
♦NOTE: ITEMS MAY BE SERVED RAW OR COOKED TO ORDER TO YOUR SPECIFICATIONS.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A 

PERSON IN YOUR PARTY HAS A FOOD ALLERGY. 

 
 

 
SMALL BITES 

      
          crab cake             14    

with roasted corn relish and avocado 
 

deep fried calamari      12   
Point Judith calamari, pickled peppers, chipotle aioli  

 
  popcorn shrimp       12    

tempura fried shrimp, chili dipping sauce 
 with wakame salad 

 
  short rib crepes       11    

Brandt chuck short ribs with sweet potatoes  
and red wine jus 

 
 

SANDWICHES 
ALL SANDWICHES SERVED WITH CHOICE OF   

COLESLAW ,  HOUSE  SALAD OR HOUSE SEASONED FRIES 
 
 
 

          North 26 burger           14     
house sauce, lettuce, tomato, onion.  

add your choice of 
 apple wood smoked bacon, caramelized onions, 

 foraged mushrooms, blue cheese, cheddar,  
Swiss or American cheese 

 
         grilled portobello              11      

portobello mushroom, eggplant, roasted pepper, 
mozzarella cheese on brioche with basil aioli 

 
 chicken sandwich      12    

 grilled chicken with guacamole, grilled onions and 
pepper jack cheese 

 
         turkey club                11      

smoked turkey breast, lettuce, tomato,  
bacon and herb mayo, your choice of toasted bread 

 
            

    grilled swordfish melt         14      
Block Island swordfish, sprouts, yellow tomato,  

pesto mayo and mozzarella cheese 
 

         Maine lobster sandwich      16   
Maine lobster, Boston Bibb lettuce in a brioche roll 

 
    Kobe beef dog         11  

Seared Kobe beef hot dog, spiced onion jam and fried 
shallots in a brioche bun 

 

SOUPS 
 

    Maine lobster bisque       7     
sherry cream and chive 

 

Cape Cod clam chowder     6     
common cracker and little neck clams 

 
 

GREENS 
ADD CHICKEN , SALMON , SCALLOPS OR  

FLANK STEAK  TO ANY SALAD …7          
 

         baby spinach            12    
                   apples, blue cheese, toasted pecans 
                      and a champagne vinaigrette  

 
 tomato & mozzarella      12    

  tomato and mozzarella salad, Heirloom tomatoes, 
 buffalo mozzarella, basil and balsamic vinaigrette 

 
  mixed green salad         8     

shaved carrot, celery, radish and tomato 
 with red wine vinaigrette 

 
          caesar              8     

lemon scented caesar dressing  
with parmesan tuile and house crouton 

 
 

ENTREES 
 

fried chicken            20 
fried chicken breast, smoked Gouda mash and  

English peas, with chicken gravy 
 

 grilled ribeye         24     
brandt ribeye, green beans, tomato ragout, herbed 

Yukon gold potato, with a natural sauce 
 

seared scallops       22    
Georges Banks seared scallops, corn and white bean 

succotash, grilled zucchini and truffles 
 

 grilled swordfish     20     
Grilled swordfish  garlicky spinach and new potato 

salad 
 
 

                                                                                              SIDES    5 
 

Corn & white bean succotash  
 

Gouda mashed      
 

Potato gnocchi   
 

sugar snap peas     
 

 

 


