
shrimp & scallop ceviche*   12
citrus, onions, garlic, avocado, blue corn tortillas & plantain chips

tuna tartare*   12
wasabi ginger and soy spiced tuna, wakame salad, lotus chips 

crab & lobster cakes   15  
smoked tomato, lemon herb aioli 

maine steamers   19
drawn butter  
 
bacon & scallion wrapped scallops   14

pan-fried calamari   11
your choice Rhode Island style or Kung Pao

sesame seared yellow fin tuna*   14

foley's cold smoked salmon*   11
toasted rye, capers, onions, dill mayo

hemenway’s clams casino   11

portuguese grilled littlenecks   11

steamed mussels   10
onions, fennel, garlic, thyme

macadamia shrimp   10
amaretto dipping sauce

fried oysters   16
5 fresh shucked oysters, Sriracha mayo, corn relish 

oysters hemenway's   16
5 fresh shucked oysters, baby spinach, lobster sherry cream, 
Parmesan crumbs

antipasto plate   15
Parma Prosciutto, Manchego cheese, roasted peppers, olive tapenade, 
goat cheese stuffed bacon wrapped figs, grilled bread

NEW ENGLAND TRADITIONS   served with choice of salad and side
scrod   20 
baked or fried
 
georges bank sea scallops   26 
baked, fried or grilled
 
fried whole belly clams   23
 
ellie's baked stuffed shrimp   23 

fried fisherman’s platter   25 
scallops, shrimp, haddock, whole belly clams
 
seafood casserole   28
shrimp, scallops, salmon, lobster, Monterey jack cheese, sherry cream, 
seasoned crumbs

live maine lobsters 1 - 5 lbs   market price        
stuff any lobster with Hemenway's lump crab & scallop stuffing add 8
 
alaskan king crab legs   40  

OYSTER BAR
local oysters *	 3 ea
U-12 shrimp cocktail	 3.50 ea
jumbo lump crab	 14
littleneck clams, ri*	  1.75 ea
cherrystone clams, ri*	  1.75 ea
alaskan king crab cocktail 			       19

APPETIZERS

 shellfish platter*
cold baby lobster, jumbo shrimp cocktail, oysters, littleneck clams 

(serves 2-4)   49

shellfish tower*
a larger version of our Shellfish Platter

with Alaskan king crab legs (serves 4-6)*   89

assorted seafood platter
fried calamari, scallops and bacon, clams casino   33

SOUPS & CHOWDERS   5/7
hemenway’s clam chowder     manhattan clam chowder
baked french onion soup        lobster chowder  +2

SIDES   4
red bliss smashed potatoes
pine nut rice pilaf 
roasted fingerling potatoes

seasonal vegetables
asiago potatoes 
asian cole slaw

PREMIUM CHOPHOUSE SELECTIONS
20 oz. bone-in creekstone natural ribeye*   40 
red onion jam, roasted fingerling potatoes 

10 oz. filet mignon*   34 
Asiago potatoes, bearnaise

14 oz. creekstone natural new york strip*   33 
porcini rubbed, Gorgonzola butter, mashed potatoes

surf & turf* ask server for combinations   market price

CHEF SPECIALTIES   include choice of Caesar or house salad. 
There is a $2 up charge to substitute chowder or soup for a salad. 

mahi mahi    28
pan roasted, dirty rice, banana aioli, cilantro oil, plantain crisps

salmon   26
grilled, beluga lentils, anise roasted strawberries, rocket greens, 
pink peppercorn gastrique

arctic char   28 
pan roasted, wild mushroom buckwheat noodle salad, 
shaved fennel & grapefruit, white soy vinaigrette
 
swordfish   29
chili lime pan roasted, avocado tomato salad, garlic roasted fingerling potatoes 

halibut   30
herb rubbed & pan roasted, oyster & shiitake mushroom, grape tomatoes, 
roasted garlic beurre blanc, pine nut rice pilaf
 
rainbow trout   25
Parma Prosciutto wrapped whole trout, rock shrimp, 
pine nut rice pilaf stuffed, marinated grilled asparagus
 
yellow fin tuna*   31 
sesame seared jasmine rice, wakame salad, Sriracha ailoi & soy ginger
 
scallops   29
porcini mushroom ravioli, prosciutto, caramelized shallot butter, arugula  

paella   28 
shrimp, scallops, swordfish, chorizo, clams & mussels with pimentos & saffron rice

seafood pasta   30
in the style of Cioppino, with scallops, shrimp, swordfish, clams, mussels, 
lobster tomato broth, crusty French bread, pasta aglio e olio  

shrimp scampi   25 

sun-dried tomatoes, roasted garlic, butter, white wine, lemon with linguine

venda lobster basil ravioli   27 

lobster & ricotta filled, fresh basil pasta, charred tomato coulis, 
fresh lobster meat, basil oil 

lobster mac 'n cheese   30
whole lobster, cavatappi pasta, Vermont white cheddar béchamel,  
seasoned crumbs, garlic sauteed spinach 

local farm plate   19 
Chef 's daily selection of thoughtfully prepared farm fresh vegetables

murray’s farm statler chicken   23
all natural, free range, house rubbed, collard greens, Maine heirloom beans, 
Serrano-brown sugar BBQ 

pork tenderloin*  25
grilled, candied onion glaze, Gorgonzola & roasted corn spoonbread, creamed leeks

*Some food items are raw or partially cooked and can increase your risk of illness. Consumers 
who are vulnerable to foodborne illness should only consume food which is thoroughly 

cooked. 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.

For Parties of 8 or more, a 20% gratuity will automatically be added.

Hemenway's is proud to support local farmers and food artisans including:
Confreda Farms ~ Poppasquash Oysters ~ Foley Fish ~ Farming Turtles

Andrade's Catch ~ Rhody Fresh Milk ~ Newport Lobster ~ Spice Mill RI
Venda Ravioli ~ Yacht Club Soda ~ Cooks Valley Farm ~ Olga's Cup & Saucer

Narragansett Creamery ~ Shartner Farms ~ Belmont Fruit & Produce ~ Local Catch
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