CHELOS

WATERFRONT BAR & GRILLE
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POSEIDON*

Jumbo shrimp (6),
Seared ahi tuna (6),
Assorted oysters (12),
Littlenecks (6) - 70

LOCAL OYSTERS*

Priced per piece on the
half shell with mignonette
& cocktail sauce - 3

LOCAL LITTLENECKS*

Priced per piece on the
half shell with mignonette
& cocktail sauce - 2.5

SHRIMP COCKTAIL
Priced per piece with
cocktail sauce - 4

TUNA POKE NACHOS*

Raw tuna poke, wonton
crisps, seaweed, corn salsa,
jalapenios, pickled ginger,
cilantro & spicy mayo - 19

SEARED AHI TUNA TACOS*
Sesame crusted ahi tuna,
power slaw, crispy wontons,
sliced avocado, wasabi
cucumber dressing,

teriyaki glaze - 19

quppetizers

CLAM CAKES

Clam fritters. Best in RI.
Half Dozen - 9.5 / Dozen - 15

CHOWDERS
New England White Clam Chowder - 8

Manhattan Red Clam Chowder - 8

CLAM CAKES & CHOWDER COMBO
Three clam cakes, Red or White - 14.5

STUFFIES

Two stuffed quahogs, lemon - 12.5

STEAMERS

2 lbs. local clams, drawn butter, clam broth - Market Price

DRUNKEN MUSSELS
White wine garlic butter sauce with onion & tomato,
served with garlic bread - 18

GARLIC AIOLI CALAMARI

Calamari rings & tentacles, banana peppers, olives,
tomatoes, goat cheese, garlic aioli - 17
Rhode Island style with marinara - 16

CRAB RANGOON DIP
Creamy crab rangoon dip, wonton crisps, scallions,
sweet chili sauce - 18

MEAT & CHEESE BOARD
Prosciutto, salami, goat cheese, truffle pecorino cheese,
fig jam, crostini, strawberries and blueberries - 25

WATERFRONT FISH TACOS
Blackened scrod, cheddar jack & poblano avocado ranch
power slaw, side salsa, sour cream & guacamole - 18

BUFFALO CHICKEN TENDERS

Fried chicken, buffalo sauce, side of bleu cheese - 14.5

MOZZARELLA STICKS

Fried mozzarella cheese, marinara sauce - 12.5

Salads & YPowls

Substitute or add the below items to any salad for an addition cost.
Lobster Salad ($20), NY. Strip ($25), Seared Ahi Tuna ($14), Grilled Salmon ($15), Seared Scallops ($18), Shrimp ($13), Chicken ($8)

WATERFRONT COBB SALAD BLACKENED SALMON CAESAR

Grilled chicken breast, mixed greens, Grilled & blackened salmon, romaine
avocado, hard-boiled egg, smoked bacon, lettuce, caesar dressing, croutons &
onions, cucumbers, tomatoes, gorgonzola romano cheese - 26

cheese, ranch dressing - 24

Grilled Chicken Caesar Salad - 20

SUMMER SALAD SEARED AHI TUNA SALAD

Mixed greens, strawberries, blueberries, Seared sesame crusted ahi tuna, mixed
pineapple, candied walnuts, tomatoes, greens, cherry tomatoes, red onion,
red onion, goat cheese, white balsamic edamame, crispy wontons, cucumber

vinaigrette & balsamic glaze - 17

wasabi dressing & teriyaki glaze - 26

TUNA POKE BOWL* BAJA CHICKEN BOWL

Raw tuna poke, rice, avocado, cucumber, Blackened chicken, rice, avocado, black
edamame, seaweed, pineapple, teriyaki bean & roasted corn salsa, cilantro, tortilla
glaze, spicy mayo, seasame seeds - 26 strips, spicy mayo & limes - 25

207 GRATUITY MAY BE ADDED T0 THE CHECK FOR PARTIES OF SIX OR LARGER

*This item is raw or partially cooked and can increase your risk of foodborne illness. Consumers who are especially vulnerable to foodborne illness should only eat
seafood and other food from animals thoroughly cooked. Please inform your server if a person in your party has any food allergies.




