
Bottled Beer
4.00

Domestic
Coors Light
Budweiser
Bud Light
Miller Lite

Michelob Ultra
Buckler’s (N/A)
O’Doul’s (N/A)

Imported
Heineken

Heineken Light
Amstel Light

Corona
Corona Light

Samuel Adams
Sam Adams Light

Alternatives
Mike’s Hard Lemonade

Smirnoff Ice
Seasonal

Draft Beer
	 Coors Light 	 4.00
	 Sam’s Seasonal Brews	 4.50
	 Bud Light 	 4.00
	 Newport Storm 	 4.25

	 Bass Ale	 4.50
	 Guinness Stout	 5.00
	 Blue Moon	 4.75
	 Stella Artois	 4.75

Supersize your beer with a 20 oz. souvenier Rhino Glass!
7.50 (keep the glass)         4.50 (Refills)

Wines by the Glass
	 Foxhorn Pinot Grigio	 6.00
	 Foxhorn Charonnay	 6.00
	 Foxhorn White Zinfandel	 6.00
	 Foxhorn Merlot	 6.00

	 Smoking Loon Merlot	 6.50
	 Camelot Pinot Noir	 6.50
	 Jacob’s Creek Shiraz	 6.50
	 J. Lohr Seven Oaks Cabernet Sauvignon	 6.50
	 Kendall-Jackson Chardonnay	 6.50

Champagnes & Sparkling Wines
	 Korbel Brut California	 26.
	 Mumm Cuvee Napa California	 38.
	 Veuve Clicquot France	 65.
	 Moet et Chandon “White Star” France	 65.
	 Moet et Chandon Nectar France	 75.



Appetizers
Rhino Bar Sampler

Buffalo Wings (6), Mozzarella Sticks (6) and Potato Skins (4) 
13.95

Steamed Littlenecks
Littleneck clams simmered in a garlic butter white wine sauce.

9.95
Littlenecks on the Half Shell

A half dozen sweet and juicy clams served with lemon and cocktail sauce.
7.95

Calamari Lifeguard Style
Fried calamari tossed with garlic, tomato, tartar sauce and green onion.

8.95
Rhino Wings

Buffalo, BBQ or Teriyaki. Served with celery sticks and blue cheese.
8.95

Grande Nachos
Hand cut tortilla chips topped with chili, cheese and jalapeños. Served with salsa, sour cream and guacamole.

8.95
Chicken Nachos

Hand cut tortilla chips topped with chicken, cheese and jalapeños. Served with salsa, sour cream and guacamole.
10.95

Fried Calamari
Served with marinara, black olives and banana peppers.

8.95
Clams Casino

Littlenecks clams topped with a stuffing of sweet peppers, onion and bacon.
8.95

Chicken Tenders
Served plain with honey mustard or your choice of buffalo, BBQ or teriyaki. 

Served with blue cheese and celery sticks.
7.95

Fried Mozzarella
Golden fried and served with marinara sauce.

7.95
Thai Chicken Skewers

Grilled skewers of chicken tenderloin marinated in a Thai peanut sauce. 
6.95

Coconut Shrimp
Deep fried in a Japanese bread crumb with shredded coconut and served with a mango dipping sauce.

7.95
Loaded Potato Skins

Stuffed with Monterey Jack Cheese, cheddar cheese, jalapeños and bacon.
6.95

Grilled Shrimp Skewers
Grilled shrimp tossed in a spicy garlic and crushed red pepper sauce.

9.95



Soups

New England Clam Chowder
The traditional favorite with sweet clams, onion, bacon, potatoes and herbs.

Cup 3.25        bowl 5.25
French Onion Soup

Topped with swiss and mozzarella cheese then baked until golden brown.
cup 4.25        bowl 6.25

Texas Style Chili
Topped with cheese, red onion and sour cream.

cup 3.95        bowl 5.95

Salads

Garden Salad
Spring mix, cucumber, plum tomato, red onion, sweet bell peppers and croutons with your choice of dressing.

Small 3.95     Large 6.95
Apple Walnut Salad

Leaf lettuce, romaine and Boston bib lettuce tossed in balsamic vinaigrette and topped with 
granny smith apple, crumbled blue cheese and candied walnuts.

