
Mains 

Handhelds

Rhode Island Crispy Calamari 
banana pepper rings, pepper dews, lemon,
served with marinara sauce 

 

Caesar Salad 

 

 

Summer Berry (GF)
spinach, strawberries, red onion, cucumber,
almonds, feta and balsamic 

 

 

romaine lettuce, croutons, parmesan cheese

 

 

Caprese Chicken Sandwich 

New England Fried Fish Sandwich

The Salt Water Burger 

battered fried fish, tartar sauce on a brioche bun

grilled chicken breast, topped with fresh mozzarella
cheese, tomatoes, basil and balsamic 

Seared Atlantic Salmon 
steamed rice, green beans topped with dill
remoulade

Wild Mushroom Pesto Pasta
mushrooms, cherry tomatoes, peppers and
spinach tossed in fresh basil pesto 
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Fish 'n Chips
fresh hand-breaded fish battered and fried 

Dessert

Lobster Bisque

Chicken Wings (GF)
choice of buffalo, BBQ, or garlic parmesan,
served with celery sticks and blue cheese

Chicken Tenders 
choice of buffalo, BBQ, or garlic parmesan,
served with celery sticks and blue cheese

Garlic Parmesan Fries 
harissa remoulade and fresh herb aioli for
dipping

Hummus & Veggie Platter  
feta, chili oil, naan

Salted Caramel Gelato 

8oz blend of short rib, brisket and beef with lettuce,
tomato, red onion
enhancements  American 1.50 | cheddar 1.50 | pepperjack 1.50
bacon 4  

served with fries or coleslaw

Stuffies (2) 
classic Rhode Island style stuffed clams
with savory breadcrumbs and herbs
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Soups & Starters 

New England Clam Chowder 

Tiramisu 

Limoncello Mascarpone cake 

add a protein to your salads 

Lemon Arugula Salad (GF)
shaved parmesan, red onion, cherry
tomatoes, walnuts, lemon vinaigrette
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Salads
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Shrimp Cocktail
(4) cocktail sauce

20

Salmon BLT 

Lobster Roll Available Cold or Hot

seared Salmon, lettuce, tomato, bacon, spicy garlic
mayo on a brioche bun

17

Traditional New England  style cold lobster roll or
hot buttered lobster  roll served on a warm brioche
roll 

MRKT 

Grilled Sirloin
center cut sirloin grilled  and served with rice ,
steamed green beans and bourbon demi glaze 

38

“Please inform your server of any food allergies.”
“Consuming raw or undercooked seafood, meat, or eggs may increase your risk of foodborne illness.”

“Items may come into contact with allergens including nuts, dairy, wheat, soy, shellfish, and eggs.”

*

*

add Gluten Free roll     5

*



WINEDRAFT BEER 

 

 

Captain's Daughter IPA, Greysail Brewing, RI

Fresh Catch Ale, Narragansett Beer Co., RI 
Sam Adams Seasonal, MA 
Whalers Rise APA, Whaler’s Brewing, RI 

Imports 
Corona, Heineken, Guinness, Surfside Iced Tea,
High Noon

Domestics 
Bud Light, Coors Light, Michelob Ultra,
Narragansett, 

Non-Alcoholic 
Heineken Zero 

CANNED BEER 

Sparkling & Rosé 

 

Whites
Sauvignon Blanc, Oyster Bay

 

Sauvignon Blanc, Kim Crawford
Pinot Grigio, Barone Fini
Chardonnay, Hess Shirtail Select 

Rose,Whispering Angel, ‘The Beach
Lunetta Prosecco

Reds

Saltwater Spritz 
Limoncello with sparkling soda, Lunetta Prosecco, and
a fresh lemon garnish

Pink Lemonade Drop Martini
Tito’s Handmade Vodka , fresh lemonade, cranberry
juice, pink sugar rim

Peartini
pear vodka, Elderflower Liqueur, pear juice, fresh lemon
Juice

COCKTAILS

Spicy Peach Margarita
Sauza tequila, peach schnapps, simple syrup, lime and
lemon juice , Jalapenos, Tahin rim

Vacation Mode 
Casamigos blanco tequila, Cointreau, fresh lemon &
lime juice  Coconut Water , Tahin Rim

Pain Killer 
Sailor Jerry rum , Coco Lopez, orange juice and
pineapple juice , grenadine 

Pinot Noir, Greenwing by Duckhorn
Merlot, Bogle 
Malbec, Terrazas 

Cabernet Sauvignon, Josh Craftsmen
Cabernet Sauvignon, Bonanza by Caymus
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Bud Light

Blue Moon

9
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Champlin’s Famous Block Island Mudslide 

Strawberry Daiquiri

Piña Colada 

FROZEN DRINKS

Ketel One vodka, Kahlúa, ice cream mix and whipped
cream 

Light & Dark Rum , strawberry mix and whipped
cream 

Captain Morgan Spiced Rum, coconut rum, piña
colada mix and whipped cream
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Reisling, SeaGlass 


