MARIA LA PALMA
	125

	LAURENT-PERRIER CUVEE ROSE
	145



	WHITE
	BY BOTTLE
	AZEVEDO
	ANNE-SANTI 'NINFA DEL NERA'
	VILLA DES ANGES
	CHIARA CIAVOLICH 'ARIES'
	BARKER'S MARQUE
	CHATEAU TOUTIGEAC
	FRANCO SERRA
	VERDICCHIO (COLLELEVA)
	BALESTRI VALDA
	SILVANO BOLMIDA 'ANTICA NOVELLA'
	GRANBAZAN 'ETIQUETA VERDE'
	SCHUG
	DOMAINE MENARD-GABORIT
	DAMIEN MARTIN
	JEAN-PIERRE & ALEXANDRE ELLEVIN
	MARTIN RAY
	ALPHONSE DOLLY 'CUVEE SILEX'


	RED
	BY BOTTLE
	MONTE DAS ANFORAS
	SANTA CAROLINA
	BRANDO
	AGUIJON DE ABEJA
	ALPHONSE DOLLY
	CONDE VALDEMAR
	OBRERA
	CASA EMMA
	CEMBRA
	PORTLANDIA
	SANTA TRESA 'RINA RUSSA'
	DOBBES FAMILY ESTATE
	SILVANO BOLMIDA 'FRALES'
	CRISTIA COLLECTION
	MIGRATION
	CAYMUS VINEYARDS
	KELLEY FOX WINES 'MIRABAI'
	HESS COLLECTION


	DESSERT WINE
	PORT/FORTIFIED
	Taylor Fladgate 10yr Tawny, 2oz
	Foro Vermouth Di Torino, 3oz
	Carpano Antica Vermouth Di Torino, 3oz
	Quinta Da Pedra Alta 10yr Tawny Port, 2oz
	West India, 10yr, Madeira, 2oz


	NON-ALCOHOL
	Coffee

	TOMATO BREAD — 12
	ARGENTINIAN SHRIMP — 17
	Parsley garlic sauce, pickled red onion, lemon,  grilled sourdough, andalusia evoo

	FRIED CALAMARI — 16
	Sliced pepper, red pepper, bravas sauce

	GRILLED OCTOPUS — 20
	Grilled spanish octopus, romesco, couscous, golden raisin, parsley, andalusia evoo

	CORN RIB — 12
	House-made bbq rub, lemon, tahini yogurt

	BURRATA SALAD — 17
	BOSTON LETTUCE SALAD — 18
	Quince dressing, radicchio, sheep cheese, avocado, pickled onion, marcona almond

	CAESAR SALAD — 16
	TRUFFLE DIJON CHICKEN — 26
	HARISSA CHICKEN — 25
	SEASONAL SPECIAL CHICKEN

	SLOW ROASTED PORCHETTA — 28
	SPECIAL MENU
	*All Rotisserie menu can be substituted with Salad, Hand-cut fries, or Hand-cut truffle fries for +2
	Mixed herbs
	ADD BACON +2
	Fresh rigatoni, house-made short rib ragu, parmesan, pecorino
	10 oz prime striploin, chimichurri, hand-cut fries

	EXTRA FOR PASTA & STEAK


