
 
Breakfast 

Johnny’s Egg White Omelette     $12 
egg white, chicken, spinach and mushroom omelette over bed of salsa, 

topped with guacamole, parsley, scallions and olive oil 
Steak and Eggs*     $15 

2 eggs, sirloin, garlic scallion potato pancakes, hollandaise with homefries 
Cured Salmon Benedicts*     $14 

poached eggs, tomatoes, house cured salmon, english muffin, hollandaise with homefries 
Breakfast Sandwich     $11 

choice of ham: sausage, or bacon, served with two eggs and cheese on a croissant with homefries 
Crab Cake Benedicts*     $14 

poached eggs, spinach, baked crab cakes, english muffin, chive hollandaise with homefries 
Classic Benedicts*     $12 

poached eggs, Canadian bacon, english muffin, hollandaise with homefries 
Classic French Toast      $10 

fresh berries, powdered sugar, honey 
Create Your Own Omelette $10 

3 eggs or egg whites, served with toast and homefries 
add peppers, onions, mushrooms, tomatoes, spinach, ham, bacon, sausage, chourico, cheese   $.50 each 

Super Smoothie Bowl     $11 
acai juice, berries, vanilla yogurt, mango, banana, house granola, toasted coconut 

Steel Cut Oatmeal     $8 
choice of: milk, honey, dried fruit, brown sugar and maple syrup 

House Hash and Eggs    $8 
2 fried eggs, chourico or corned beef hash, toast 

Burrito   $10 
scrambled eggs, chourico, avocado, black bean corn salsa, 

shredded cheese, flour tortilla with homefries 
Buttermilk Pancakes     $8 

add blueberries or chocolate chips 
Classic Breakfast*     $7 

2 eggs, homefries, toast 
with bacon or sausage     $10 

Avocado Toast    $9 
choice of toast, topped with avocado and corn salsa 

Sides 
Corned Beef or Chourico Hash  $6 

 Bacon or Sausage $4 
Canadian Bacon  $4  

Grilled Ham  $4 
    Homefries  $3 

      Muffins $5 
choice of: blueberry, bran, banana or gluten free carrot-raisin  

Pastries $4 
croissant, mango danish or raspberry strudle link 

Fresh Fruit Cup  $4 
Whole Fruit $4 

                  banana, apple or orange 
Toast 

wheat, white or rye $2 
English Muffin   $3 

Bagel  $4 
plain, cinnamon raisin, sesame seed 

Greek or Vanilla Yogurt   $4 
Cold Cereal $5 

choice of Raisin Bran, Froot loops, Kashi “heart to heart" 
Apple Jacks and Frosted Flakes 

20% gratuity will be added to all parties of 6 or more 
The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 

borne illness. Consumers who are especially vulnerable to food borne illness should only eat eggs and other food from animals 
thoroughly cooked. Please notify us immediately of any food allergies you have. 

240 Aquidneck Avenue, Middletown, RI 02842 | (401) 847-2750 | www.JohnnysNewport.com 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Soups 
Soup of the Day   $4 cup / $6 bowl 
Lobster Bisque   $6 cup / $8 bowl 

New England Clam Chowder   $6 cup / $8 bowl 
French Onion   $8 

served with swiss cheese and fried onion rings 

    Cup of Soup  ½ Sandwich   $10 
Sandwich: choice of turkey, ham, tuna salad, or chicken salad on choice of toast 

French Onion Soup for an additional $3 

Sandwiches 
all sandwiches served with choice of: fries, cole slaw, or cup of soup for $2 

