
Longitude:  71° 12’ 22”W    
Latitude: 41° 38’ 46”N 

Summer Menu 
6/27/08 

 
 
 
 
 
 
 
 
 
 
 

C h i l l e d  o n  I c e  
 
Native Oysters   $ 2.60 each  /  $ 26. per dozen 
  
White Shrimp Cocktail  $ 2.60 each  /  $ 26. per dozen 
 
Native Littlenecks  $1.60 each  /  $ 16. per dozen 
 
Raw Bar Platter; 4 of each  $ 22. 
Serv ed with cocktail sauce, wasabi-honeydew melon puree, 
lemon & lime 

 
 

S o u p s  &  S a l a d s  
 
Hall of Fame Chowder; baby Maine shrimp,  
 Chourico, corn $6. 

 
Creamy Clam Chowder; oyster crackers  $5. 
 
Mixed Field Greens; tangerine-white peach vinaigrette  $6. 
 
Chopped Salad; romaine, arugula, tomato, red onion, herb 
infused feta cheese, crispy peppered bacon, cucumbers, 
fried capers, roasted red peppers, lemon-basil vinaigrette 
$8. 
 
Local Spinach Salad; strawberry, gorgonzola, almond 
vinaigrette  $7. 
  
Grilled Salad Sidekicks 

Chicken Breast   $6. 
White Shrimp  $10. 
Hereford Flat Iron Steak  $12. 
Scottish Salmon  $12 
 
 

A p p e t i z e r s    
 
Thai Style Mussels; steamed in coconut curry, Asian 
vegetables, crispy soba   $10. 
 
Lump Crab Cake; sweet Vidalia onion-roasted pepper salad, 
lemon-parsley rémoulade   $ 10.  
 
Crispy Pt. Judith Calamari; jalapeno peppers, lemon aioli, 
fra diavolo   $10. 
 
Maine Lobster-Roasted Native Corn Fritters; chipotle 
chili aioli   $14. 
 
Artisan Grilled Sausage and fried goat cheese stuffed 
campari tomato $12. 
 
Middle Eastern Chips & Dip; artichoke hummus,                  
baba ghanoush, fresh vegetables, toasted pita chips &        
rustic olives $10. 
 
 
P a n i n i  P r e s s  
 
Grilled Tuscan; chicken, prosciutto, fontina cheese, sun-
dried tomato-basil pesto   $12. 
 
Mount Hope Hot Club; roasted turkey, apple wood smoked 
bacon, fontina cheese, tomato, greens, black pepper-
garlic mayo   $12. 
 
Caprese; Lydon Farm tomato, mozzarella, arugula, basil, 
balsamic drizzle   $10 . 
 
 
Grilled Cuban; roasted pork loin, black forest ham, 
jarlsberg, pickles,  whole grain mustard-corn relish $12. 
 
Panini’s are served with fresh p asta salad & wild arugula 

 S a n d w i c h  S h o p  
 
Crab Cake Roll; lemon-parsley rémoulade, peppers, 
onions, grilled sweetbread  $12.     
 
Premium Hereford Beef Burger;  
Aged cheddar, onion strings, smoked bacon   $10. 
 
Sakonnet Lobster Roll; tarragon sour cream dressing, 
grilled sweetbread   $22.   
 
Carolina Style Pulled Pork; slow braised pork, roasted 
piquillo peppers, coleslaw, red chili-vinegar   $10. 
 

S e r v e d  w i t h  S w e e t  &  R u s s e t  P o t a t o  F r i e s  &  
C o l e s l a w  
 
S i g n a t u r e  P l a t e s   
 
Pan-Seared Georges Bank Scallops; deconstructed 
succotash, corn, zucchini, lima beans, fingerling potato, 
tomato jam  $26. 
 
Grilled Lamb Top Round;  
traditional tzatziki,  grilled local summer vegetables, 
toasted flat bread $ 24. 
 
Baked Stuffed White Shrimp;  
Lump crab-sweet corn filling, chick pea polenta 
croutons, wild arugula , mandarin orange segments  $24. 
  
Scottish Salmon; cast iron frittata, summer squash, 
tomato, onion, stone fruit salsa   $24. 
 
Fish & Chips; Georges Bank cod, sweet potato & Russet 
French fries, tartar sauce   $18. 
 
Pan-Roasted Blue Cod; native littlenecks, tomato-lemon 
broth, orzo, garlic, summer vegetables   $24. 
  
Southwest Brined Half Chicken;  
black beans, quinoa, tomato, cilantro,  
roasted piquillo  pepper- lime crème fraiche   $20. 
 
Premium  Steaks 
Prepared with Shav ed Fennel & Pea Shoot Salad,  Lemon & 
Olive Oil. 
 
Premium Hereford Beef                   Sauce 
Selections 
 8-oz Filet    $34.                                    Dried Cherry Demi-Glace 
14-oz NY Sirloin    $30.                      Blue Cheese Butter 
 8-oz Flat Iron $18.                             Farm Stand Caponata  
22-oz Delmonico $ 34 
 

J u s t  F o r  S i d e - k i c k s  
 
Hand-cut Sweet & Russet Potato Fries  $5. 
 
Grilled Native sweet corn; roasted garlic aioli,  
cotija cheese  $6. 
 
Quinoa, black bean, tomato  $6. 
 
Summer Risotto; peach, pancetta, toasted almonds  $7. 
 
 
 
 
 
 
 

 
 

 
                                  Executive Chef: James Campagna                                                                                                        Sous Chef: Coleman Hanover                                     

 
                            Kitchen Supervisor: Chad Sunderland                                                                                  Culinary Arts Director: Casey Riley 

 
The Boathouse culinary staff feels the necessity 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 and shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  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.  

Local Products an d Organic ingredients are used whenever possible.  Our company is 100% powered by the win d. 

 

New England Lobster Boil 
Three Courses 

 
Choice of Chowders 

–  
Maine Lobster, littlenecks, mussels, onions, 

chourico, knockwurst, potato, corn, 
red pepper-clam broth, drawn butter 

–  
Warm fresh fruit crumble  

with vanilla ice cream   
 

$ 48 


