COUPS -+ APRETIZERS

NEW ENGLAND CLAM CHOWDER
Local Hand Shucked Clams
Bacon | Potatoes | Creamy Broth 12

RI WILD MUSHROOM BISQUE
Crostini 13

CRAFT NACHOS

Slow Braised Shredded Pork | Cheddar Jack
Pico De Gallo | Lime Creme Fraiche

Pickled Jalapefios | Guacamole 19

CALAMARI

Cherry Peppers | Shredded Carrots
Scallions | Red Peppers

Sweet Thai Chili Sauce 20

ROASTED BRUSSELS
Caramelized Onions

Apple Cider Vinegar | Parmesan Crust
Vermont Maple Syrup 14

NY STRIP CROSTINI*
Sliced Steak | Shallot Brandy
Cream Sauce 20

CHICKEN WINGS OR TENDERS 17
Tossed in Your Choice of:

= Sweet Thai Chili

- Big Katz Kitchen Haba Mango BBQ

- Buffalo

- Maple Bourbon Dry Rub

MEXICAN SWEET CORN

& LOBSTER DIP

Cheddar Jack | Pecorino

Pico De Gallo | Tortilla Chips 20

BAO BUN SLIDERS
Honey Gochujang Fried Chicken
Vegetable Slaw | Hard Boiled Egg 16

KOREAN STYLE MEATBALLS
Ground Beef & Pork | Sticky Sauce
Spicy Gochujang Mayo | Scallions 16

Saloaas

ADD: Chicken 12 | Shrimp 15 | Salmon* 15
Steak* 19 | Swordfish 17

@ WINTER COBB

Baby Spinach | Kale | Arugula | Watercress
Dried Cranberries | Roasted Golden Beets
Candied Walnuts | Cucumber | Grape Tomatoes
Gorgonzola | Vermont Maple Vinaigrette 17

@ WARM ROASTED VEGETABLE
Butternut Squash | Pears | Brussels Sprouts
Carrots | Onions | Goat Cheese

Warm Honey Dijon Bacon Vinaigrette 16

CLASSIC CAESAR
Romaine | Shaved Parmesan | Crostini
House Made Caesar Dressing 16

THAI CRUNCH

Carrot | Cabbage | Kale | Cucumber
Edamame | Roasted Peanuts | Scallions
Sesame Ginger Dressing 16

RUSTIC FLATERERDS

STEAK & CHEESE Caramelized Onions & Mushrooms
Gorgonzola | Mozzarella | Hot Honey 20

EGGPLANT PARMESAN

Shredded Mozzarella | Pesto Drizzle | Marinara 17

CHICKEN BACON RANCH Fried Chicken | Grape Tomatoes
Red Onion | Bacon Crumbles | Cheddar Jack 17

FIG & PROSCIUTTO Black Infusions Black Fig Glaze | Prosciutto
Goat Cheese | Mozzarella | Baby Arugula 17

Hanadhelod

Served with Hand Cut Fries or Mixed Green Salad.
Sweet Potato Fries +3 | Gluten Free Bun +2

CPS Fried Chicken Breast | Prosciutto | Mozzarella
Basil Pesto Aioli | Arugula | Balsamic Glaze 20

MAHI SANDWICH
Lightly Blackened | Vegetable Slaw | Lemon Aioli 24

BRAISED SHORT RIB GRILLED CHEESE
Cheddar | Chipotle Aioli 22

GRILLED BUFFALO CHICKEN WRAP
Romaine | Tomato | Blue Cheese Dressing 19

TURKEY BLT House Smoked Turkey | Candied Bacon
Cranberry Garlic Aioli 20

BAYVIEW BURGER* 8 oz Wagyu | Caramelized Onions
& Mushrooms | Gorgonzola | House Steak Sauce 25

WAKE-UP WAGYU* Coffee Crusted 8 oz Wagyu Burger
Thick Cut Bacon | Sunny-Side Egg | Vermont Maple Aioli
Cheddar Cheese 26

BEACH ROUSE CLASSICS

FISH & CHIPS Hand Cut Fries | Coleslaw | Tartar 31

PERIWINKLE, LINGUINI OR GNOCCHI PASTA
Choice of sauce: Pink vodka | Alfredo | Marinara 19
ADD: Chicken +12, Shrimp +15, Salmon +15

HARVEST RAVIOLI
Dried Cranberries | Walnuts | Sage Brown Butter Sauce 25

SEAFOOD CASSEROLE
Shrimp | Cod | Scallops | Mushrooms | Potatoes
White Wine & Dijon Cream Sauce | Crumb Topping 38

@ BROWN SUGAR GLAZED SALMON*
Cabernet Reduction | Wild Rice | Baby Mixed Greens 31

STEAK FRITES* Grilled Sliced Steak | Black Truffle Parmesan Fries
Roasted Garlic Aioli 36

BEEF WELLINGTON

Center Cut Filet Mignon | Mushrooms | Puff Pastry | Demi Glace
Red Bliss Mashed | Brussels Sprouts 40

@ GRILLED SWORDFISH Puttanesca Style | Creamy Polenta 38

GNOCCHI & STEAK*
Sliced Steak | Rosemary Balsamic Cream Sauce 33

@ STATLER CHICKEN
Roasted Red Pepper & Goat Cheese Cream Sauce
Red Bliss Mashed | Brussels Sprouts 29