7.95
Caesar Salad

Romaine lettuce, parmesan cheese and croutons tossed in our own Caesar dressing.
6.95

Cranberry & Goat Cheese Salad
Mixed greens, dried cranberries, Bermuda onion, cucumber, goat cheese and candied walnuts tossed 

in balsamic dressing.
8.95

Acapulco Shrimp Salad
Blackened shrimp served on fresh field greens with cucumbers, tomatoes, red onions and black olives. 

Topped with jack and cheddar cheese and raspberry vinaigrette.
9.25

Add any of our additional toppings to any salad:

	 Chicken 	 5.95
	 Salmon 	 7.95
	 Shrimp 	 5.95
	 Fried Calamari 	 6.95
	 Steak 	 10.95

Dressings:
Balsamic Vinaigrette, Thousand Island, Blue Cheese, Raspberry Vinaigrette, Ranch, 

Italian, Caesar



Grilled Pizza

White Rhino
Garlic, plum tomato, mozzarella and parmesan.

9.95
Veggie

Mozzarella, garlic, plum tomato, mushroom, red onion, green and red peppers.
11.95

The Provencal
Caramelized onions and sweet peppers with grilled chicken and mozzarella.

12.95
Buffalo

Grilled chicken, buffalo sauce, mozzarella and blue cheese.
12.95
BBQ

Grilled chicken, BBQ sauce, red onion and mozzarella.
12.95

Margherita
Fresh mozzarella, plum tomatoes, garlic and basil pesto.

11.95
Scampi

Plump gulf shrimp in a garlic butter wine sauce with mozzarella cheese.
13.95

The Sicilian
Diced onion, tomato and garlic tossed in a balsamic vinaigrette and spread over a thin 

pizza crust with goat cheese. Delicious!
12.95

Fajitas! 
Steak: 14.95   •  Chicken: 12.95   •   Shrimp: 13.95

Quesadillas
Cheese 7.95   •   Steak 12.95   •   Veggie 10.95   •   Chicken 12.95   •   Shrimp 11.95

Quesadillas served with salsa and sour cream.



Burgers
The BBQ Rhino

Bacon, cheddar, BBQ sauce and caramelized onions.
10.50

Plain Burger
Lettuce and tomato.

7.50
The Classic Cheese

American Cheese, lettuce and tomato.
8.50

Rhino Bacon Cheeseburger
Cheddar cheese and bacon.

9.50
Mamba Burger

Sauteed mushrooms and swiss cheese.
9.25

Blue Elephant
Blue cheese and caramelized onions.

9.50

Sandwiches
Rhino Chicken Sandwich

Crispy chicken cutlet with swiss cheese, and bacon on a bulkie roll with a side of honey mustard.
8.95

Buffalo Chicken Wrap
Grilled chicken breast with buffalo sauce, blue cheese dressing and shredded lettuce rolled in a flour tortilla.

8.95
White Rhino French Dip

Roast beef, swiss and sauteed onion served on a torpedo roll with au jus.
9.95

Fish Sandwich
Fresh Atlantic Cod fried until golden brown and served on a torpedo roll with tartar sauce.

8.95
Salmon Sandwich

Grilled salmon filet with bacon and honey dill mayo in a wrap.
10.95

Philly Steak
Roast beef, sauteed onion and mushrooms with American cheese on a torpedo roll.

9.95
Rhino Chicken Club

Tender slices of grilled chicken accompanied with lettuce, tomato and bacon served in a wrap.
7.95

Chicken Caesar Wrap
Grilled chicken breast with romaine lettuce, Parmesan cheese and Caesar dressing.

8.95
Meatball Sub

Homemade meatballs with marinara and mozzarella cheese served in a torpedo roll.
8.95

All sandwiches available in a wrap.
Burgers and sandwiches served with choice of french fries.



Entrees

Rhino Bar Steak Tips
Our famous marinated beef tender tips.

14.95

Black n’ Tan Fish and Chips
Fresh atlantic cod dredged in a Guinness and Bass beer batter served with steak fries and coleslaw.

11.95

Blackened Salmon
Coated in cajun spices and cooked in a cast iron skillet then topped with caramelized onions and sweet peppers.

14.95

New York Strip Steak
Grilled to your liking.

17.95

Baked Cod
New England baked Scrod topped with seasoned crumbs. Simple and delicious.

13.95

Chicken Marsala
Sauteed chicken breast, mushrooms and garlic in marsala wine sauce.

