SHARE

SOUPS

LOCAL OYSTERS

18

six local oysters, cocktail sauce, mignonette

VIKING GRAND CHOWDER

13

shrimp, lobster, scallops

JUMBO SHRIMP

16

TUNA TARTARE

15

FRENCH ONION

PRETZELS

10

beef stock, caramelized onions,
aged parmesan, swiss cheese

OB LOUNGE FRIES

8

spicy pickled cucumber, cocktail sauce

crispy wonton, lemon, scallions

BROCCOLI AND SALSIFY SOUP

9
broccoli puree, wisconsin cheddar, salsify , cream
10

warm giant pretzel, newport storm cheddar dip

crispy sidewinder fries, sauce béarnaise

LARGE PLATES
All served with choice of fries, slaw or side salad

NATIVE CALAMARI

point judith calamari, banana peppers, lemon aioli

13

THE BELLEVUE BURGER
ASIAN WINGS

12

14
caramelized onions, mushrooms, thousand island,
provolone, brioche bun

LOBSTER NACHOS

19

VIKING CLUB

LOCAL MUSSELS

13

teriyaki reduction, great hill blue

guacamole, newport lobster salad, pico de gallo

lobster broth, fennel, saffron, chorizo, lemon aioli,
grilled baguette

12
roasted turkey breast, crispy bacon, sliced tomato,
harvest greens, cranberry sage mayo, toasted multi
grain

FISH N’ CHIPS

SHRIMP TAPAS

15

14
newport storm beer battered cod, fries, cole slaw,
tartar sauce

CHEF’S FLAT BREAD

12

CHICKEN MONTEREY

shrimp, artichokes, roasted tomatoes

daily inspiration

NEWPORT LOBSTER ROLL

GREENS
CAESAR

13
grilled chicken breast, avocado, tomato, monterey
jack cheese, harvest greens, brioche bun
19

lobster salad, harvest greens, grilled brioche
10

romaine heart, herbed croutons, baked parmesan

BALSAMIC MARINATED PORTABELLA
SANDWICH
11

SPRING WEDGE

warm, mozzarella, roma tomato, basil aioli, ciabatta
bread

11
shallots, cherry tomatoes, watermelon radish, bacon,
blue cheese
add on:
grilled chicken 5.
grilled shrimp 7.
grilled salmon 6.
new bedford day boat scallops 9.

Raw shellfish and uncooked meats may pose certain health risks
to some individuals. Please inform your server of any food allergies that you may have.

One Bellevue is committed to support local distilleries, farms and fisheries when possible. Executive Chef Barry Correia

