
 
FIRST COURSE 

New England Clam Chowder   
Black pepper-thyme breadstick   7. 

Organic Greens  
Marcona almonds, onion marmalade, camembert cheese, tangerine vinaigrette   8. 

Matunuck Oysters 
Half-shelled, citrus mignonette, grapefruit-fennel salad   13. 

Pappardelle Bolognese 
Aquidneck Farm beef & Simmons Farm pork, Pecorino Romano   12. 

Crab Cake Slider 
Jonah crab, pickled pepper tartar, vegetable slaw, brioche bun   14. 

Artisanal Cheese Tasting 
Fruit jam, candied nuts, honey, Bristol Bakery bread   18. 

 
ENTREES 

Local Grass Fed All Natural Beef Burger 
House made bacon, Grafton cheddar cheese, shaved onion   18. 

Simmons Farm Pork Sandwich 
Portuguese braised pork, pickled hot peppers, São Miguel cheese, hard roll  14. 

Turkey Sandwich 
Arugula, pancetta, fontina cheese, roasted garlic-thyme aïoli, sourdough bread   14. 

Murray’s Chicken Salad 
Greens, cranberry chutney, gorgonzola cheese, pecan, apple cider dressing   16. 

Georges Bank Cod Loin 
Kenyon’s cornmeal crusted, chourico, fingerling potato, kale, 

parsley aîoli, malt vinaigrette   25. 

Scottish Salmon 
Pan-roasted, black trumpet mushrooms, beet-celery root purée, 

swiss chard, cipollini onion   24. 

 
A  se r v i ce ch a r g e  of  t w en t y  p e r cen t  may  b e ad d ed  t o  p a r t i e s  o f s ix  o r  more p eo p l e.  C a s t l e  H i l l  i s  a  n o  

smo k i n g  p r o p e r t y .  P l ea se ,  n o  s u b s t i t u t i o n s  a n d  n o  ce l l  p h o n e  u sa g e  i n  d i n i n g  r o om. Raw mea t  & s h e l l f i s h ,  
o r  p r o d u c t s  n o t  co o k ed  t o  r ecommen d ed  i n t e r n a l  t e mpera t u r e s ,  c an  i n c r ea se  y o u r  r i s k  o f i l l n e s s .   

C o n s umer s  w h o  ar e s e n s i t i v e t o  fo o d  r e l a t e d  r e a c t i o n s  o r  i l l n e s s  s h o u l d  ea t  o n l y  t h o r o u g h l y  co o k e d  meat s ,  
p o u l t r y  & seafo o d .  

 
O u r F r i e n d s  & F ami l y  

Farm Fre s h  R h o d e I s l a n d ,  Ba l l y  M ach r ee F a rm, Bab y  G r een s  F a rm, E l y s i a n  F i e l d s  F a rm, Farms t ea d  C h e e se,  
L y d o n  Fami l y  Toma t o e s ,  F armi n g  Tur t l e s ,  B r i s t o l  B ak e r y ,  G r een v i e w  F a rm, S immon s F a rm, S tev e s  O r g an i c  

Farm,  Rey n o l d ’ s  B a r n  G o a t  ch ee se ,  R h o d y  F r e s h  D a i r y ,  N e w p o r t  L o b s t e r  C ompan y ,  M a t u n u c k  O y s t e r  
C ompan y ,  F o l e y ’ s  S eafo o d ,  A n t h o n y ’ s  S eafo o d ,  A q u i d n ec k  F arm b eef, T rea t y  R o c k  B eef, Gr een v a l e  

Vi n e y a r d ,  C h a t eau  S t e.  M i ch e l l e  & S ak o n n e t  Vi n e y ar d s  
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