Lunch

Lobster Roll   $24 
celery, mayonnaise, toasted hot dog bun 
Shaved Steak   $12 
caramelized onion, american cheese, horseradish 
cream, torpedo roll 
Pesto Chicken  $13 
Focaccia bun, portobello mushroom, roasted red 
pepper, arugula, goat cheese 
Grilled Reuben   $11 
corned beef, sauerkraut, swiss cheese, russian 
dressing, rye bread 
Salmon Burger     $15

oriental inspired red cabbage slaw, wasabi aioli 
on a potato bun

Johnny’s Burger*   $12 
8 oz. angus burger, american cheese, brioche bun, 
lettuce, tomato, pickle, red onion, thousand 
island dressing 
Grilled Veggie Wrap   $9 
assorted grilled veggies, spinach, havarti dill, red 
pepper aioli, flour tortilla 
Tuna Melt   $11 
tuna salad, lettuce, tomato, swiss cheese, rye 
Bailey’s Beach    $10 
chicken salad, apricot mayonnaise, white bread, 
provolone, lettuce, tomato 
Club Sandwich*   $12 
choice of tuna salad, chicken salad, turkey, 
hamburger or ham, served with lettuce, tomato, 
bacon and mayonnaise 

Beach Club Sampler   $12 
4 littleneck stuffies, 4 clam cakes,  

cup of chowder, tartar sauce 
Cheese Plate   $15 

assortment of cheeses, honeys, dried fruit and nuts 
Truffle Fries   $7 

fries toasted with parmesan cheese, 
truffle oil and scallions 

Littlenecks Zuppa   $15 
chourico, garlic, white wine, toast points, 

crushed tomatoes, fennel, onions 
Calamari   $11 

wasabi cream, sweet soy sauce, 
toasted sesame seeds, scallions 

or 
garlic butter and hot pepper rings  

Antipasto  $12 
salami, prosciutto, provolone, pepperoncini, mixed 
olives, tomatoes, lettuce blend 
Prosciutto Wrapped Shrimp  $15 
fresh mozzarella, basil pesto, balsamic glace 
Hummus Plate   $11 
assortment of hummus, olives, tabouli, pita 
Steamed Mussels   $11 
garlic, fennel, crushed tomatoes, orange zest, pernod 
Oysters Rockefeller   $14 
spinach, bread crumbs, citrus beurre blanc 
6 Clam Cakes   $6 
chopped clams, homemade batter, tartar sauce 
6 Mini Stuffies  $7 
chourico, onions, celery, tartar sauce

Starters

20% gratuity will be added to all parties of 6 or more 

The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 
borne illness. Consumers who are especially vulnerable to food borne illness should only eat meat, seafood and other food from animals 

thoroughly cooked. Please notify us immediately of any food allergies you have. 

240 Aquidneck Avenue, Middletown, RI 02842 | (401) 847-2750 | www.JohnnysNewport.com 

Oysters of the Day*    $3.75/ea 
Lemon Poached Shrimp    $3.50/ea 

Littlenecks*     $2.50/ea

Platter    $35 
4 Oysters, 4 Littlenecks and  
4 Lemon Poached Shrimp 

Raw Bar
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Grilled Pizzettas 
Cheese Pizzetta    $11 

Shrimp, Scallop, Feta, Garlic Scampi Sauce     $15 
Ground Sausage, Shaved Parmesan, Basil Pesto     $13      

Mozzarella, Tomato, Basil, Balsamic Reduction, Garlic Oil     $12  

Chourico, Pepper, Mozzarella, Red Sauce     $13 
Mushrooms, Leeks, Goat Cheese, Garlic Oil     $12 

Salads 
Add chilled lobster salad $15, tuna salad* $4, grilled sirloin* $6, grilled chicken $5, grilled salmon $10 or grilled shrimp $6 

Caesar Salad     $9 
chopped romaine, croutons, parsley, tomatoes,  

house-made caesar dressing with parmesan cheese 
Lobster Salad Plate     $24 

lobster salad over mixed greens, grapes, tomatoes, cucumbers, carrots, red onions 
with balsamic vinaigrette 

