
Buon Giorno!
The “Real Fay”, my mother, was the matriarch of our Italian family. 

She and her brother, Mike, opened the original 
“Fay’s Knotty Pine” in 1961 at its former location in the north end of New Bedford.

“Nana Fay” is no longer with us but she will always be remembered as the beautiful and 
charming grandmother of the third generation of our restaurant family. Elizabeth and Matt, who just 

happen to be my pride and joy. Elizabeth and her husband, Julio, have also blessed us with our 4th 
generation and the most important members of our family, Julia Fay and Taylor Rose.  I am known as 

Fay’s daughter, Liz and Matt’s Mom and my favorite title, Julia and Taylor’s Nana! On occasion, 
someone remembers my name, Evelyn!

My deepest love and gratitude is given to our family - my grandparents, aunts, uncles, cousins and 
to our extended family - the capable and dedicated employees who have enabled us to become 

one of the best family restaurants in this area. They are the “Cornerstone” of Fay’s.
Thank you for giving us the privilege of your patronage and your friendship.

Buon Appetito!!!

Evelyn

Open Monday - Saturday at 4 pm
613 Dartmouth Street

South Dartmouth, Massachusetts 02748
(508) 997-8000

www.FaysRestaurant.com     



Consumer Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Appet izers
FAY’S SAMPLER  11
choose 3 of the following appetizers 
• buffalo tenders    •   traditional or sicilian calamari   
• hand battered onion rings  • loaded nachos /add chili .50 
• bacon or broccoli potato skins  •  toasted cheese ravioli

CHICKEN TENDERS  8.50
boneless chicken tenders served plain or choose zesty 
bbq sauce or hot buffalo sauce, served with crisp celery, 
carrot sticks and bleu cheese

CHICKEN QUESADILLA  8.50
an oven baked flour tortilla filled with chicken, tomato, 
bacon, peppers, monterey jack and white cheddar 
cheese, cut into quarters and served with choice of sour 
cream, salsa or both

TRADITIONAL CALAMARI  9
hand cut calamari rings, deep fried, seasoned and 
topped with slices of hot banana pepper rings, served with 
marinara sauce

SICILIAN CALAMARI  10
hand cut calamari rings, deep fried, then sautéed in a 
spicy, tomato and roasted garlic sauce and finished with 
fresh parmesan cheese

TOASTED CHEESE RAVIOLI  7
a perfect blend of mozzarella and ricotta cheese, 
coated with bread crumbs then lightly fried and served 
with marinara sauce

LOADED NACHOS  9
our signature house crisps topped with white cheddar 
cheese, tomatoes, onions, hot banana pepper rings, 
green peppers, olives and served with your choice of 
sour cream, salsa or both   add chili  1.00 

POTATO SKINS  6
baked potato skins topped with bacon and cheese or 
broccoli and cheese, served with sour cream

ONION RINGS  6
hand cut onion rings, lightly battered and deep-fried to a 
golden finish

MUSSELS BIANCO  10 
sautéed with tomatoes and scallions in a white wine and 
garlic sauce

MUSSELS PORTUGUESE  11
sautéed with tomatoes, sliced green peppers, onions, 
linguica, crushed red pepper and scallions in a tomato 
clam broth sauce

Soups
CHEF’S SOUP OF THE DAY     FAY’S CLAM CHOWDER
please check the specials or ask your server      our signature creamy clam chowder
cup    2.50    bowl    3.50      cup    3.50    bowl    4.50

FRENCH ONION SOUP  4.50
a rich broth chock full of caramelized onions, topped with 
our house made croutons and baked with swiss cheese

Salad
CAESAR SALAD  7
romaine lettuce tossed in a creamy caesar dressing, 
topped with our house croutons and fresh grated 
parmesan cheese  
    

GREEK SALAD  9
mixed field greens and iceberg lettuce, red onions, 
tomatoes, kalamata olives, topped with feta cheese and 
served with greek dressing 

STRAWBERRY AND FETA SALAD  9
mixed field greens, iceberg lettuce, red onions, fresh 
sliced strawberries and toasted candied almonds, topped 
with feta cheese and served with a raspberry vinaigrette 
dressing

