
Brunch
Breakfast Sandwich ~ Cheesy Scrambled Eggs on Bolo with Market Greens ... 9
     ~ add on: croissant, bacon, sausage, ham ...3.5 ea

Soft Scrambled Cheesy Eggs ~ Local Greens & Sourdough Toast ... 9
     ~ add on: croissant, bacon, sausage, ham, or avocado ... 3.5 ea. ~ add Steak ... 18

Avocado Toast ~ Chili Flake, Pickled Red Onion & Lime ... 16

Smoked Salmon Toast ~ Cream Cheese, Red Onion, Everything Spice ... 18 

French Toast Bread Pudding ~ Seasonal Fruit & Whipped Crème Fraiche ... 14

Quiche du Jour with Market Greens ... 16

Seasonal Vegetable Hash ~ Fresh Herbs, Poached Eggs & Sourdough Toast ... 18 

Biscuit Benedict ~ Poached Eggs, Béarnaise ... Ham18 // Smoked Salmon ... 22

Braised Pork Chili Verde ~ Tostada, Cilantro, Lime & Fried Egg ... 18

Corned Beef Hash ~ Poached Eggs & SourdoughToast  ... 19

Bloody Mary ... 15
house-made mix, pickled vegetables

Mimosa ... 15
fresh orange juice & bubbles

Espresso Martini ... 15
vanilla vodka, house kahlua & espresso

Cappuccino Martini ... 17
vanilla vodka, espresso, house kahlua & Baileys

Jasmine Milk Punch... 15
clarified rum, pineapple, Jasmine Tea & spices 

Pick Me Up ... 15
Fernet, Banane, cinnamon, espresso & oatmilk

Grapefruit Martini ... 15
infused vodka, grapefruit juice, sugar & sea salt

Buttermilk Biscuits ... 4   
     ~ Ham & Cheddar  
     ~ Sausage Gravy
     ~ Honey Butter & Jam  

Biscuit Trio ... 12

Grapefruit Brulée  ... 5  

Frites & Aioli  ... 10

Parmesan Truffle Fries ... 15

Smoked Salmon ... 11 

Salads & Appetizers 
~ add ~ poached egg ... 3ea //  shrimp ... 12 // grilled chicken ... 9 // steak 18

Smoked Trout Deviled Eggs  ... 10 

Marinated Olives & Almonds with Citrus & Rosemary  ... 9 

Hummus Plate ~ Vegan Ranch, Vegetables & Naan  ... 16

                Pimento Cheese ~ Walnuts, Assorted Pickled Vegetables ... 16 

French Onion Soup ~ Garlic Croutons & Gruyere ...14 

Soup du Jour ... M/P

Market Greens ~ Blue Cheese, Croutons & Vinaigrette... 14 

Roasted Beets ~ Goat Cheese, Apricot & Pistachios  ... 16 

Kale Miso-Caesar ~ Maitakes, Lemon & Parmesan ...16
add ... shrimp ... 12 or grilled chicken ... 9

                                         Wedge Salad ~ Bacon, Tomatoes, Red Onion, Cured Olives, 
                                                                 Ranch, Blue Cheese, Hard Boiled Egg ... 18 

House Sandwiches
~all served with greens or sub fries ... 2 

                                       Croque Chou-Fleur ~ Cauliflower,Gruyère,ParmesanChives  ... 20 

 Croque Monsieur ~ Ham, Gruyere, & Parmesan ... 20

Croque Madame ~ Ham, Gruyere, Parmesan, Fried Egg ... 22

Chickpea Burger ~ Harissa Mayo, Lettuce, Carrots, Grilled Naan  ... 18  Crispy Glazed 

Chicken ~ Cucumbers & Spicy Aioli ... 20 

Grass-Fed Beef Burger ~ Pimiento Cheese, Butter Lettuce, Tomato, B& B Pickles | Bavar-
ian Pretzel Bun   ... 24                   

                                
In order to maintian the integrity of our product and service, 

                            payment with credit card will under go a 3% fee. 

BRUNCH COCKTAILS  

Bacon ... 11 

Sausage ... 7

Corned Beef Hash ... 9 

Sausage Gravy ... 3.5

Gluten Free Toast  ... 2

                                    Sides

Bottomless Mug ... 4 
Cappuccino ... 5
 Espresso  ...  3.5

Earl Grey
Assam

Lavender -Mint

Chamomile 
Genmaicha

Lemon -Ginger

HotTea ... 4

WAKE ME UP

STONEACRE CAFE

Coffee Cake ... 5 
Seasonal Scone ... 3
Tea Cake ... 3.5

Local Oysters* ... 3.75ea.
Littleneck Clams* ... 2.5ea.	
Shrimp Cocktail ... 24 

Grande Plateau ... 48                                                                
6 oysters, 6 littlenecks, 6 shrimp   	                                                            
Royale Plateau ... 88 
12 oysters, 12 littlenecks, 12 shrimp 

RAW BAR

Half Price Mon-Thursday 2pm-5pm
*Excluding Holidays

  

WIFI ~ Stone Acre Guest
Password ~  StoneacreBrasserie

    vegan     vegan         gluten free         gluten free 

In order to maintian the integrity of our product and service, 
payment with credit card will under go a 3% fee.