12.95

Fish Tacos
Strips of fresh Haddock fried until golden brown with pico de gallo and salsa served in a tortilla with cheese 

and shredded lettuce. Served with rice.
8.95

Chicken Tacos
Grilled or crispy chicken with pico de gallo and salsa served in a tortilla with cheese and shredded lettuce. 

Served with rice. 
9.95

All entrees served with vegetable of the day and choice of garlic mashed potato, 
steak fries or rice pilaf.

*Consumption of raw or undercooked foods of animal origin may increase your risk to food borne illness.  
Consumers who are especially vulnerable to food borne illness should only eat 

food from animals thoroughly cooked.



Pastas

Rattlesnake Pasta
The Rhino Bar’s version of traditional Mac n’ Cheese. Penne served in a creamy cheese sauce with 

chicken and jalapeños.
11.00

Scampi
Sauteed shrimp in a garlic and white wine sauce tossed in linguini.

13.95

Rhino Bar Spaghetti and Meatballs
Homemade meatballs smothered in your choice of marinara or alfredo and served over linguini.

12.95

Chicken and Broccoli Alfredo
Grilled chicken with broccoli served in a creamy Alfredo sauce over linguini.

14.95

Rhino Chicken Pasta
Sauteed chicken and mushrooms in a tomato cream sauce.

12.95

Pasta and Clams
Littleneck clams simmered in a sauce of white wine, garlic and butter served over linguini.

13.95

Pasta Fra Diablo
Sauteed shrimp and chicken with sweet peppers and caramelized onion in a spicy plum tomato 

sauce tossed in linguini.
12.95

Chicken Parmesan
Crispy chicken cutlets topped with marinara, mozzarella and parmesan. Served with penne marinara.

12.95

Cajun Shrimp Alfredo
Sauteed shrimp in a cajun alfredo cream sauce tossed with penne pasta topped with 

diced plum tomato and scallions.
13.95



Rhino Dirty Martini
Stoli with extra olive juice –

shaken not stirred!
Served with three olives

The Rhinotini
Smirnoff Citrus, triple sec and fresh lemonade with a sugared rim

Appletini
Smirnoff Green Apple Vodka, 

sour apple liqueur 
and splash of sour mix

Passion Martini
Smirnoff Passion Fruit Vodka, 

Parrot Bay Passion Fruit
Rum and splash of lemon/lime soda

Grape Martini
Smirnoff White Grape Vodka, Grape Pucker and

splash of sweet & sour and cranberry juice

Peppermint Patty
Rumplemintz, Stoli Vanil, Green Creme de Menthe 
and Mint Baileys with a chocolate rimmed glass.

Espresso Martini
Starbuck’s Espresso, Kahlua and Stoli Vanil

Orange Cosmo
Smirnoff Orange, Triple Sec, lime juice 

and cranberry

Bananas & Cream
Smirnoff Vanilla Vodka, banana liqueur with 

splash of Baileys Irish Cream and Frangelico



The Rhino Bar’s Signature Martini

The Rough Rider
A 70oz Rum Punch Cocktail fit for 7!!

Made with Captain Morgan Parrot Bay flavored rums served in 
Margarita Bowl with lots of straws!!!

$28.00

The Perfect Cosmopolitan
Ketel One, triple sec, cranberry juice 

and splash of lime juice

Pineapple Mango Martini
Pineapple and Mango Parrot Bay Rum, grenadine 

and pineapple juice

Watermelon Martini
Smirnoff Watermelon Vodka, watermelon 

liqueur and splash of cranberry juice

Strawberry Blonde
Smirnoff Strawberry Vodka, triple sec, lime juice, 

orange juice and grenadine with sugared rim

Tropical Martini
Parrot Bay Mango, Parrot Bay Pineapple and 

pineapple juice

White Tiger
Stoli Vanil Vodka, Godiva White

Chocolate Liqueur, and 
Kahlua with white chocolate 

rimmed glass

Blue Hawaiian
Hynotiq Liqueur, Parrot Bay Coconut Rum

and splash of pineapple juice

Chocolatini
Ketel One, Godiva Dark Chocolate Liqueur, 
Baileys Irish Cream and crème de cacao 

with chocolate rimmed glass

Butterscotch Drop
Baileys Caramel Irish Cream, Smirnoff Vanilla 

Vodka and butterscotch schnapps

Mint Chocolatini
Baileys Mint Irish Cream and Smirnoff

Vodka with chocolate rimmed glass