BUFFALO CHICKEN SALAD  9
crisp house salad topped with boneless chicken 
tenderloin strips, dipped in buffalo sauce, served with 
bleu cheese or ranch dressing

CAPE COD SALAD  9
mixed field greens, iceberg lettuce, bacon, candied 
walnuts and dried cranberries, topped with crumbled 
bleu cheese and served with a raspberry vinaigrette

FAY’S ANTIPASTO  9
mixed field greens and iceberg lettuce, topped with 
red onions, tomatoes, cucumbers, pepperoncinis, 
roasted red peppers and green olives 
add chicken, tuna or italian meats  3

Dressings - Italian, French, Peppercorn Parmesan, Oil & Vinegar, Ranch, Zinfandel Vinaigrette, Balsamic 
Vinaigrette  -  Bleu Cheese Dressing  .50 extra

Add chicken to any salad   3

HOUSE SALAD  3.50
mixed field greens and iceberg lettuce with red onions, 
tomatoes, cucumbers and carrots      add cheese  1.00

STUFFED QUAHOG  4.50
spicy or mild

Before placing your order, please inform your server if a person in your party has a food allergy.



BOTTOMLESS SOFT DRINKS   2.25          Child Size    1.25 
diet pepsi, pepsi, sierra mist, root beer, orange, ginger ale, sweetened or unsweetened iced tea &
 pink lemonade

SHIRLEY TEMPLE   2.50      JUICE DRINKS   2.50

CHOCOLATE OR PLAIN MILK   2.25        Child Size   1.75 POLAND SPRINGS   1.50

TEA   1.50       HOT CHOCOLATE   1.50

COFFEE   1.50      ICED COFFEE (seasonal)   2

Beverages

Little Italians  Children under 10

SPAGHETTI   4.50       SPAGHETTI WITH MEATBALL   5.50

HOT DOG WITH FRIES   4.50      CHICKEN TENDERS WITH FRIES   5.50

PICCOLINI PIZZA   4.50         HAMBURGER WITH FRIES   4.50  
      ADD TOPPING   .50 each                 ADD CHEESE   .50 

Children’s Menu

      ADD TOPPING   .50 each                 

4.50       SPAGHETTI WITH MEATBALL

4.50      CHICKEN TENDERS WITH FRIES

4.50         HAMBURGER WITH FRIES
.50 each                 

HAMBURGER WITH FRIES   4.50  
ADD CHEESE   .50 

Desserts
APPLE BLOSSOM  5
diced apples in a warm cinnamon sauce wrapped in a puff 
pastry served with vanilla or chocolate ice cream and a light 
dusting of cinnamon  
    

MOLTEN CHOCOLATE VOLCANO  6
warm chocolate bundt cake, filled with a chocolate 
fudge center, drizzled with warm chocolate sauce and 
served with vanilla or chocolate ice cream, topped with 
whipped cream

COOKIES AND CREAM  6.50
six cream-filled chocolate Oreo® cookies, deep fried, served 
with vanilla or chocolate ice cream then topped with 
chocolate sauce and whipped cream  
    

HOT FUDGE SUNDAE  4.50
vanilla or chocolate ice cream, topped with warm hot 
fudge, whipped cream and a cherry 

NEW YORK STYLE CHEESECAKE  
served plain   6  or with strawberries   6.50

DESSERT OF THE MONTH
ask your server about this month’s selection



Consumer Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

PastaPasta
FETTUCCINI FAEDRA  13
chicken, sun-dried tomatoes, broccoli, kalamata olives 
and fettuccini sautéed in a white wine, olive oil and garlic 
sauce

PASTA FABREZIA ♥  12
our own lean and tasty italian sausage topped with 
sautéed onions and peppers in marinara sauce served 
over penne

BAKED LASAGNA  10
layers of pasta, meat, creamy ricotta and white cheddar 
cheese, topped with marinara sauce 

EGGPLANT PARMESAN  10
lightly breaded eggplant slices baked with white cheddar 
cheese, served over pasta and topped with marinara 
sauce

FAY’S TRIPLE CHEESE BAKED ZITI  9
penne pasta baked with a blend of ricotta, white cheddar 

and parmesan cheese, topped with marinara sauce 

Select Pasta
your choice of pasta:  spaghetti, penne, angel hair or fettuccini with

MEATBALL   9  (side)   6        MARINARA SAUCE   7   (side)  4.50             MEAT SAUCE   8  (side)   5

Pizza
Fay’s pizza is a traditional thin crust pizza, a family favorite from the original Fay’s Knotty Pine. 

