
The Raw Bar
Oysters* - up to six varieties   2.75 per

Littlenecks*    1.75 per

Cherrystones*    1.75 per

Chilled White Mexican Shrimp    3.50 per

Lobster Claw    6.00 per

Whole Chilled Lobster    25.00

Oyster Shooter*    4.95 per
One oyster with cocktail sauce, �

Outerbridges®, & Trinity I.P.A.
Raw Bar Platter *   35.00

3 lobster claws, 3 shrimp, 3 littlenecks, 3 oysters
Grand Shellfish Platter *  65.00
6 shrimp, 6 littlenecks, 6 oysters,

 whole chilled lobster, fresh Maine crab

* raw meat and shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness. 
consumers who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood.

Soups & Salads
Classic Mooring Clam Chowder    cup…5    bowl…7

Native Scallop Chowder    cup…6    bowl…9
Award winning

Chopped Salad    
Romaine lettuce, tomatoes, cucumbers, bacon, radishes,                        
feta cheese, avocado, hard boiled egg,  verjus-honey vinaigrette   8

Mooring Caesar    
Wedges of romaine, rosemary croutons, Parmigiano-Reggiano, 
house made dressing    8

Spring Greens
Asparagus, grilled sweet onions, grape tomatoes, 
aged sherry vinaigrette    8

Spinach Salad
Strawberries, goat cheese, crispy pancetta, 
white balsamic vinaigrette    8

Salad Buddies - great companions to any salad
salmon    8 			   lobster salad    17
ahi tuna*    10        		  shrimp (3)    10
lobster tail    15      		  scallops (3)   12
chicken    7 			 

Appetizers
Steamed Mussels 
Coconut-green curry broth, scallions, cilantro    12

Maine Crab Bruschetta
Basil, tomato, roasted shallot, arugula, grilled focaccia    12

Galilee Squid    
Flash-fried rings & tentacles, kalamata olives, �
crispy pepperoncini peppers, toasted cumin tomato dip   11

Bag of Doughnuts	
Lobster, crab & shrimp fritters with chipotle-maple aïoli    12

Baked Oysters
Rhode Island oysters, spinach, pancetta, Parmesan béchamel   14

Tuna Sashimi* 
Pickled red onions, carrots, lemongrass-ginger gastrique, 
crispy wontons   14

Artisan Cheese Plate    
Fruit mostarda, Aquidneck honey, Bristol Bakery bread    15

Lump Crab Cakes    
Pan-fried, micro greens,� fried capers, Mooring tartar sauce    12

Szechuan Beef Skewers*
Asian marinated steak, kim chi, fiery peanut dip   12

Mooring Fish Tacos
Polenta encrusted cod, soft corn tortilla, jicama-lime slaw, 
spicy chile sauce, sour cream   8

Signature Sandwiches
Pan-roasted Cod   
Spicy roasted garlic aioli, grilled tomato-onion relish    14

Fried Sole   
Avocado, tomato, red onion, cilantro-lime sour cream    12

Smoked Tuna Melt
House smoked yellowfin tuna, tomato, cheddar, arugula, 
country bread    14

Open-faced Turkey    
Smoked North Country turkey, Muenster cheese, bacon, 
fried egg, basil pesto, toasted artisan bread    12

Lobster Croissant    
Traditional steamed, chilled lobster meat, �
tarragon-dill dressing    19

DP’s Chicken Salad Sandwich
Apple smoked bacon, cheddar cheese, lettuce, tomato,      
grilled kaiser roll   11

Clam Po’ Boy
Whole belly clams, avocado tartar sauce, 
spicy napa cabbage slaw   17

8oz. Hereford Burger*
Hereford beef, aged cheddar cheese, apple smoked bacon, 
crispy onion strings, grilled Kaiser roll    12

the culinary staff at the mooring feels it necessary to inform our guests on the issue of mercury in seafood. some types of seafood can contain 
elevated levels of mercury, which can be detrimental to the health of certain individuals. please inquire with your server for details. 