Handhelds

All sandwiches & burgers are served with fries or your choice of a side.

AVOCADO BURGER*

1/2 Lb. Angus Beef, Pepper jack cheese,
avocado, smoked bacon, spinach, tomato,
poblano ranch on a bulky roll - 19.5

BACON BURGER*

1/2 Lb. Angus Beef, American cheese,
smoked bacon, lettuce, tomato, red onion
& mayo on a bulky roll - 18

WATERFRONT BURGER*

1/2 Lb. Angus Beef, American cheese,
sautéed onions & mushrooms
on a bulky roll - 18

VEGGIE BURGER

Plant-based burger, spinach, avocado,
corn salsa, on a bulky roll - 18

ULTIMATE RIBEYE STEAK SANDWICH*

American cheese, sautéed onions &
mushrooms on a torpedo roll - 23

GRILLED TUNA & SWISS

Tuna salad, swiss cheese, lettuce on
seeded rye - 17

CHELO’S FAMOUS LOBSTER ROLL

Cold with mayo or hot with butter &
lettuce on a brioche roll - 28
MAKE IT AN XL ( DOUBLE THE LOBSTER MEAT + $14 )

LOBSTER AVOCADO B.L.T.

Cold lobster with mayo, lettuce, tomato,
smoked bacon, avocado on everything
seasoned sourdough - 30

MAKE IT AN XL ( DOUBLE THE LOBSTER MEAT + $14 )

THE ‘GANSETT FISH REUBEN

Battered fish, swiss cheese, coleslaw,
thousand island dressing on
seeded rye - 18.5

BUFFALO CHICKEN WRAP

Fried buffalo chicken & lettuce in a
garlic and herb tortilla with a side of
bleu cheese dressing - 17

AVOCADO CHICKEN SANDWICH

Grilled chicken, garlic aioli, swiss cheese,
smoked bacon, avocado, tomato,
spinach on a bulky roll - 18

Add Bacon for $2 / Add Avocado for $2.5 / Add any of the following for $1.5 each:
Swiss, American, Cheddar, Pepper Jack, Goat Cheese, Sautéed Onions, Sautéed Mushrooms, Banana Peppers

CWaterfront %voril‘es

BLACKENED SALMON W/ AVOCADO SALSA

Grilled & blackened salmon, avocado, corn
salsa, white rice & garlic grean beans - 28

FISH & CHIPS

Our famous battered fish, seasoned fries,
coleslaw, tartar sauce - 20

SEARED SCALLOPS

Seared scallops, garlic romano risotto
& garlic grean beans - 32

SHRIMP SCAMPI

Sautéed shrimp, linguine, white wine
garlic butter sauce, tomato, onion, basil,
choice of side salad - 26

GARLIC BUTTER N.Y. STRIP*

Garlic butter seasoned N.Y. Strip, mashed
potatoes & garlic grean beans - 37

FRIED CLAM PLATTER

Whole belly clams, seasoned fries,
coleslaw, tartar sauce - Market Price

LOBSTER MAC & CHEESE

Lobster, penne, five cheese sauce, cracker
crumbs, choice of side salad - 34

MAKE IT AN XL ( DOUBLE THE LOBSTER MEAT + $14 )

BAKED SCROD

Baked seasoned fish, cracker crumbs,
lemon, garlic grean beans & baked

Jic[e Options

sweet potato - 23

/
®S

e Seasoned Fries e White Rice S
_ 401.737.9009
o Sweet Potato Fries + $2 » Steamed Broccoli CHELOSCATERS.COM
e Mashed Potato e Garlic Green Beans (@ CHELOSWATERFRONT

e Coleslaw

Baked Sweet Potato CHELOSWATERFRONTRI.COM

207, GRATUITY MAY BE ADDED T0 THE CHECK FOR PARTIES OF SIX OR LARGER

*This item is raw or partially cooked and can increase your risk of foodborne illness. Consumers who are especially vulnerable to foodborne illness should only eat
seafood and other food from animals thoroughly cooked. Please inform your server if a person in your party has any food allergies.




