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Thick and creamy, a Windward specialty
with lime sour cream

Steamed jumbo shrimp tossed with old bay
and served with cocktail sauce

Oriental marinated flank steak, grilled to perfection
Served over fresh greens with chipotle avocado dressing

Spicy tuna, pickled nori, sticky sesame rice and wasabi,
drizzled with sweet soy and ginger vinegar

Served with drawn butter and natural broth

In lemon, garlic and fresh oregano, served with tzatziki

Build Your Own Raw Bar

Served with our own cocktail sauce, horseradish,
fresh lemon and Tabasco

Chopped romaine lettuce, traditional dressing, white anchovy
and shaved parmesan reggiano cheese and a garlic crouton

Grilled heirloom lettuce, summer squash, zucchini, red onion
and bell pepper, laced with balsamic reduction and olive oil

Marinated Chicken Spice Rubbed Salmon Flank Steak
Grilled Shrimp Chilled Lobster Salad Grilled Scallops

Rose Island Swordfish Sandwich
Grilled Shrimp BLT

Lobster Sliders

Outboard Burger*

SIDES %3 each:

Entrées
Grilled Sea Scallops

Spice Rubbed Atlantic Salmon*

Grilled Marinated Lamb Chops*

Grilled Jamaican Jerk Chicken

Little Minnows’ Menu 12 and under

Junior Burger 8

Surf Doggy $7
PB&J $5

Little Minnows Menu served with a pickle and choice of
Pineapple’s cabana slaw, potato chips or fresh veggie sticks

Ice Cream Bars $3.75

with fresh cream

Layers of fresh banana, whipped cream, crushed pineapple,

chocolate sauce, cherries and walnuts on a graham cracker crust

with fresh cream

Aquafina still or sparkling

Pineapple, banana, strawberry, mango, ice cream
Banana, chocolate syrup, ice cream mix

Beware of “Brain Freeze”

Gansett Bay Breeze

Cruzan black cherry rum and light rum,
pineapple juice with a splash of
ginger ale and a lime twist

Just like our Five33 favorite except for the glass!
VOX vodka, pomegranate syrup and triple sec with a lime

Cruzan pineapple & banana rums, blackberry, sour mix, OJ
Jose Cuervo, Grand Marnier, Triple Sec, sour mix

Absolut Citron, Blue Curacao, lemonade

Smirnoff Watermelon, Triple Sec, lemonade, grenadine
Gosling’s rum, coconut, pineapple

Three Olives root beer vodka, amaretto and vanilla ice cream

Absolut Vanilia, Starbuck’s Cream & Coffee liqueur,
ice cream mix

Bacardi rum, strawberry, lime juice and a splash of the Seal
Dark & Stormy

North of Havana Mojito

Pom Ricky

Wines by the Glass

Beringer White Zinfandel $7.50
Fish Eye Pinot Grigio $7.50
Canvas Chardonnay $7.50
Cellar 8 Pinot Noir $8.00
Canvas Merlot $7.75
Wolf Blass Shiraz $8.00
Canvas Cabernet Sauvignon $7.75
Kendall-Jackson Chardonnay $9.50

Cool Brews on Tap

Newport Storm Amber Ale $5.00
Samuel Adams Summer Brew $5.00
Miller Lite $4.50
Jay’s Choice $5.00

Cool Brews

Heineken $5.25
Corona $5.25
Heineken Light $5.25
Budweiser $4.50
Bud Light $4.50
Mike’s Hard Lemonade $5.25
Ask your server about our featured Beer of the Week
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Start with crushed ice and add your choice of gourmet syrups. Use

one of our recipes or build one to fit your personal taste.

make it an adult treat with the addition of Cruzan
Black Cherry Rum or Three Olives Grape or
Root Beer Vlodka for an additional $4

*These item are raw or partially cooked, or may contain raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish, poultry or eggs may increase your risk of foodborne illness.




