
 RAW BAR 
OYSTERS*  3.5/pc
SHRIMP*  3.5/pc

LITTLENECKS*  2.5/pc

 

               CHOPPED SALAD  14   
Romaine, tomato, cucumber,

red onion, raw broccoli, hard-boiled egg,
cheddar-jack, chipotle ranch 

VEGAN POWER BOWL  17    
Quinoa & brown rice blend, red onion, tomato, mixed
greens, black bean & corn salsa, green goddess dressing 
Add avocado +3.5

GREEK SALAD  13
Romaine, tomatoes, red onion, cucumber, olives,
imported feta cheese, housemade Greek dressing

SALAD ADD-ONS 
GRILLED SHRIMP  10
GRILLED STEAK*  10

LOBSTER SALAD  20
GRILLED SALMON  13

GRILLED OR BLACKENED CHICKEN  8

Arugula, tomatoes, cucumbers, onions, olive oil,
lemon, parmesan, cracked pepper, sunflower seeds

NEW ENGLAND CLAM CHOWDER 
Cup 8 / Bowl 11 

CLAM CAKES  10 
Our house recipe.

Served with our house Rémoulade

CLAM CAKES & CHOWDER  12 
Make it a bowl +$2 

CALAMARI  17 
Tossed in garlic butter with banana peppers,

scallions, and parmesan cheese 

CRAB CAKES  18 
Served with black bean & corn salsa over greens 

SANDWICHES 
Served with choice of french fries, coleslaw, seasonal vegetable, side house or caesar salad (+$2) 

Gluten Free Bun available for +$3 

Romaine, croutons, parmesan, Caesar 
CAESAR  13 

OYSTERS ROCKEFELLER  18 
Local oysters topped with creamy
spinach, parmesan, breadcrumbs,

baked until golden.

STUFFED QUAHOGS  12

FRIED PICKLES  10
Served with Chipotle Ranch

CHICKEN or CHILI NACHOS  18.5
Housemade tortilla chips with guacamole,
pico de gallo, sour cream, cheese and cheddar-jack

HOUSEMADE GUACAMOLE, PICO & CHIPS  14 

CHICKEN WINGS  15
Choice of one:
Sauces: BBQ, Buffalo, Teriyaki, East-West
Dry Rub: Old Bay, Lemon-Pepper 
 

Choice of: Caesar, Buffalo, or Plain
(Buffalo or Plain is served with lettuce, tomato & mayo)

Add cheese +$0.50 

TICKETS BURGER*  15 
Add cheese, mushrooms or onion +$0.5/ea

Add bacon +$1.5 

TURKEY SANDWICH  15 
Bacon, lettuce, tomato & mayo on sourdough 

CORNED BEEF REUBEN  15

TICKETS CRISPY CHICKEN SANDWICH  16
Lettuce, tomato, chipotle mayo

Add cheese +$0.50 

GRILLED CHICKEN WRAP  15

STARTERS

FRIED MOZZARELLA  10 
Served with marinara sauce

TRUFFLE PARMESAN FRIES  10 
Served with garlic aioli

Join us for BREAKFAST - Served daily!

SALADS

Chilled with celery & mayo
NEW ENGLAND LOBSTER ROLL 33 

SEASIDE SANDWICH  16 
Fried cod, Swiss cheese, coleslaw 

SUNFLOWER ARUGULA SALAD  13 

Book your next EVENT with us!
TicketsNewport.com 

= gluten free item; many items can be made gluten free, just ask your server |           = vegan item

20% gratuity added to parties of 6+   |   Maximum 4 separate checks per table   |   @TicketsNewport   |   Order Pickup & Delivery at TicketsNewport.com 
*This menu contains raw or partially cooked items that can increase risk of illness. Those vulnerable to foodborne illness should eat thoroughly cooked seafood, meats and eggs. Please notify us of any food allergies.