Chopped Salad   $9 
mixed greens, corn salsa, avocado, sliced egg, chopped bacon, balsamic 

vinaigrette 
Greek $9 

lettuce blend, pepperoncini, olives, cucumbers, red onions, tomatoes, feta, red wine vinaigrette 
Grilled Romaine $9 

parmesan, croutons, house-made caesar dressing 
Arugula $9 

roasted beets, almonds, goat cheese, roasted shallot vinaigrette 
House $6 

lettuce blend, tomatoes, cucumbers, carrots, red onions, balsamic vinaigrette 

Entrees 
Fish and Chips     $17 
champagne battered cod fish, french fries, tartar sauce 
Steak Frites*     $16 
sliced sirloin, hand-cut truffle parmesan fries with scallions, red pepper aioli 
Seared Salmon or Shrimp Lo Mein* $17 
stir fry vegetables, ginger soy glace, crispy wontons  (shrimp and salmon combo for $21) 
Eggplant Rollatini (Vegetarian) $16 
breaded eggplant, rosemary ricotta cheese over pesto risotto  
Lobster Macaroni and Cheese     $23 
brie, havarti dill, champagne cream sauce, campanelle pasta, seasoned bread crumbs 
Sole Française     $20 
egg and parmesan battered filet of sole, topped with white wine, lemon, butter sauce.  Served with rice pilaf 
and  chef’s choice of vegetable 
Seared Salmon*   $24 
dill beurre blanc served over sautéed spinach 
Baked Stuffed Scrod   $20 
scallops and baby shrimp, ritz cracker stuffing, served with rice pilaf and chef’s choice of vegetable topped 
with Newburg sauce 

 

 

20% gratuity will be added to all parties of 6 or more 

The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 
borne illness. Consumers who are especially vulnerable to food borne illness should only eat meat, seafood and other food from animals 

thoroughly cooked. Please notify us immediately of any food allergies you have. 
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Risotto 
Asparagus 

Pasta with Red Sauce 
Sweet Potato Fries 

$6 

Onion Rings 
Twice Baked Potato 

Sautéed Spinach 
Wild mushroom, lentil ragout 

$5 

Whipped Potato 
Rice Pilaf 
Cole Slaw 

$4 

Sides
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Soups 

Soup of the Day  $ 4 cup/$6 bowl  

Lobster Bisque  $6 cup/$8 bowl 

New England Clam Chowder  $6 cup/$8 bowl 

French Onion  $8 
served with Swiss cheese and fried onion rings

Salads 
Add chilled lobster salad $15, tuna salad* $4, grilled sirloin* $6, 

grilled chicken $5, grilled salmon $10 or grilled shrimp $6 

Caesar Salad   $9 
chopped romaine, croutons, parsley, tomatoes, house-made 

Caesar dressing with parmesan cheese 
Lobster Salad Plate   $24 

lobster salad over mixed greens, grapes, tomatoes, cucumbers, 
carrots, red onions with balsamic vinaigrette 

Greek   $9 
lettuce blend, pepperoncini, olives, cucumber, tomatoes, red 

onions, feta, red wine vinaigrette 
Grilled Romaine   $9 

parmesan, croutons, house-made caesar dressing 
Arugula   $9 

roasted beets, almonds, goat cheese, roasted shallot vinaigrette 
Chopped Salad     $9 

mixed greens, corn salsa, avocado, sliced egg, chopped bacon, 
balsamic vinaigrette 