Thick crust or our ultimate very thin paesano crust is available upon request for 1.00 extra.

BARBECUE CHICKEN  8.75
chicken drizzled with our zesty barbecue sauce   

BUFFALO CHICKEN  8.75
chicken drizzled with our hot buffalo sauce

QUEEN MARGHERITA  8.75
white pizza with sliced tomatoes, fresh mozzarella, fresh 
basil and italian seasonings 

HAWAIIAN  8.75
baked virginia ham and pineapples

BIANCO  8.75
white pizza with a blend of complementing cheeses, 
topped with sliced tomatoes, onions and Italian 
seasonings

BASIL BIANCO  8.75
white pizza with a blend of complementing cheeses 
topped with sliced tomatoes, fresh garlic, fresh basil and 
italian seasonings

EL GRECO  8.75
baby spinach, feta cheese, onions and italian 
seasonings with tomato pizza sauce

BLONDE GRECO  8.75
white pizza with baby spinach, feta cheese, onions 
and Italian seasonings

CHICKEN BROCCOLI ALFREDO  8.75
white pizza with alfredo sauce topped with chicken 
and broccoli

CLAM CASINO  8.75
a traditional combination of bacon, clams and italian 
seasonings

VEGETARIAN  8.75
mushrooms, onions, peppers, broccoli and sliced 
tomatoes

THE WORKS  8.75
mushrooms, peppers, onions, salami and linguica 

SIMPLY FAY’S  5.75
white cheddar cheese and tomato pizza sauce - simply perfect            

each additional topping    1.00 

Specialty Sandwiches
all specialty sandwiches are served with french fries

FAY’S ITALIAN SAUSAGE SUB  8
our own lean and tasty italian sausage, topped with 
sautéed onions and peppers, baked on a sub roll with or 
without marinara sauce

EGGPLANT PARMESAN SUB  7
lightly breaded eggplant slices topped with white cheddar 
cheese and marinara sauce, baked on a sub roll

CHICKEN PARMESAN SUB  9
breaded whole chicken breast topped with white ched-
dar cheese and marinara sauce, baked on a sub roll

THE “WRIGHT” BURGER  7
a classic, just like George Wright. a half-pound burger 
served with lettuce and tomato    add bacon, cheese, 
sautéed mushrooms, sautéed onions or peppers   1 each

VENETIAN  9
grilled chicken breast, cucumbers, tomatoes, red onions 
and white cheddar cheese with a peppercorn parmesan 
dressing, baked on our signature roll

TUSCANO  8
salami, pepperoni, ham, roasted red peppers, white 
cheddar cheese and tomatoes with an oil and vinegar 
dressing, baked on our signature roll

MEATBALL SUB  8
fay’s meatballs topped with white cheddar cheese and marinara sauce, baked on a sub roll



Consumer Advisory:  Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Chicken
CHICKEN BROCCOLI AND PENNE  13
chicken and broccoli sautéed with penne and your 
choice of a creamy alfredo sauce or an olive oil and 
garlic sauce

CHICKEN MARSALA*  13
chicken breasts sautéed with portobello and button 
mushrooms in a rich marsala wine sauce 

CHICKEN PARMESAN 13
breaded whole chicken breasts baked with a blend of 
parmesan and cheddar cheese, topped with our 
marinara sauce and served over pasta 

CHICKEN PICCATA*  13
chicken breasts sautéed with capers in a piquante white 
wine, lemon and garlic sauce 

*dish served with daily vegetable and choice of pasta, potato, french fries or rice pilaf.