*raw meat & shellfish, or products not cooked to recommended internal  temperatures, can increase your risk of illness. consumers who are sensitive to food 
related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. �if you have any food allergies, please bring them to your server’s attention.

Oysters & Dom Perignon* 75.00
6 Oysters & 2 glasses of Möet & Chandon “Dom Perignon”



ENTREES

From the Water
New England Seafood Stew
Pan roasted cod, mussels, & Maine shrimp, potatoes, chourico, 
kale, spicy tomato broth   27 

Sole Francaise
Light egg batter, jasmine rice, tomato-dill puree, 
lemon beurre blanc, capers   22

Atlantic Salmon
Grilled, ricotta gnocchi, asparagus, Vidalia onions, 
oven dried grape tomatoes, red pepper-chive emulsion    25

Maine Lobster    	
Steamed with warm drawn butter & potatoes   28
�Baked & stuffed with native scallops & shrimp   38 

Yellowfin Tuna*
Pan seared, stuffed with feta cheese, scallions, basil,  
sun dried tomatoes; red Himalayan rice, balsamic butter    28  

�Fish & Chips        
Fried North Atlantic cod, Guinness batter, spiced fries, �
red pepper slaw, Mooring tartar sauce   19    

Georges Bank Scallops       
Spring pea-sweet onion puree, artichoke hearts, quinoa, 
fennel slaw   27    

Mooring Scampi       
Pan roasted lobster, shrimp, sea scallops, tomato,�
garlic-herb butter, angel hair pasta   36     	

Native Fluke
Pan seared, roasted onions, fingerling potatoes, arugula, 
lobster-tarragon nage    26

Seafood Pie        
Baked native fish, scallops, shrimp, lobster, �
cognac shellfish cream, pastry crust   32  

From the Land
Murray’s All Natural Chicken
Statler chicken breast, creamer potatoes, 
grape tomatoes, asparagus, basil pesto cream   22

Pork Chop
14oz bone in chop, cheddar-chive mashed potatoes, 
wilted greens, crispy bacon, maple-thyme gastrique   23

Portabella Milanaise
Crispy portobella mushrooms, Narragansett Creamery 
mozzarella, arugula, roasted tomato-onion relish, 
balsamic   18

Certified Hereford Beef*
8oz Center Cut Filet   37,   With 1 1/4lb lobster    59
16oz Ribeye   34,   with 1 1/4lb lobster    56
Gorgonzola potato puffs, portobella mushrooms, 
red wine demi glace

Additional Surf & Turf options
Lobster Tail  15	 Scallops  12
Yellowfin Tuna  10	 Shrimp  10
2# & Up lobsters, when available 

Executive Chef: Bob Bankert 
Executive Sous Chef: Teague Joseph

Sous Chef: Walter Slater
4/27/2012

An automatic gratuity of 18% may be added to parties of 7 or more at the management’s discretion

the culinary staff at the mooring feels it necessary to inform our guests on the issue of mercury in seafood. some types of seafood can contain 
elevated levels of mercury, which can be detrimental to the health of certain individuals. please inquire with your server for details. 

*raw meat & shellfish, or products not cooked to recommended internal  temperatures, can increase your risk of illness. consumers who are sensitive to food 
related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. �if you have any food allergies, please bring them to your server’s attention.

Sides
each preparation… 6

Roasted Asparagus
garlic-herb butter

Boston Spiced Fries

Mashed Yukon Gold Potatoes

Ratatouille

Sauteed Spinach  �
toasted garlic 

Broccolini
olive oil

The Mooring is committed to purchasing sustainable seafood 
whenever possible through a variety of sources including 
Wild Rhody, Sea To Table, Foley Fish, and Newport Lobster. 

Please inquire with your server for today’s options 
served with Chef’s preparation


