Beginnings

Handhelds

New England Clam
Chowder*

Served with house-made chips
seasoned with our signature
salt blend

11

Red potatoes, little neck
clams, crispy pancetta

Harborside *

Soup of the Day 5 cup/ 9 bowl

Blackened cod, tarragon
aioli, heirloom tomato,
house slaw, bib lettuce,
local brioche bun

Chef's freshly prepared
soup

Saltwater House Greens

9

Artisan greens, crispy
red onions, heirloom
grape tomatoes, house
pickles, sangria
vinaigrette

Caesar Salad
Red Romaine, parmesan,
croutons, caesar
dressing

Arugula Salad

10

Baby arugula, Marcona
almonds, strawberries,
maple vinaigrette

Chilled Shrimp *

19

Jumbo shrimp,
pomegranate cocktail
sauce

To Share
Saltwater Calamari*

14

Freshly breaded R.I.
calamari, house sea salt,
bruleed lemon,
pomegranate cocktail
sauce

Lobster Flatbread

14

12

Roasted portabello, red
peppers, onion, squash,
zucchini, tomatoes.
Served over quinoa with
marinara and drizzled
balsamic

Local Charcuterie Board
Assorted New England
cured meats and cheeses
paired with local honey
sauce, fig paste & local
bread

1 1/4 lb. Lobster, N.E.
steamers, little necks,
new potatoes, corn on
the cob, corn bread

Lock & Load *

26

Beer battered cod,
waffle fries

Array of the Bay *

28

All Signatures are a sharable
experience for two and include
our house-made sauces:
Smoked heirloom tomato ketchup,
Pomegranate cocktail sauce,
Preserved lemon-pickle remoulade

9

Grated parmesan,
truffle salt

Pork Fries *
Shredded pork, crispy
bacon, green chili sauce,
cheddar cheese curd
sauce

1/2 lb. Burger, lettuce,
tomato, aged cheddar
cheese, pickles, brioche
bun

20

Flour tortillas,
avocado, heirloom
tomato, pepper jack
cheese, red and green
cabbage, salsa, sour
cream

N.E. Lobster Roll*

MKT Price

Fresh New England
lobster, Aioli, locally
baked roll

Oyster BLT*

18

14

17

Fried local oysters,
bacon, lettuce, tomato,
Old Bay aioli, local
sweet bread

13

Grilled chicken breast,
bacon, apple aioli, sliced
apples, arugula, aged
cheddar cheese, ciabatta

Solos
Filet Mignon*

Lump crab, charred
corn, jalapenos,
cheddar cheese curd
sauce

18

18

Chicken & Apple

Our signature waffle fries:
a sharable experience for your table

Crab Fries *

Pork burger, local
apple-honey and
cinnamon compound,
pork belly, baby
arugula, smoked bacon
aioli, brioche bun

Local Red Fish Taco

Fried local shrimp,
clams, oysters, white
fish, lobster cakes,
waffle fries

Parmesan Truffle Fries

14

Saltwater Burger*

Saltwater Fries

House-made sriracha
remoulade

Rustic Veggie

48

18

Char grilled flatbread,
ricotta cheese, roasted
garlic, lobster, clams,
basil, mozzarella,
drizzled virgin olive oil

Fresh Fried Clam Bellies *

Pork Burger

Signature
Newport Boil *

9

16

39

7 oz. certified Black
Angus Beef, tri-color
fingerling potatoes,
grilled asparagus,
compound butter, port
wine demi

Salmon Scampi
Grilled salmon, jumbo
shrimp, garlic butter,
white wine, wild rice,
seasonal vegetables

* The Rhode Island Health Department warns that eating partially cooked beef, eggs, or raw seafood increases your risk of illness.
Consumers who are especially vulnerable to foodborne illness should order their food thoroughly cooked.
Children under 12 may not be served undercooked beef.
We use trans-fat-free oil in our fryers.
Please inform your server in advance of any allergies. If you or anyone in your party has food allergies, please make your server aware when ordering.

28