House   $6 
lettuce blend, tomatoes, carrots, cucumbers, red onions, balsamic 

vinaigrette

Dinner

Oysters of the Day*    $3.75/ea 
Lemon Poached Shrimp    $3.50/ea 

Littlenecks*     $2.50/ea

Platter    $35 
4 Oysters, 4 Littlenecks and  
4 Lemon Poached Shrimp 

Raw Bar

Beach Club Sampler   $12 
4 littleneck stuffies, 4 clam cakes,  

cup of chowder, tartar sauce 
Cheese Plate   $15 

assortment of cheeses, honeys, dried fruit and nuts 
Truffle Fries   $7 

fries toasted with parmesan cheese, 
truffle oil and scallions 

Littlenecks Zuppa   $15 
chourico, garlic, white wine, toast points, 

crushed tomatoes, fennel, onions 
Calamari   $11 

wasabi cream, sweet soy sauce, 
toasted sesame seeds, scallions 

or 
garlic butter and hot pepper rings  

Antipasto  $12 
salami, prosciutto, provolone, pepperoncini, mixed 
olives, tomatoes, lettuce blend 
Prosciutto Wrapped Shrimp  $15 
fresh mozzarella, basil pesto, balsamic glace 
Hummus Plate   $11 
assortment of hummus, olives, tabouli, pita 
Steamed Mussels   $11 
garlic, fennel, crushed tomatoes, orange zest, pernod 
Oysters Rockefeller   $14 
spinach, bread crumbs, citrus beurre blanc 
6 Clam Cakes   $6 
chopped clams, homemade batter, tartar sauce 
6 Mini Stuffies  $7 
chourico, onions, celery, tartar sauce

Starters

Chicken Marsala     $20 
sliced chicken, Portobello mushrooms, linguini, topped 
with scallions in a marsala sauce 
Lobster Macaroni & Cheese     $23 
brie, havarti dill, champagne cream sauce, campanelle 
pasta, seasoned bread crumbs 
Pasta Alfredo     $21 (Vegetarian) 
campanelle pasta, broccoli, carrots, cauliflower, zucchini 
and green beans

Shrimp and Feta    $24 
shrimp, feta, parsley, fettuccini, roasted garlic brown 
butter 
Bolognese     $19 
rich pork & beef ragù served over campanelle pasta 
Linguine and Clams  $19 
white or red sauce 

Pastas

20% gratuity will be added to all parties of 6 or more 

The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 
borne illness. Consumers who are especially vulnerable to food borne illness should only eat meat, seafood and other food from animals 

thoroughly cooked. Please notify us immediately of any food allergies you have. 
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Baked Stuffed  $48 
stuffed with scallops, 
lobster, shrimp and bread 
crumbs 
Thermidor  $32 
mushrooms, parmesan 
and brandy cream sauce

Lobster Roll  $24 

Sautéed $29 

Broiled $28 

Boiled $28

Lobster

Salmon 
Shrimp 

Littlenecks 
Swordfish 
Mussels

in a saffron tomato 
sauce served with rice 
pilaf and chef’s choice 

of vegetable

Bouillabaisse $26

Seared Scallops*   $29 
topped with cider reduction drizzle, served with spinach 

and mushroom risotto 
Baked Stuffed Shrimp   $26 

crab stuffing, served with rice pilaf and chef’s choice of 
vegetable topped with beurre blanc 

Grilled Swordfish*   $25 
       served with lemon sage butter, rice pilaf and chef’s 

choice of vegetable 
Seared Salmon*   $24 

dill beurre blanc over sautéed spinach and rice pilaf 
Baked Stuffed Scrod   $20 

scallops and baby shrimp, ritz cracker stuffing, served with 
rice pilaf and chef’s choice of vegetable topped with 

Newburg sauce 

Lobster-Stuffed Sole    $32 
stuffed with lobster and spinach, topped with Newburg 
sauce, served with rice pilaf and chef’s choice of vegetable 
Market Cod    $26 
pesto encrusted cod served over a lentil and wild 
mushroom ragout 
Fried Seafood Combo   $30 
whole belly clams, scallops, shrimp, 
cod filet, fries and coleslaw 
Fried Clam Strips   $17 
served with fries and cole slaw 
Cod Fish and Chips   $21 
served with fries and cole slaw 
Whole Belly Clams   $28 
served with fries and cole slaw 
Fried Scallops   $28 
served with fries and cole slaw 
Fried Jumbo Shrimp   $24 
served with fries and cole slaw 

