
SNACKS AND PLATTERS 
HOUSE MADE PICKLES	 5 

AMERICANA TRAIL MIX	 6 

JUMBO SHRIMP 
COCKTAIL PLATTER	 24 / 48** 

CHARCUTERIE 
AND CHEESE	 25 / 50** 

FRUIT PLATE	 10 / 20** 

VEGGIES WITH 
SPICY HONEY DIP	 12 / 24** 

AHI TUNA CEVICHE (SERVES 2 )	 20

SANDWICHES	 16
PASTRAMI CURED 
SMOKED SALMON*
Red Onion, Cream Cheese, 
Pea Greens, Everything Bagel

SMOKED CHICKEN BREAST*
Cheddar, Lettuce, Tomato, 
Whole Grain Mustard Mayo

BLACK FOREST HAM*
Havarti, Arugula, Roasted Red Pepper, 
Spicy Aïoli

* Sandwiches Served with Cape Cod Potato Chips

** Small Platters Serve 1-3  •  Large Platters Serve 4-6

Consumption of raw or undercooked meat and shellfish may increase your risk for food-borne illness. 
Please inform your server of any food allergies prior to ordering.

BRENTON HOTEL
31 America’s Cup Avenue

Newport, RI  02840 

BRENTON ONE PROVISIONING



COCKTAILS
ARTIC SUMMER HARD SELTZER	 7

FISHER’S ISLAND LEMONADE	 11

NEWPORT CRAFT DARK N’STORMY	 9

NEWPORT CRAFT GIN AND TONIC	 9

BEER
FOOLPROOF BREWING 
“OCEAN STATE LAGER”	 9

NARRAGANSETT FRESH CATCH 
HOPED LAGER	 8

WHALERS ‘RISE’ APA	 8

BANTAM BUZZWIG CIDER	 8

WINE
CHAMPAGNE	 110
Moet and Chandon ‘Brut Imperial’ NV

CAVA RESERVA BRUT NATURE	 65
German Gilabert NV

CHARDONNAY	 65
Long Meadow Ranch, 2017, Napa

PINOT GRIGIO	 60
Alois Lagader, 2018, IT

COTES DE PROVENCE	 90
Peyrassol ‘Chateau’, 2019, FR

PINOT NOIR	 85
Belle Pente, 2017, OR

CABERNET SAUVIGNON	 265
Corison, 2016, Napa

WATER, SOFT DRINKS & ICE ARE INCLUDED

TO PLACE YOUR ORDER PLEASE CALL: 
401-849-3100  OR EMAIL: 
EBRAKENHOFF@BRENTONHOTEL.COM.



SNACKS 
GRILLED PEACHES	 12
chévre, baguette, spicy honey 

LOCAL PROSCIUTTO-WRAPPED 
DATES	 12
goat cheese, rum maple drizzle 

NARRAGANSETT BAY 
LITTLENECK STUFFIES	 8 

DEVILED PICKLED EGGS	 3
pickled red onions, fresh dill 

HOUSE-MADE PICKLES	 5 

SEAFOOD 
BLUFF HILL COVE OYSTERS*	 3 EA

pear saké sorbet, micro wasabi 

JUMBO SHRIMP COCKTAIL	 4 EA 

SEARED GEORGE’S BANK 
SCALLOPS*	 21
horseradish gremolata, beet emulsion

GEORGE’S BANK MONKFISH*	 22
heirloom tomato saffron compote, sea beans 

CREAMY CORN CHOWDER	 12
with local clam cakes

TWIN LOBSTAH ROLLS	 24
with roasted red pepper, bacon, microgreens 

AHI TUNA CEVICHE	 20
house tortilla chips

THE LIVING ROOM

PASTA 
CHEESE RAVIOLI	 22
lobster, honeynut squash purée 
vanilla bourbon butter

FARRO SALAD	 16
heirloom cherry tomatoes, stone fruit, baby kale 
toasted hazelnuts, chive truffle vinaigrette

