
BRUNCH WINTER 2010 
 

APPETIZERS 

New England Clam Chowder 
Black pepper-thyme breadstick   7. 

Castle Hill Soup 
Prepared fresh each day   7.  

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

Native 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. 

ENTREES 

Murray’s Chicken Salad 
Organic greens, cranberry chutney, gorgonzola cheese, pecan, apple cider dressing   18. 

Little Rhody Eggs Benedict 
Country Canadian bacon, toasted muffins, hollandaise   14. 

Omelet 
Roasted shallots, foraged mushrooms, Grafton cheddar cheese   14. 

Lobster Hash 
Native lobster & potato, poached eggs, chive crème fraîche   24. 

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  o f  t w en t y  p e rce n t  m a y  b e a d d e d  t o  p a r t i e s  o f  s i x  o r  m o r e  p eo p l e.  C a s t l e  H i l l  i s  a  n o  s m o k i n g  
p r o p e r t y .  P l e a 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 s a g e i n  d i n i n g  r o o m .  R a w m e a 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 ke d  t o  r ec o m m e n d e d  i n t e r n a l  t e m p e r a t u r e s ,  ca n  i n c re a s e  yo u r  r i s k o f  i l l n e s s .   C o n s u m e r s  w h o  a r e  
s e n s i t i v e  t o  f o 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 ke d  m e a t s ,  p o u l t r y  &  se a f o o d . 

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

F a r m  F r e s h  R h o d e I s l a n d ,  B a l l y  M a c h ree  F a r m ,  B a b y G ree n s  F a r m ,  E l y s i a n  F i e l d s  F a r m ,  F a r m s t e a d  C h ee se,  
Lyd o n  F a m i l y T o m a t o e s ,  F a r m i n g  T u r t l e s ,  B r i s t o l  B a ke ry ,  G ree n v i ew F a r m ,  S i m m o n s  F a r m ,  S t eve s  O r g a n i c  

F a r m ,  R ey n o l d ’ s  B a r n  G o a t  ch ee se,  R h o d y F re s h  D a i r y,  N ew p o r t  L o b s t e r  C o m p a n y,  M a t u n u ck O y s t e r  C o m p a n y,  
F o l ey ’ s  S e a f o o d ,  A n t h o n y ’ s  S ea f o o d ,  A q u i d n eck F a r m  b ee f ,  T re a t y  R o ck B ee f ,  G ree n v a l e V i n ey a r d ,  C h a t e a u  S t e .  

M i c h e l l e  &  S a k o n n e t  V i n ey a r d s  
 

Men u  A u t h o r s  a n d  C h efs :   Jo n a t h a n  C ambra,  Jen n ifer  Backman ,  B o b  B an k e r t ,  
Jo se  o c h o a,  A r o n  K i e l i c h ,  A n d r e w  mcw i l l i ams 

C u l i n a r y  A r t s  D i r ec t o r :   C a sey  R i l e y  