From the Sea

Fried Crispy Chicken     $18 
tarragon buttermilk marinated chicken, whipped red 
bliss potatoes, gravy, cole slaw 
Johnny’s Burger*     $12 
8 oz. angus burger, American cheese, brioche bun, 
lettuce, tomato, pickle, red onion, thousand island 
dressing 
Club Sandwich     $12 
choice of tuna salad, chicken salad, turkey, hamburger 
or ham served with lettuce, tomato, bacon and 
mayonnaise 
Chicken Piccata     $20 
parmesan egg-battered and pan-fried chicken breast 
with lemon-butter sauce, served with whipped red 
bliss potato and chef’s choice of vegetable 
Mixed Grill     $30 
Petit filet, scallops, shrimp with complimenting sauces 
served with whipped potato and chef’s choice of 
vegetable (add tarragon chicken or salmon for 
additional $5 each) 

Roasted Rack of Lamb*     $30 
twice baked potato, sautéed spinach, cognac fig 
reduction 
Filet Mignon*     $32 
whipped red bliss potato, sautéed arugula, demi-glace 
Grilled Sirloin*     $25 
twice baked potato, roasted mushrooms, peppers, 
onions, beef au jus 
Seared Pork Tenderloin     $22 
lemon, garlic, and oregano served over orzo and 
spinach with apricot chutney and gravy 
Veggie Tower     $23 (Vegan) 
tomato, carrots, zucchini, onions, portobello 
mushroom over sautéed onions, spinach and marinara 
topped with a balsamic reduction

From the Shore

Risotto 
Asparagus 

Pasta with Red Sauce 
Sweet Potato Fries 

$6 

Onion Rings 
Twice Baked Potato 

Sautéed Spinach 
Wild Mushroom, lentil ragout 

$5 

Whipped Potato 
Rice Pilaf 
Cole Slaw 

$4 

Sides

20% gratuity will be added to all parties of 6 or more 

The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 
borne illness. Consumers who are especially vulnerable to food borne illness should only eat meat, seafood and other food from animals 

thoroughly cooked. Please notify us immediately of any food allergies you have. 

240 Aquidneck Avenue, Middletown, RI 02842 | (401) 847-2750 | www.JohnnysNewport.com 
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Late Night Menu 

10PM-11PM 
 

 

20% gratuity will be added to all parties of 6 or more 

The following warning is required by the State. *Some menu items are raw or partially cooked and can increase your risk of food 
borne illness. Consumers who are especially vulnerable to food borne illness should only eat meat, seafood and other food from 

animals thoroughly cooked. Please notify us immediately of any food allergies you have. 

240 Aquidneck Avenue, Middletown, RI 02842 | (401) 847-2750 | www.JohnnysNewport.com 

Appetizers 

Onion Rings $5 
Truffle Fries   $7 

fries toasted with parmesan cheese, 
truffle oil and scallions 

Sweet Potato Fries $6 
6 Clam Cakes   $6 

chopped clams, homemade batter, tartar sauce 
6 Mini Stuffies  $7 

chourico, onions, celery, tartar sauce 
Prosciutto Wrapped Shrimp  $15 

fresh mozzarella, basil pesto, balsamic glace 

Entrees 
Crispy Chicken $20 

tarragon buttermilk marinated chicken,  
whipped red bliss potatoes, gravy, cole slaw 

Johnny’s Burger*   $12 
8 oz. angus burger, American cheese, brioche bun, lettuce, tomato, pickle, 

red onion, thousand island dressing 
Club Sandwich     $12 

choice of tuna salad, chicken salad, turkey, hamburger or ham 
served with lettuce, tomato, bacon and mayonnaise 

Lobster Roll  $24 
Fried Seafood Combo   $30 

whole belly clams, scallops, shrimp, 
cod filet, fries and coleslaw 
Fried Clam Strips   $17 

served with fries and cole slaw 
Cod Fish and Chips   $20 
served with fries and cole slaw 
Whole Belly Clams   $28 

served with fries and cole slaw 
Fried Scallops   $28 

served with fries and cole slaw 
Fried Jumbo Shrimp   $24 
served with fries and cole slaw 
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