
SAUCES  $3

bonito brown butter
horseradish cream 
black garlic BBQ 
bearnaise butter 

chermoula
bordelaise 

Sides $10

green bean casserole 
smash fingerling 

hashbrown
brussels sprout with bacon 
mushrooms with boursin 

broccolini with romesco & pecorino 

CAESAR . . . . . . . . . . . . . . . . . . $14
anchovy, garlic, parmesan

SIMPLE with baby gem  . . . . . . . . . $13
radish, sherry vinaigrette

WEDGE . . . . . . . . . . . . . . . . . . . $14
iceberg, bacon, great hill blue cheese, everything 
crumble

HOUSE ROLLS . . . . . . . . . . . . $4
cultured butter

RAVIOLO . . . . . . . . . . . . . . . . . . . $12
serrano ham, ricotta, egg yolk

BONE MARROW + escargoT . . . . . . . . . $22
parsley puree, pickled shallots, sourdough

GRILLED PRAWNS . . . . . . . . . . . . . . . $23
sa�ron, so�ritto, calabrian chili

TUNA CARPACCIO . . . . . . . . . . . . . . . . $16
miso, yuzu, trout roe

STEAK TARTARE . . . . . . . . . . . . . . . $18
marmite, urfa biber, grilled sourdough

burrata . . . . . . . . . . . . . $16
acorn squash, blood orange, pistachio

starters

salads

1/2 CHICKEN . . . . . . . . . . . . . . . . . . . . $33
piri piri, dukkah, cilantro

HALIBUT PORTERhouse . . . . . . . . . . . . . . . . . . . .$45
chermoula, grilled lemon, cilantro

pork milanese . . . . . . . . . . . . . . . $34
sauce gribiche, bitter green salad

the steaks

 **raw or partially cooked items can increase your risk of food borne illness. Consumers who are especially vulnerable to food borne illness should only eat seafood or 
other food from animals that are thoroughly cooked. Please inform your server of any allergies.**

a boutique steakhouse

additional proteins

FILET* 10oz . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $54

BONELESS NY STRIP* 12oz.. . . . . . . . . . . . . . . .$39

HANGeR STEAK* 10oz. . . . . . . . . . . . . . . . . . . . .$29

MISSION CUT* rib eye . . . . . . . . . . . . . . . . . . . . .$3.5/oz

all steaks served with shallots & watercress

steak additions 

roasted bone marrow $8, lobster tail $16, shrimp $6 each



509 Thames Street, Newport, Rhode Island |401.846.0400

Modelo 12oz . . . . . . . . . . . . . . . . . . . . . . $5
Banded Pilsner 16oz  . . . . . . . . . . . . . . $9
bissell brothers IPA 16oz . . . . . . . . . $9
Whalers Muse Ipa 12oz . . . . . . . . . . . . $9
Singlecut Chocolate Milk Stout 16oz . $8
turncoat madeira cask cider 500ml . $28
Aval Cider 12oz . . . . . . . . . . . . . . . . . . . $8
Peroni 0.0 non-alcoholic . . . . . . . . . $6

beer

Ca Furlan Prosecco N/V it . . . . . . $13

Pere Mata Cupada Rosé ‘21 sp . . . . $14

bubbly

Paetra Pinot Blanc ‘21 usa . . . . . . . . $13

Chidaine Sauvignon Blanc ‘22 fr . . $14

VIA ALPINA PINOT GRIGIO ‘22 it . . . $14

Walt Chardonnay ‘20 usa . . . . . . . . . $16

Christophe Patrice Chablis ‘22 fr . . $18

white

schaal Pinot Noir ‘22 fr . . . .$15
Mon Coeur Côtes du Rhône ‘21 fr . . . $14
Obsidian cabernet ‘21 usa . . . . . . . . $16
altesino rosso di Montalcino ‘22 it   . . . . . $18
ridge zinfandel blend ‘20 usa . . .. . $20

red

Les Terrasses Côte de  Provence ‘22 fr $16

pink

kobal bajta belo ‘21 sl . . . . $16

orange

Vodka Drink
vodka, pineapple, cassis, lemon, bubbles

Spicy Tequila Drink
tequila blanco, fresno chili, mure, lemon

 
Manhattan

rye whiskey, cocchi dopo teatro, cherry bark bitters

Whiskey Drink
bourbon, alma de trabanco apple quinquina, 

benedectine, tiki bitters

Mezcal Drink
mezcal, reposado, bully boy amaro, bigallet thym, 

creme de cacao

Classic

fords gin, carpano antica vermouth, campari

BOULEVARDIER

bourbon, bigallet china-china, campari

 
Agave Negroni

reposado tequila, cocchi torino, antica torino dry, 
cappalletti

Kingston negroni

smith & cross rum, campari, turmeon vermouth

CLASSIC MARTINI
(price based on call spirit) 

gin or vodka
cocchi vermouth di torino

twist or olive

ESPRESSO MARTINI
$16
vodka

espresso
kahlua

martinis

negroni drinks
$16

fancy drinks
$15

 DANG. You look amazing tonight! And so does our kitchen :) A 2% “kitchen appreciation fee” will be added to your bill. 



chocolate pot de creme
toasted marshmallow, graham cracker crumble

Almond Financier
lemon cremeux, lemon curd, ginger jelly

 Grand Marnier Semifredo
brown butter cake, wa�e and coco nib crumble

specials
$8

amari

port/grappa/brandy/sweet

Bully Boy . . . . . . . . . . . . . . . . . . . . . . . . $12

Sfumato Rabarbaro . . . . . . . . . . . . . . . . . $12

Furlani . . . . . . . . . . . . . . . . . . . . . . . . . $12

Nonino . . . . . . . . . . . . . . . . . . . . . . . . $15

Cynar 70 proof .  . . . . . . . . . . . . . . . . . . . . . $12

Fernet Branca . . . . . . . . . . . . . . . . . . . . . $12

ChÂteau hauT-mayne Sauternes . . . . . . . . $16

Grahams port Six Grapes . . . . . . . . . . . . . . . $12

Quinta do noval 10 year tawny . . . . . . . . . $15

Grahams 20 year tawny . . . . . . . . . . . . . . . $20

Pierre Ferrand Cognac . . . . . . . . . . . . . . . . $14

Dartigalongue bas-armagnac hors d’age . $23

sibon Grappa . . . . . . . . . . . . . . . . . . . . . . . $14

Claque-Pepin calvados vieille reserve . . $14

check out our other kids... @missionnpt @shop_utility 