	 WITH GRILLED SHRIMP	 26

MEATS 
STEAK TARTARE*	 18
warm corn tortilla chips, cornichons 

GRILLED LAMB LOLLIPOPS 
PERSILLE*	 21
sweet potato, rosemary jalapeño oil

PEPPERED FILET MIGNON*	 23
cauliflower puree, sautéed spinach, 
pomegrante “shorty” reduction

LOCAL CHARCUTERIE	 28
with cheese, fruit, spreads

DESSERTS 
CHOCOLATE MOCHA MOUSSE	 10
bailey’s whipped cream, oreo crumble 

S’MORES	 10
house made marshmallow, salted dark chocolate, 
graham cracker crumble

DARK N’ STORMY CHEESECAKE	 10
house-made ginger snap crust

*Consumption of raw or undercooked meat and shellfish may increase 
your risk for foodborne illness.  Please inform your server of any food 
allergies prior to ordering.

BRENTON HOTEL
31 America’s Cup Avenue

Newport, RI  02840



WINE BY THE GLASS
BUBBLES
CAVA RESERVA BRUT NATURE	 13
german gilabert nv

CHAMPAGNE	 28
moët & chandon nv

LAMBRUSCO DELL’EMILIA	 11
terraquilia 2017

WHITE
DRY RIESLING	 14
hermann j. wiemer 2019

SAUVIGNON BLANC	 12
esk valley 2018

GRECO DI TUFO	 15
vadiaperti 2018

PINOT GRIGIO	 12
alois lageder 2019

CHARDONNAY	 16
kumeu village 2017

CHARDONNAY	 13
long meadow ranch 2018

ROSÉ
ROSÉ OF PINOT NOIR	 12
holloran 2019

RED
PIPEÑO	 11
vina maitia 2019

BEAUJOLAIS	 13
domaine les capréoles 2019

PINOT NOIR	 17
belle pente 2017

BIERZO	 15
descendientes de j. palacios 2018

CHIANTI CLASSICO	 15
castellare di castellina 2018

SHIRAZ	 13
fram 2018

CABERNET SAUVIGNON	 15
treana 2018

ZERO PROOF
GRAPEFRUIT, PEPPERCORN, TONIC	 6

SARATOGA ARTISAN WATER Sparkling or Still	 5

NATALIE’S JUICES	 5
orange, grapefruit, or strawberry lemonade

LIBATIONS
THE DIRTY BRENTON	 14
ketel one, greenvale vermouth, caperberry 

CHEF’S KISS	 16
los altos tequila, chartreuse, pineapple, herbs

THE FRENCH PEAR	 17
grey goose poire, elderflower, ginger, bubbles

BIG IN JAPAN	 15
Plymouth Gin, Campari, Grapefruit, Tonic

RELUCTANT PUNCH	 15
thomas tew rum, mango, orgeat, cinnamon

FIRESIDE OLD FASHIONED	 14
rittenhouse rye, pineapple, spicy bitters 

FIFTH WARD	 15
eli craig bourbon, black tea, citrus, cherry

BROADWAY JOHNNIE	 16
johnnie walker black, drambuie, carpano, honey

BEER AND CIDER
LOCAL DRAFTS
NARRAGANSETT LAGER	 8

NEWPORT CRAFT “RHODE TRIP” I.P.A.	 8

WHALERS BREWING ‘R.I.S.E.’ A.P.A.	 9

BOTTLES & CANS
FOOLPROOF BREWING 
“OCEAN STATE LAGER”	 9 

NARRAGANSETT  
“FRESH CATCH” HOPPED LAGER	 7

SHIPYARD PUMPKINHEAD ALE	 8

BANTAM BUZZWIG CIDER	 8

ARTIC SUMMER HARD SELTZER	 7
Grapefruit

FISHER’S ISLAND LEMONADE	 11


