
chilled on ice
Native Oysters   2.75 each  /  27.50 per dozen

 White Shrimp Cocktail   3.00 each  /  30. per dozen

Native Littlenecks   1.60 each  /  16. per dozen

Raw Bar Sampler; 4 of each   24.50

~ served with pickled cranberry mignonette, cocktail sauce, lemon & lime ~

SOUPS & SALADS
Hall of Fame Chowder

baby Maine shrimp, chourico, corn   6.

Creamy Clam Chowder
oyster crackers   5.

Mixed Field Greens
tomato, cucumber, red onion, black grape vinaigrette   6.

Spinach Salad
poached pears, Gorgonzola croutons, spiced walnuts, red onion, applewood smoked bacon vinaigrette   8.

Fall Blend
arugula, endive, pomegranate, Asiago, roasted yellow peppers, toasted pepitas, orange-champagne vinaigrette   8.

Grilled Salad Sidekicks
Chicken Breast   6.     White Shrimp, Flat Iron, Salmon   10.             

appetizers
Lump Crab Cake

caramelized onion-roasted pepper salad, lemon-parsley rémoulade   10. 

Maine Lobster Fritters
roasted corn, chipotle aïoli   12.

Stuffed Portabello
artichoke, spinach, roasted peppers, balsamic vinegar, roasted garlic, fontina cheese   8.

Grilled Pizza
tomato braised beef, horseradish-ricotta cheese, garnished with local truffled pea greens   10. 

Crispy Pt. Judith Calamari
jalapeno peppers, lemon aïoli, fra diavolo   10.

Thai Style Mussels
Napa cabbage, coconut-curry broth, crispy soba   9.

Artisan Cheese Tasting
cheese trio, cranberry-golden raisin chutney, grapes, grilled focaccia   16.

panini press
Grilled Tuscan Panini

chicken, prosciutto, fontina cheese, sun-dried tomato-basil pesto   12.

Artichoke Panini
wild mushrooms, cranberry jam, sharp cheddar   11.

 
~ panini’s served with wild arugula and pasta salad ~

latitude: 41° 38’ 46”N longitude:  71° 12’ 22”W

The Boat House culinary staff feels the necessity to inform our guests on the issue of mercury in seafood. Some types of seafood can contain elevat-
ed 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. 1.28.10



seafood
Local Lobster Stuffed Ravioli

truffle butter poached Maine lobster tail, roasted tomato pink sauce, pesto drizzle   30.

Pan-Seared Georges Bank Scallops
roasted butternut squash risotto, flaked brown butter, spiced pecans   26.

Moroccan Spiced Salmon
autumn vegetable, Yukon potato, fennel cream, honeyed-red onion & golden raisins   22.

Fish & Chips
Georges Bank cod, sweet potato & russet potato fries, tartar sauce   18.

Pan Seared Blue Cod
beet risotto and blood orange gastrique, pistachio-lemon verbena butter   18.

grill selections
8-oz Hereford Beef Filet   34.   ~   12-oz Hereford Sirloin   26.
potato-leek rosti, local pea greens, choice of dried cherry demi-glace or blue cheese butter  

               
Premium Hereford Beef Burger

aged cheddar, crispy onion strings, Applewood smoked bacon, sweet & russet potato fries, coleslaw   10.
               

Tamarind “BBQ” Half Chicken
roasted ginger-butternut squash, garlic mashed potato, crispy shallots and pea greens   18.

boat house essentials
Surf and Turf

leg of duck confit, venison cassoulet, spaghetti squash, cranberry glazed shrimp   24.

Veal Saltimbocca
prosciutto, sage, creamy white polenta, mushrooms, fried spinach, lemon butter sauce   20.

Crab Cake Roll
lemon-parsley rémoulade, roasted peppers, 

caramelized onions, sweet & russet potato fries, coleslaw, grilled sweetbread   12.

Maine Lobster Roll
tarragon-crème fraîche dressing, grilled sweet bread, sweet & russet potato fries, coleslaw   18.

side plates
Hand-cut Sweet & Russet Potato Fries   5.

Pears & Cheese   
roasted pears, gorgonzola cheese, spiced walnuts   6.

Cast Iron Skillet Buttery Mashed Potato   5.

Spaghetti Squash, Spinach, Mushrooms   6.

culinary team: james campagna, chad sunderland, casey riley

The Boat House 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 and Organic ingredients are used whenever possible. 1.28.10

be sure to inquire about our seasonal menu offers:

Lobster Sundays | $19.95 per person 

3-Course Seasonal Menu |  $19.95 per person | Tuesday - Thursday

seasonal menu and lobster special cannot be combined with any other promotion or discount.


