
 
First Course 

New England Clam Chowder   
Black pepper-thyme breadstick   7. 

Organic Greens 
 Spiced cashews, berries, shaved radishes, verjus-wildflower honey vinaigrette  8. 

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

Berkshire Pork 
Chile glazed pork, cornmeal flatbread, poblanos, roasted corn, cilantro vinaigrette   12. 

Native Littlenecks 
Steamed clams, local kielbasa, cherry tomatoes, parsley, Vinho Verde broth 14. 

Artisanal Cheese Tasting 
Pâté de fruit, marcona almonds, Aquidneck Island honey, grilled bread   18.  

Main Course  

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

Lamb Gyro 
Colorado lamb, hummus, tomatoes, artichokes, romaine, mint-feta yogurt, pita bread   16. 

Turkey Sandwich 
Arugula, pancetta, fontina cheese, roasted garlic-thyme aïoli, sourdough bread   15. 

Grilled Cheese 
Narragansett Creamery cheeses, portabellas, Tiverton tomato, arugula pesto, balsamic, Sicilian bread  14. 

Lobster Roll 
Chilled lobster, tarragon-crème fraîche dressing, fried onion strings, sesame bun   22. 

Murray’s Chicken Salad 
Grilled statler breast, greens, spring vegetables, queso blanco, grilled bread, lemon vinaigrette   17. 

Halibut 
Pan-roasted. Jasmine rice, Maine crab, pea greens, macadamia nuts, mango coulis  25. 

Georges Bank Scallops 
Pan-roasted, quinoa-vegetable ragoût, roasted grape tomatoes, sea urchin emulsion 26. 

Scottish Salmon 
Skillet seared, sunchoke purée, asparagus, Trumpet Royal mushrooms, Pinot Noir syrup 24. 

 
A se rvi ce  c harge  o f  t we nt y  pe rce n t  ma y be  ad de d to  pa r t i e s  o f  s i x  o r  more  peop le .   

P le a s e  re f ra i n  f ro m us i ng  ce l l  pho ne s  whi le  i n the  di n ing  r oom.  
Ra w mea t  & s he l l f i sh ,  o r  p rod uc ts  no t  coo ked  to  re co mme n ded  i nte r na l  tem pera t ure s ,   

c an  inc rea s e  yo ur  r i s k  o f  i l l ne s s .   Co ns umers  who  a re  s ens i t i ve  to  f ood  re la te d  
r e ac t io ns  o r  i l l ne s s  sho u ld e a t  o n l y  thoro ug hl y  cooke d  mea ts ,  po ul t r y  &  s ea foo d.  

I f  yo u  ha ve  a n y a l le rg i e s ,  p le a s e  b r i ng  the m to  yo ur  s e rve r ’ s  a t ten t io n 
 

Our  Fr i e nds  & Fam i l y 
Fa rm  Fre sh  R hode  I s la nd ,  Ba l l y  Mac hree  Fa r m,  Bab y  Greens  Fa r m,  E lys i a n  Fie lds  Fa rm ,  Fa r ms tea d Chee se ,  

Lydo n  Fa mi ly  To matoe s ,  Fa r mi ng  Tur t le s ,  Br i s t o l  Bak e ry ,  Gree n vie w Fa rm ,  S i m mons  Fa rm,  S te ve s  Orga nic  Fa rm ,  
Schar t ne r  Fa r m,  Rho d y Fre sh  Da i r y ,  Newpor t  Lobs te r  Com pa n y,  Mat un uck  O ys te r  Com pa n y,  Fo le y ’ s  Sea foo d,  

Ant ho n y’ s  Sea foo d,  A q uid neck  Fa rm  bee f ,  Trea t y  R oc k  Bee f ,  Gree nva le  Vi neya rd ,  Ch a tea u S te .  Mic he l le  &  
Sakon ne t  Vi ne ya r ds  

 
Me n u A u tho r s :  J o na tha n Ca mb ra ,  Bob  Bank e r t ,  J o s e  O cho a ,  A nd r e w Mc Wi l l iams ,  Ca s e y  R i l e y 

 


