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Seared Atlantic Salmon     32
honeycrisp apple reduction, fingerling potatoes, seasonal 
vegetable

Seafood Scampi   35
New England mussels, RI calamari, jumbo shrimp served in a 
roasted garlic white wine sauce over fresh pasta

Vegetable Stir Fry    24
garlic, shallots, Thai ginger sauce, rice noodles
~ add chicken 4 | shrimp 4 each | lobster salad 19

Chicken Pot Pie       31
slow cooked chicken thighs, peas, carrots, white gravy, puff 
pastry

Braised Chicken & Orzo         31
braised chicken thighs, roasted lemon, seasonal vegetables

Mediterranean Ravioli     28
fresh garlic, herbs, local feta, seasonal charred vegetables 

 

M A I N S

Grilled Cheese Sandwich fries or fresh fruit

Cheese Ravioli butter or red sauce

Chicken Tenders fries or fresh fruit 

Mac N Cheese
Hot Dog fries or fresh fruit

Peanut Butter Pie 13
Strawberry Short Cake  10
Seasonal Sorbet 7

D E S S E R T

Clam Chowder  Cup 8 | Bowl 12

Caesar Salad    16 
romaine lettuce, croutons, parmesan cheese
~ add chicken 4 | shrimp 4 each 

Regional Greens    16 
cucumber, onion, tomato, peppadews, 
local feta, oregano-garlic vinaigrette
~ add chicken 4 | shrimp 4 each 

S O U P  & S A L A D S

Rhode Island Crispy Calamari    19
banana pepper rings, peppadews, lemon, 
white wine-garlic sauce or marinara sauce 

New England Steamed Mussels 19
choice of:  andouille tomato broth, scampi style, or
Thai style

Chicken Wings   16
buffalo or bbq, celery, blue cheese

Shrimp Cocktail   16
horseradish cocktail sauce

Hummus & Vegetables        15
feta, chili oil, naan

Tempura Artichokes       15
harissa aioli, 

Ahi Tuna Poke        21
ginger soy sauce, wakame, baked wonton

TO  S H A R E

New England Fried Cod Sandwich 18
battered cod filet, tartar sauce on a brioche bun

The Salt Water Burger           17
8oz blend of short rib, brisket and beef with lettuce, 
tomato, red onion 

enhancements to your burger to include: 
american 1.50 | cheddar 1.50 | pepperjack 1.50
extra patty 7 | bacon 2 | fried egg 3 | avocado mash  4

Scallop Roll          32
choice of pan seared or fried scallops, herbed mayo on 
a toasted New England style roll

The Sizzlin’ Chicken              18
grilled chicken breast, pepperjack cheese, roasted hot 
pepper chutney, lettuce, tomato, onion served on a 
brioche bun

~ served with fries or coleslaw 

H A N D H E L D S
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Domestics 6
Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Lite 

Imports  7
Corona, Heineken, High Noon, Stella Artois

Craft & Local 8
Down East cider, Narragansett lager (16oz), Newport Craft Blueberry 
Ale, Rhode Trip IPA, Whaler's Muse IPA, Whaler's Drift Seltzer
*see your server for new & rotating local beer selections 

 
pinot grigio, maso canali, it 12 46
chardonnay, chamisal slo, ca 12 46 
chardonnay, seghesio, ca 14 54
fume blanc, quilt ‘grace of the land’, ca 16 64

Vespar           15
hendrick's gin, tito's vodka, lillet blanc, lemon 

Fireside Warmer                                                                 14 
captain morgan spiced rum, fireball, peach schnapps, 
cranberry, cherry

Winter Spiced Margarita                                                  15        
milagro reposado tequila, agave, lime, orange, vanilla 
simple

Blueberry Delight                                                               15       
blueberry infused tito's vodka, white cranberry, lemon, 
simple

Spiced Cherry-Apple Fiz                                                   15        
captain morgan spiced rum, apple cider, ginger, cherry

NY Sour                                                                                  16        
redemption bourbon, maple syrup, lemon, aqua faba, red 
wine float

Fresh Catch Ale, Narragansett Beer Co., RI    7

Sam Adams Seasonal, MA 7

Captain's Daughter DIPA, Greysail Brewing, RI  8

Rotating Tap, Greysail Brewing, RI  8     

Whalers Rise, Whaler’s Brewing, RI    8
american pale ale - 5.5%

Rotating Tap, Local/Craft  8
*see your server 

D R A F T  B E E R  

C A N N E D  B E E R   

Sparkling & Rosé      
prosecco, caposaldo, it 10 50
cuvee, j vineyards, ca - 68
brut, jules loren, fr 14 -
rose, whispering angel, ‘the beach’, fr   14 54
rose, domaine houchart, fr  13 50
       

Whites  
sauvignon blanc, juggernaut, nz    13 52
sauvignon blanc, oberon, ca    14 54

Red   
pinot noir, meiomi, ca   13 50
pinot noir, cedar & salmon, or                                      15 60

cabernet sauvignon, freakshow, ca     13 52
cabernet sauvignon, ‘unshackled’ by prisoner, ca  14 54
blend, caymus ‘walking fool’, ca                                 16    64

W I N E  
CO C K TA I L S  

merlot, alexander valley, ca 13 50
malbec, dona paula, ‘altitude series’ arg  15 48


