MENU AUTHORS
Chef de Cuisine: Mark Broccoli
Kitchen Manager: Phil Banks
Culinary Arts Director: Casey Riley

SALADS & STARTERS

Waterman Salad (Gluten Free)

baby greens, grape tomato, English
cucumber, red onion, gorgonzola, crostini,
pbalsamic honey vinaigrette  8.95

Farmstead Cheese Plate (Gluten Free)
three hand-crafted selections, blue comn chips,
local honeycomb, fig compote, spiced pecans
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

Waterman Nachos (Gluten Free)

smoked chicken, bell peppers, grilled onions,
blue corn chips, cheddar cheese, salsa,
sourcream  9.95

Wood Fired Pizza Margarita (Veg Only)
marinara, fresh mozzarella, basil, olive oil
9.95

ENTREES

Statler Chicken Breast (Gluten Free)
herb brine, natural chicken reduction,
grilled vegetables, risotto 16.95

Atlantic Salmon Fillet (Gluten Free)
sautéed spinach, smashed creamers,
toasted fennel-caper cioli  18.95

Wood Grilled Flat Iron Steak
(Gluten Free) roasted garlic mashed
potatoes, caramelized onions,
bourbon-chile cioli  19.95

GB Scallops (Gluten free)

U-10 scallops. spinach-fontina cheese
risofto, pancetta crisp,

balsamic vinegar emulsion  24.95

Vegetable Timbale

(Veg and Gluten Free)

layered vegetables, dome formed,
fomato sauce, risotto  14.95

Wood Grilled Vegetable Panini
(Veg Only)

wood grilled red onion, zucchini, summer
squash, bell peppers, basil pesto, fontina

cheese, steak fries  12.95

Three Cheese Angloitti (Veg Only)
sautéed spinach, sundried tomato,
toasted pecan cream  16.95

Potato Gnocchi (veg Only)
basil pesto, grilled asparagus,
roasted red peppers  15.95

Grilled Vegetable Risotto
(Veg and Gluten Free)
marinated grilled vegetables,

creamy risotto, micro green salad  10.95

VEGETARIAN &
GLUTEN FREE
MENU

DESSERT

Chocolate Truffle Cake (Gluten Free)
flourless dark chocolate,
raspberry coulis, mint

Creme Br(llée (Gluten Free)

Seasonal Fresh Fruit Sorbet
(Gluten Free)

GLUTEN FREE BEER
We are proud to offer:
Red Bridge 4.50

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.



