Restaurant 2: Mariner

A seafood restaurant of outstanding caliber that is trying to reinvent itself. After winning "Best of Rhode Island" six years in a row it lost in 2004 to "James’ Fishery", another upscale local seafood restaurant. The head chef thinks it's time for a makeover- the restaurant's food may be nice but the décor and design leave something to be desired and he thinks that's affecting business now that the competition is heating up. The owners are Swiss immigrants who owned a well-respected restaurant in Bern, and their American venture, Mariner, consistently receives rave reviews from critics.  They want to know if it's possible to combine a comforting, New England pub atmosphere with a hip, clean, and energizing aesthetic.

279 Empire St. Providence, RI 02903 (401) 270-4940
Hours: 11:30 AM- 11:00 PM daily

*the numbers following each item are the price
RAW BAR

Grand Plat de Mer (sharing for 2)

2 ea. Oysters, Top Neck Clams, Crab Claws, Shrimp, Bay Scallops and Mussels  32

Grand Plat de Mer (sharing for 4)

4 ea. Oysters, Top Neck Clams, Crab Claws, Shrimp, Bay Scallops and Mussels 60

Flight of Cold Water Oysters (a tasting of 6)  15

Shucked “Top Neck” Clams 

Horseradish Spiced Cocktail Sauce 12

Jumbo Shrimp on Ice 
16

STARTERS  


Turner's Hall of Fame Clam Chowder  
8

Lobster and Egg Drop Soup with Smoked Shitake Mushrooms 
10

Yellow-Fin Tuna Tartar, with Crab and Avocado Roll 
14

Crispy Fried Calamari, Charred Romesco Sauce 10

Blue Lump Crab Cake, Lemon Fennel Purée 
13

Steamed Mussels, Dijon Mustard & Tarragon Sauce 10

Fried Oysters with Tartar Sauce  13

Turners Cobb Salad, Shrimp, Lump Crabmeat, Smoked Salmon, Bibb Lettuce with Buttermilk Dressing 
15

Caesar Salad, Crispy Focaccia, Shaved Grana Padano 9

Chopped Salad, Iceberg, Tomato, Spanish Onion and Stilton Cheese 9

Sampling of Heirloom Tomatoes, Tomato Sorbet, Extra Virgin Oil 9


ENTREES

Hard-Shell Lobsters, Steamed from 2.5 to 3.5 Lbs. :      Market Price

Pan Roasted, with a lobster brandy sauce, Additional $5 
 

Swordfish,

Grilled, on Large Couscous with Olive, Lemon Thyme Sauce 
29

Wild Alaskan King Salmon,

Artichoke and Double Smoked Bacon Hazelnut Butter * 
29

Halibut

Butter Cup Mash, Garlic Kale, Walnut Dill Butter 
26

Pan Roasted Haddock,

Sweet Potato Crabhash, Vanilla Lobster Sauce 
27

Yellow Fin Tuna Steak,

Pepper Crusted with Tomato, Onion Ragout with fresh Mint* 
28

Surf and Turf,

Filet and Lobster, Yukon Potato Puree, Chili Lime Sauce* 
40

Aged Sirloin Steak,

Grilled, Blue Cheese Butter, Country Fries and Watercress 36

Fall Harvest Vegetable Stack,

Risotto Cake, Portabella Mushroom, broccolini, Roasted Tomato, Beets, Romesco Sauce 
24

Breast of Chicken,

Lollipop Wing, Smoked BBQ Sauce and Lemon risotto 
25

SPECIALS

Baked Stuffed Shrimp
ea. 6

Our “Bouillabaisse”:

Shrimp, Scallops, Mussels and Fish with Aioli 


(Small) 10

(Large) 25

Shrimp Scampi, Tomato, Garlic, White Wine and Rice  24

Traditional Boston Baked Scrod, Lemon Chive Butter Sauce 
22

 Bamboo Steamer Basket, Lobster, Scallops, Shrimp, Swordfish, Salmon, Mussels, Green Papaya Slaw with Three Dipping Sauces

33


SIDES

Steamed Basmati Rice with Cardamom  
6

Minted Sugar Snap Peas 
6

Sautéed Spinach with Crispy Garlic  6

Country Fries 
6

Roasted Garlic Potato Mas 
6

Charred Brocculini
6

DESERTS

Warm Chocolate Truffle Cake With Praline Shake 
8

Huckleberrry Crème Brulee With Fresh Huckleberries 
8

Baked Alaska Vanilla, Strawberry and Baci Ice Cream, Mango and Raspberry Glaze
8

Black Mission Fig Tart Brandy Snap, Fig Ice Cream & Balsamic Syrup 8

Warm Carrot Cake with Caramelized Walnuts, Créme Fraiche Ice Cream and Carrot Syrup  9

Passion Fruit Pavlova Citrus Geele, Naval Oranges & Ruby Red Grapefruit Medley with Basil Syrup 
9

Trio of Gelato

With Biscotti  6

With Fresh Berries   8