 JOIN THE 
FERNET CLUB

Your Very Own In-House 
Bottle of Fernet Branca ... 60

Champagne Cocktail
elderflower, orange bitters & lemon Twist

Jane Pickens
gin, grapfruit, citrus & bubbles

Nude in Nantucket
 mezcal, lime,  Aperol, lychee, thyme

Crushed Velvet
gin, lavender, Italicus, lemon & Bergamot foam

Dante’s Inferno  
 chili infused tequila, blood orange, strawberry, lime

Coffee Negroni
gin, coffee Campari, sweet vermouth & orange

Stoneacre Manhattan
rye whiskey, Carpano Antica & house bitters

Vanilla Old Fashioned 
bourbon, vanilla bean & house bitters

HOUSE COCKTAILS  15
Sparkling

Cava, Gilabert, Brut NV ... 14/56

Cava, Pere Mata, Brut Rosé NV ... 14/56

Whites

Sauvignon Blanc, La Rousse, Languedoc 2022 ... 12/48

Sancerre, Lesimple, Loire 2022  ... 18/72

Vouvray, Petit Coteau, Loire 2019 ... 12/48 

Chardonnay, Giapoza, Sonoma 2021 ... 16/64

Rosé
Costieres des Nimes, Virgile, S. Rhone 2021 ... 12/48

Reds

Pinot Noir, Stafford Hill, OR 2022 ... 15/60

Costieres des Nimes, Virgile, S. Rhone 2020 ... 14/56 

Cotes-du-Rhone, Roche-Audran, Rhone 2020 ... 13/52

Malbec, La Rousse, Languedoc 2020 ... 12/48 

Cabernet Sauvignon, Giapoza, CA 2020 ... 14/56

Wines by the Glass

Narragansett Lager                               5        7  
Schilling Pilsner                                  7        10 
Whaler’s IPA                                        7        10      
Guinness                                                        10   
Tilted Barn ‘Chosen One’ DIPA           7       10         
Tilted Barn Sour                                   7       10   
Allagash White                                      7       10   
Down East Cider		            7       10 
Nitro Cold Brew Coffee                      7         

Radiant Pig IP                  8                                                  
Musik Express IPA           8
Collective Arts Sour         9                       
           N/A
Heineken Zero                  7        
Athletica IPA                    8

ON DRAFT

BOTTLES/CANS

Bud Light                       6                       
Miller Lite                      6
Stella Artois                    7
Daura Estrella (GF)        7

     10oz    16oz

Stoneacre Brasserie | 28 Washington Square | Newport, RI 02840 | 401.619.7810 
Stoneacre Garden | 151 Swinburne Row | Newport, RI 02840 | 401.619.8400

Chart House Inn | 16 Clarke St, Newport, RI | 401.846.5676

CIDER
Shacksbury, Rose              8  
Turncoat Cider 500ml      34        

Half Price Raw Bar Monday - Friday 2pm-5pm
*Excluding Holidays & Black Out Dates

LARGE FORMAT  COCKTAIL ... 120
Dante’s Inferno 

 Chili Infused Tequila, Blood Orange, Strawberry, Lime

Afternoon Tea & Dining at The Chinese Tea House
Presented by Stoneacre

Reopens this Spring! 

ALL MOST COCKTAILS
Berry Spritzer                      8
    
Lemon-Elderflower             8
Margariter                           12
   
G & T Seedlip                     12
Lavender Dream “No-jito”  12

Follow & Tag 

 STONEACRE HAPPENINGS
~  Sushi  Menu~  Thur.- Sun 12:00-close 

~ Weekend Brunch ~ 9am-4pm
~ Tea on the Square ~ 

Afternoon Tea at Stoneacre Brasserie 
Friday-Sunday 2pm-4pm

AFTERNOON TEA
Fri - Sun    2pm -4pm

BRUNCH
Sat & Sun  9am - 4pm                                            

A TOUTE HEURE   …  ANYTIME 
Monday- Thursday  11:30 am - 9 pm

Friday 11:30 am-10 pm
Saturday 4pm-10pm

Sunday Dinner 4pm-8pm

Make it a P
arty! 

Stay with us at our boutique bed & breakfast
Chart House Inn

Charthouseinn.com

 


