
latitude: 41° 38’ 46”N
longitude:  71° 12’ 22”W

chilled on ice
native oysters*   3.  each		  white shrimp cocktail*   3.50  each 

native littlenecks*   2. each	 raw bar sampler* 4 of each   29.

- served with green chile mignonette, cocktail sauce, lemon & lime -

hall of fame chowder  Baby Maine shrimp, chourico, corn  7.

creamy clam chowder  Oyster crackers  6.

mixed field greens  Pickled vegetables, radishes, walnuts, goat cheese, apple cider dressing   8.

arugula & grains  Arugula, black quinoa, cucumber, tomato, feta, red onion, tahini vinaigrette  8. 

caesar salad  Chopped romaine leaves, anchovy filets, croutons, Parmesan cheese   8.

grilled salad sidekicks  Chicken Breast  7.  |  Shrimp  12.  |  Atlantic Salmon  11.  |  Georges Bank Scallops  13.

crab cake  Caramelized onion-roasted pepper salad, lemon-parsley remoulade  12. 

lobster fritters  Sweet corn, chipotle aioli  12.

pork & clams  Native littlenecks, chourico, onions, garlic, tomato, Vinho Verde broth  12.

braised shortribs  Goat cheese-herb polenta cake, pan jus  10.

baked oysters  Parmesan cream, spinach, smoked bacon, bread crumbs  15.

crispy point judith calamari  Banana peppers, tomato-caper tapenade  11.

steamed mussels  Tomatoes, onion, garlic, parsley, Sakonnet Vineyards Vidal Blanc nage  11.

artisanal cheese tasting  Marcona almonds, honeycomb, fruit preserve, Bristol Bakery bread  16.

maine lobster roll  Parsley-chervil mayonnaise, buttered rolls, pea shoots  19.

native fish wrap  Pan-fried white fish, mango salsa, avocado, arugula, sweet pepper aioli  14.

hereford burger  Cheddar, pickled onion, lettuce, tomato, mushroom-bacon aioli  12.

grilled chicken  Pancetta, frisee, roasted garlic-herb mayonnaise, fontina cheese, country white bread  12. 

shaved pork  Hot peppers, grilled onions, queijo casteloes, hard roll  12. 

steak & cheese  Shaved sirloin, mushrooms, barbecue onions, smoked cheddar, sub roll  14.

sandwiches 

soups & salads

appetizers

culinary team: jonathan cambra, max peterson

*This item is raw or partially cooked and will increase your risk of foodborne illness.  Consumers who are especially vulnerable to food borne illness should only eat 
seafood and other food from animals thoroughly cooked. Please inquire with your server for details. If you have any food allergies please notify your server.

Newport Restaurant Group is an Employee Owned Company.
We support local farmers and fishermen, especially those who use sustainable practices. Local products and organic ingredients are used whenever possible.

An 18% gratuity will be added to parties of 8 or more. 

- all sandwiches served with russet potato fries & cole slaw -



atlantic salmon  Pan-roasted, spring greens, salsify, cauliflower puree, red wine-mushroom emulsion   23.

baked lobster  Maine shrimp, scallops, lemon butter, herb bread crumbs   31.

georges bank scallops  Pan-roasted, spring pea risotto, Allen Farms pea greens, citrus emulsion  27.

native fluke  Pan-roasted, golden potato, spring greens, malt vinegar emulsion, gremolata   25.

chicken & chourico  Slow cooked thighs, chourico, onion, fingerling potatoes, tomato,
kale, Portuguese olive oil   21.

fish & chips  Native white fish, beer batter, russet potato fries, cole slaw, tartar sauce   16.

fisherman’s stew  Pan roasted native fish, scallops, shrimp, littleneck clams, tomato, fennel, 
saffron, white wine   25.

grilled swordfish  Arugula, couscous, sweet peppers, green olive tapenade, smoked tomato-olive oil puree   25.

pork osso buco  Slow cooked shanks, creamy fontina polenta, piperade, natural jus   23.

linguini & clams  Native littleneck clams, onion, garlic, herbs, white wine, butter, garlic bread   22.

8-oz filet  35.   12-oz sirloin  28.  Herb roasted steak fries, mushroom-arugula ragout, Gorgonzola butter, 
red wine demi
     
make it surf & turf  Grilled scallops, or grilled shrimp   plus 9.

Prepared on the grill and served a la carte. 
Choice of Sauce: smoked tomato-olive oil puree, lemon-caper vinaigrette, apple cider emulsion
atlantic salmon   19.
georges bank scallops & shrimp   22.
atlantic swordfish   23.

sides

entrees

Herb Roasted Potatoes  6.  |  Beans & Greens  6.  |  Lobster Mac n' Cheese  12.
Spring Pea Risotto  6.  |  Broccoli Rabe, Garlic, E.V.O.O  6.  |  Russet Potato Fries  5.

premium hereford beef

simply sea

starter
choice of chowders  Traditional or hall of fame
mixed field greens  Tomato, cucumber, pickled red onion, fennel,
white balsamic honey dressing 

entree
seafood paella  Poached fish, shrimp, mussels, sausage, saffron rice
chicken & chourico  Slow cooked thighs, chourico, potatoes, kale, 
tomato, Portuguese olive oil
new england pot roast  Braised beef, vegetables, 
creamer potatoes

dessert 
bread pudding  Banana & chocolate, caramel sauce, sweet cream, berries
creme brulee  Garnished with fresh berries, sweet cream

for wine lovers
add a bottle of Stone Cellars chardonnay or cabernet for 10.95
*Not available on holidays. Seasonal menu cannot be combined with any other promotion or discount.

3-COURSE SEASONAL MENU 
$19.95 per person | sunday - thursday

 tax & gratuity additional 

LOBSTER SPECIAL
served mondays after 4pm | $19.95

Choice of baked lobster with Maine shrimp, 
scallops, lemon butter, herb bread crumbs or the 
house special scallop mac 'n cheese stuffed lobster