DESSERTS & DESSERT COCKTAILS

 

BAKED MAC & CHEESE  23 
Cavatappi, 5 cheeses, bread crumbs

Add: bacon +$4, chicken (grilled or blackened) +$6,
lobster +$20 

SHRIMP SCAMPI 26 
Linguini, garlic, white wine, butter, lemon, tomatoes 

Served with grilled Tuscan bread, sub Gluten-free penne for +$2 
PASTA 

MEAT LOVERS  26 
Mozzarella, chourico, sausage, bacon & pepperoni 

 
SHRIMP or CHICKEN PESTO RICOTTA  24

with shredded mozzarella

ARUGULA & TOMATO  25 
with olive oil, shaved parmesan, garlic,
lemon, cracked pepper, topped with

balsamic glaze & sunflower seeds

 WHITE PIZZA  23
Garlic & oil, mozzarella, ricotta 

 
VEGGIE LOVERS  24
Mozzarella, mushrooms, onions,
green peppers, tomatoes, olives 

MARGHERITA PIZZA  23
Fresh mozzarella, tomatoes, basil 

HAND-STRETCHED BRICK OVEN PIZZA 

BURRITO BOWL*  23 
Choice of: steak or blackened chicken.

Black bean & corn salsa, rice, pico, guacamole,
lettuce, onions, sour cream, tortilla chips 

BONELESS BEEF SHORT RIBS*  27        
Braised with mirepoix in a red wine broth.

Served with mashed potatoes & seasonal vegetables. 
STEAM & BOIL
Choice of: Littlenecks  22  Mussels  19  Both  25
Choice of: White wine sauce or Portuguese style
Serve over linguini  +$5,  Add Shrimp  +$6
Served with grilled tuscan bread 

SPARE RIBS
Half Rack  21  Full Rack  35
Served with french fries & coleslaw

ENTREES 
SEARED SALMON  28 

Choice: Original or Blackened
Served with mashed potatoes & seasonal vegetables

PAN-SEARED COD  26 
Served with mashed potatoes & seasonal vegetables 

 
14oz. NY SIRLOIN*  36        

Open-flame grilled steak with garlic & herb butter.
Served with mashed potatoes & seasonal vegetables. 

Add seared scallops +$16 

SEARED SCALLOPS OVER RISOTTO  31  
A local favorite! Served with spinach risotto. 

 
Gluten free options available

CHICKEN QUESADILLA  22 
Served with peppers, onions, sour cream,

pico, guacamole & a side of rice 

 Served with coleslaw, tartar sauce & French fries 
FRIED SEAFOOD SPECIALTIES

FRIED CLAM STRIPS  21 BEER-BATTERED COD
FISH & CHIPS  23

FRIED SEAFOOD COMBO PLATTER  40 
Fried shrimp, clam strips & cod

FRIED SHRIMP  23 

RASPBERRY LEMON DROP CAKE 10 4-LAYER CHOCOLATE CAKE  10 

KEY LIME PIE MARTINI  16
Licor 43, Lime Juice, Light Cream,

Graham Cracker Rim

SNICKERS MARTINI  16
Skrewball Peanut Butter Whiskey, Baileys,

Frangelico Hazelnut Liqueur, Sea Salt, Chocolate Rim

CHOCOLATE RASPBERRY MARTINI  16
Absolut Raspberri, Creme de Cacao, Baileys Chocolate,
Frangelico Hazelnut Liqueur, Raspberry Rim

CIOPPINO SEAFOOD PASTA  30 
Mussels, shrimp, littlenecks, salmon, fresh herbs,

tomato-white wine broth, linguini 

ICE CREAM COOKIE SANDWICH  9
Ask about our seasonal flavors

Join us for BREAKFAST - Served daily! Book your next EVENT with us!
TicketsNewport.com 

RIGATONI BOLOGNESE  24
Rich beef ragu, parmesan

= gluten free item; many items can be made gluten free, just ask your server |           = vegan item

20% gratuity added to parties of 6+   |   Maximum 4 separate checks per table   |   @TicketsNewport   |   Order Pickup & Delivery at TicketsNewport.com 
*This menu contains raw or partially cooked items that can increase risk of illness. Those vulnerable to foodborne illness should eat thoroughly cooked seafood, meats and eggs. Please notify us of any food allergies.
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