NEWPORT

COCKTAIL COOLERS

Mai Tai One On 9.
Jamaican Rum, Spiced Rum, Cointreau, Amaretto, Lime
Juice and Orange Juice
Watermelon Mojito 10.
Bacardi Watermelon, Lime Juice, Simple Syrup,
Watermelon Juice and Muddled Mint
OliveltUp 11.
Chopin Vodka, splash of olive juice and
3 blue cheese stuffed olives.
Pomegranate Cosmo 11.
PAMA Pomegranate Liquor, Ketel One Citroen, Cointreau,
Cranberry Juice, Fresh Lemon Juice and a Lemon Twist
Bermuda Rum Swizzle 9.
Gold Rums, Pineapple Juice, Orange Juice, Grenadine and
a dash of Bitters
Iced Spaniard 9.
Jamaican Rum, Tia Maria, Bailey’s and Iced Coffee
garnished with Chocolate Coffee Beans
Belfast Fistfight 10.
Jameson’s Irish Whiskey, Ginger Ale, Ginger-infused
Syrup, Fresh Lime and Lemon
Kentucky Mint Julep 9.
Kentucky Bourbon, Muddled Fresh Mint and a Splash of
Simple Syrup
Our Roof Top Signature. ‘The Blue-cumber’ 13.
Stoli Blueberry, Cucumber Juice with Skins On, Splash
Lime Juice and Simple Syrup. OUTSTANDINGLY
REFRESHING

WINES BY THE GLASS
Harbor Town Sauvignon Blanc 10.
Aquinas Merlot 10.
Beringer White Zinfandel 8.
Santi Pinot Grigio 8.
Liberty School Chardonnay 8.
14 Hands Cabernet Sauvignon 8.

Try one of our Premium Cigars $15 to $25
See your Server for Selections

Bottled Beer Selections

Heineken

Sam Adams

Coors Lite
Bud Lite

Miller Lite
Corona

Budweiser

Amstel Lite

Beer On Tap
Newport Storm
Blue Moon
Magic Hat
Bass
Guinness

We Proudly Brew

STARBUCKS COFFEE

S2010
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MIXED & FROZEN COCKTAILS

Fruit Margarita - Your choice of Strawberry, Raspberry,
Peach or Mango 9.

Silver Tequila, Cointreau, Fruit Puree of Choice, Splash of
& Ve

Fruit Daiquiri - Your choice of Strawberry, Raspberry,
Peach or Mango 9.

Jamaican Rum, Spiced Rum and Fruit Puree of Choice
Mexican Mudslide 10.

Stoli Vanil, Kahlua and Godiva White Chocolate Liqueur
Pifna Colada 8.

Shredded Coconut, Spiced Rum, Malibu Tropical Banana
Rum, Pineapple Juice and 2 & /2

Top of Newport Sangria 8.

Orange Juice, Triple Sec, Brandy, Red Wine, Club Soda and
Ginger Ale. Fresh Fruits Drenched in Pleasure.

SALADS

Tossed Fresh Garden Salad $7.
Chilled Caesar Salad $9. Add Chicken, additional $2
Traditional Greek Salad $10.

CHILLED PLATES

Narragansett Littleneck Clams (5) $12.

With Organic Garnish Garden Herbed-Cocktail Sauce
Cocktail Shrimp (4) $13.

Herbed-Cocktail Sauce Shrimp and Marinated
Cucumbers

Balinese Chicken Salad Sandwich $12.

Jasmine Poached Chicken, Mango, Grapes and Coriander
on Pita Bread

Fresh Fruit Plate $10.

Honey Dew, Cantaloupe, Pineapple, Watermelon, Berries
and Grapes

Nacho Chips & Salsa Sauce $10.

Crisp Nacho Chips and Zesty Salas

Lobster Club ‘Sliders’ Market Price

Avocado, Pancetta, Mayonnaise and Tomato

ROOF TOP BBQ

All Beef Frank $5 Hamburger $9
Cheeseburger Deluxe $10 BBQ Chicken Wings $8
V4 Rack Baby Back Ribs $18 Grilled Shrimp Skewer $13
Jumbo Italian Sausage With Peppers & Onions $11
BBQ Chicken Breast Sandwich $12
Marinated Steak Tips With Grilled Veggies $16

Roof Top BBQ Plate $21
Marinated Flank Steak or Boneless Chicken Breast, Baked
Potato, Corn on The Cob and Sliced Watermelon.
Corn on The Cob $4 Baked Potato $4
Potato Salad $4 Grilled Vegetables $4

ROOF TOP BITES

A Charcuterie Tasting $17. (Feeds Two) 2 $9

Meats, Cheeses, Mustards and Grilled House Made Bread
Fresh Garden Veggies With Onion Dip $15

(Feeds Two) ¥2 order $8

Broccoli, Carrots, Zucchini, Celery, and Cucumber slices.
Served With French Onion Dip
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Consumption of raw or undercooked foods of animal origin
may increase your risk of food borne illness.

Consumers who are especially vulnerable to food borne
illness should only eat food from animals thoroughly cooked.
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