Waterman Salad (gluten free)
Baby greens, cranberries, local
apples, goat cheese, mulled cider
vinaigrette
8.95

~

Farmstead Cheese Plate (gluten free)
Artisan cheeses, local honey comb,
spiced pecans, fig compote, blue corn
chips
11.95

~

Hereford beef Skewers (gluten free)
Hereford beef, fiery peanut dip
9.95
Caesar Salad (gluten free)
Whole leaves, Caesar dressing,
shaved Parmesan
7.95

~N

Waterman Nachos (gluten free)
9.95
Wood Fired Pizza (veg only)
Crispy crust, fresh mozzarella,
tomatoes, basil pesto
9.95

Statler Chicken Breast
herb brine, natural chicken reduction,
grilled vegetables, risotto
(Gluten free)
16.95
Atlantic Salmon Fillet
Sautéed spinach
Smashed creamers, toasted fennel-
caper aioli
(Gluten free)
18.95
Wood Grilled Flat Iron Steak
Roasted garlic mashed potatoes,
caramelized onions, bourbon-chile
aioli
(Gluten Free)
19.95
GB Scallops
U10 scallops, pumpkin-mascarpone
risotto, balsamic emulsion
(Gluten free)
24.95
Vegetable Timbale Layered
vegetables, dome formed, tomato
sauce, risotto
(Veg and Gluten Free)14.95

Gluten Free
&
Veg
Options

Dessert

Chocolate Truffle Cake
flourless dark chocolate, raspberry
coulis, mint

~

Créeme Brilée

~

Ga Ga’s
Locally created cousin of sorbet & ice
cream

Newport Restaurant Group is an Employee Owned Company. We support local farmers and fishermen, especially those who use sustainable
practices. Local and organic ingredients are used whenever possible. Our company offsets 100% of its energy use with wind power.