Seafood
GREEK SCAMPI  16
shrimp sautéed with tomatoes, kalamata olives, capers, 
baby spinach and garlic, finished with feta cheese and 
served over pasta of your choice

BASIL TOMATO SHRIMP ♥  15
shrimp sautéed with basil, tomatoes and scallions in a light 
white wine garlic sauce, tossed with angel hair pasta    

GRILLED SALMON * ♥  17
fresh filet of salmon, topped with garlic-wilted spinach

BLACKENED SALMON* ♥  16
fresh filet of salmon, dusted with cajun seasonings and 
pan-seared

SCROD ITALIANO*  14.50
fresh haddock baked with our house bread crumb stuffing

SCROD BRUSCHETTA* ♥  15
fresh haddock baked with our house bread crumbs and 
topped with chilled marinated tomatoes 

FISH WITH CHIPS  11
deep fried fresh haddock in a dry batter or an  english-
style batter served with french fries, coleslaw and tartar 
sauce. substitute french fries for a crisp garden salad  or
a caesar salad  13

MUSSELS BIANCO  12 
sautéed with tomatoes and scallions in a white wine and 
garlic sauce, served over pasta

MUSSELS PORTUGUESE  13 
sautéed with tomatoes, sliced green peppers, onions, 
linguica, crushed red pepper and scallions in a tomato 
clam broth sauce, served over pasta

*dish served with daily vegetable and choice of pasta, potato, french fries or rice pilaf.

substitute daily vegetable for broccoli 1.00, for asparagus or garlic-wilted spinach 1.50

♥ Heart Healthy

Beef & Veal
GARLIC SIRLOIN*  16.50
12 oz new york sirloin, topped with garlic butter and fried 
onion rings  

CHOPPED GROUND SIRLOIN  11
chopped ground sirloin, topped with sautéed onions, 
peppers and mushrooms, served with garlic mashed 
potatoes

CHARBROILED BOURBON STYLE BEEF TIPS*  16.50
charbroiled beef tips, marinated in a bourbon infused 
sauce

MARSALA BEEF TIPS*  17
charbroiled beef tips topped with a blend of portobello 
and button mushrooms in a rich marsala wine sauce

VEAL MARSALA*  15
veal sautéed in a rich marsala wine sauce with portobello 
and button mushrooms

VEAL PARMESAN  15
lightly breaded veal baked with a blend of parmesan 
and cheddar cheeses, topped with marinara sauce and 
served over pasta

Rare - Cool Middle-Red Center
Medium Rare - Pink with a Hint of Red

Medium - Band of Light Pink Warm Center
Medium Well - Sometimes a Slight Tinge of Pink

Well Done - No Pink

GRILLED CHICKEN DINNER* ♥  12
flavorful and healthy, marinated chicken breasts



Cocktails
Martinis

COSMOPOLITAN   7.75
absolut citron vodka, triple sec and fresh lime juice with a splash of cranberry juice

FRENCH MARTINI   8.50
grey goose vodka, chambord liqueur with pineapple juice

KEY LIME MARTINI   7.75
absolut vanilia vodka, fresh lime juice, shaken with cream

ISLAND FRUITINI   7.75
van gogh pineapple vodka shaken with pineapple and blueberry juices

ASIAN PEAR MARTINI   7.75
malibu cocnut rum, sour apple puckers with a splash of cranberry

CHOCOLATE RASPBERRY MARTINI   7.75
smimoff raspberry vodka and white creme de cacao

Specialty Drinks
LETHAL LEMONADE   6
absolut citron vodka and pink lemonade

RASPBERRY LEMONADE   6.75
absolut vodka and chambord liqueur

HURRICANE   6.75
barcardi rum, myers dark rum, bitters, with orange and pineapple juice and a dash of grenadine

TWISTED TEXAS TEA   6.75
vodka, rum, gin, with a splash of pepsi

Margaritas
with or without salt, on the rocks or frozen

CLASSIC MARGARITA   7
tequila and triple sec

GOLDEN MARGARITA   7.50
jose cuervo gold tequila and grand marmier

PATRON MARGARITA   8.75
patron silver, cointreau

BLUEBERRY MARGARITA   7
tequila, blueberry juice

RASPBERRY MARGARITA   7.50
tequila, chambord liqueur

POMEGRANATE MARGARITA   7
tequila, pomegranate liqueur

WATERMELON MARGARITA   7
tequila, watermelon puckers




