Newton's Restaurant

4700 Guardian Dr Marriott at Research Triangle Park 27703-8460 - +19199416200 - Updated: Jan 14,
2026

SMALL BITES

Pub Chips $10.00

Caramelized Onion Dip

Hush Puppies $8.00

Honey Butter

Seasonal Soup

Cup7|Bowl9

Ahi Tuna Bites (2) $14.00

Sushi-Grade Rare Yellowfin Tuna, Fried Wonton, Shiso Leaf, Wasabi Aioli, Sriracha

SHAREABLES

Newtons Loaded Waffle Fries (GF) $16.00

Cheddar Cheese, Bacon, Sour Cream, Chives

Jumbo Wings (GF) $16.00

Choice of House BBQ Spice Rub, Buffalo, Carolina Gold or Cheerwine BBQ Sauce

Margherita Flatbread Pizza $16.00
Seasonal Flatbread Pizza $16.00
Pulled Pork Sliders (4) $16.00

Cheerwine BBQ Sauce, Apple Slaw, Hawaiian Bun

Charcuterie Board $20.00

Three Meats, Three Cheeses, Assorted Crackers, Crostini and Accompaniments

Smoked Chicken Quesadilla $17.00

Cheese, Peppers, Onions, Avocado, Sour Cream

GREENS

Caesar Salad (V) $14.00

Chopped Romaine, Shaved Parmesan, Croutons, Caesar Dressing

House Mixed Greens Salad (GF, V) $16.00

Strawberries, Candied Walnuts, Goat Cheese, Red Onion, Balsamic Vinaigrette



Wedge Salad (GF)

Blistered Tomatoes, Iceberg Lettuce, Blue Cheese Crumbles, Boiled Egg, Bacon Bits, Fried Onions, Choice of Dressing

CRAFT BURGERS & HANDHELDS

$18.00

RTP Smash Burger* $21.00
Lettuce, Tomato, Caramelized Onions, Pickles, White American Cheese, Smash Sauce, Brioche Bun

Grilled Chicken Breast Sandwich $20.00
with Swiss Cheese, Lettuce, Tomato, Onion, Dijonnaise

Guardian Club Sandwich $16.00
Oven-Roasted Turkey Breast, Swiss Cheese, Crispy Bacon, Lettuce, Tomato on Choice of Bread

NC SMOKED SPECIALTIES

One Meat & Two Sides $24.00
Chopped Pork (GF) smoked bone-in pork butt, Ribs (GF) pork spareribs (Not available as a sandwich), Sliced Brisket (GF) prime grade,

Smoked Chicken (GF) Sweet Tea Brined

Two Meats & Two Sides $29.00
Chopped Pork (GF) smoked bone-in pork butt, Ribs (GF) pork spareribs (Not available as a sandwich), Sliced Brisket (GF) prime grade,

Smoked Chicken (GF) Sweet Tea Brined

Make It A Sandwich $20.00
Chopped Pork (GF) smoked bone-in pork butt, Ribs (GF) pork spareribs (Not available as a sandwich), Sliced Brisket (GF) prime grade,

Smoked Chicken (GF) Sweet Tea Brined

MAINS

Grilled Ribeye* (GF) $42.00
120z. Ribeye Steak, Yukon Gold Mashed Potatoes, Sauteed Mushrooms, Charred Scallion Relish, Brussel Sprouts

Cajun Pasta $26.00
Shrimp, Andouille Sausage, Penne Pasta, Tomatoes, Peppers with Cajun Cream Sauce

Orange-Dill Salmon* (GF) $30.00
Orange-Dill Sauce, Yukon Gold Mashed Potatoes, Buttered Green Beans

SWEET BITES

Banana Pudding $9.00
Sweet Biscuit $9.00
Strawberry Shortcake $9.00
Seasonal Chess Pie $9.00

SIDES




Fries $6.00
Mac 'N Cheese $6.00
Brussel Sprouts $6.00
Yukon Gold Mashed Potatoes $6.00
Buttered Green Beans $6.00
Cornbread $6.00
Pub Chips $6.00
BEVERAGES

Cappuccino, Latte or Hot Chocolate $5.00
SPECIALTY COCKTAILS

Blueberry Mule $14.00
Wheatley Vodka, Blueberry Syrup, Lime Juice, Fever-Tree Ginger Beer, Mint Leaves

Empress Martini $18.00
Empress 1908 Indigo Gin, Lemon Juice, Simple Syrup

Berry Mojito $12.00
Bacardi Superior Rum, Strawberry and Blackberry Puree, Lime Juice, Mint Leaves

Painkiller $14.00
Pusser's Rum, Coconut Puree, Orange Juice, Pineapple Juice

Passion on Your Plate $16.00
llegal Mezcal Joven, Passion Fruit Syrup, Lime Juice, Fever-Tree Grapefruit

Bourbon Smash $15.00
Maker's Mark, Simple Syrup, Lemon Juice, Soda Water, Mint Leaves

Spritz & Chill $14.00
Aperol, Prosecco, Club Soda

Smoked Basil Hayden Old Fashioned $20.00
Basil Hayden, House-Made OIld Fashioned Syrup, Aromatic Bitters

Spicy Honey Rita $15.00
Espolon Blanco, Lemon Juice, Lime Juice, Hot Honey, Jalapefio

Lemontini $18.00
Ketel One Citroen, Grand Marnier, Lemon Juice, Simple Syrup, Sugar Rim

Coconut-Pineapple Cooler $8.00

Ritual Zero Proof Rum, Coconut Water, Pineapple Juice, Lime Juice



Agave Fire $8.00

Ritual Zero Proof Tequila, Muddled Jalapefios, Fresh Sour, Agave, Fever-Tree Soda Water

WINES

Sparkling - Ruffino Lumina Prosecco

Veneto, Italy

White - Sacha Lichine The Pale Rose

Provence, France

White - Ruffino Lumina Pinot Grigio

Veneto, Italy

White - Seven Daughters Moscato

Veneto, Italy

White - Kim Crawford Sauvignon Blanc

Marlborough, New Zealand

White - Wente Chardonnay

Livermore, California

White - Sycamore Lane Chardonnay

Napa Valley, California

Red - Hayes Ranch Pinot Noir

Livermore, California

Red - Chateau Ste. Michelle Merlot

Columbia Valley, Washington

Red - Wente Cabernet Sauvignon

Livermore Valley, California

Red - Justin Cabernet Sauvignon

Napa Valley, California

Featured Prisoner Wines - Unshackled Sauvignon Blanc

Napa Valley, California

Featured Prisoner Wines - Unshackled Pinot Noir

N.P., Va Vidoy, California

Featured Prisoner Wines - Saldo by The Prisoner Red Blend

Napa Valley, California

DRAFT BEERS

Pernicious $9.00

IPA, 7.3% ABV, Wicked Weed Brewery, Asheville, NC



Twist $9.00

Belgian-Style White Ale, 5.2% ABV, Wicked Weed Brewery, Asheville, NC

Hummin' Bird $9.00

Helles Golden Munich Lager, 4.5% ABV, Red Oak Brewery, Whitsett, NC

Hazy Little Thing $9.00

Hazy IPA, 6.7% ABYV, Sierra Nevada Brewing, Mills River, NC

Hell Yes Ma'am $9.00

Belgian Strong Golden Ale, 9.2% ABV, Raleigh Brewing Co, Raleigh, NC

Stella Artois $9.00

Pilsner-Style Lager, 5.2% ABV, Anheuser-Busch, St. Louis, MO

Modelo Especial $9.00

Mexican Lager, 4.4% ABV, Grupo Modelo, Mexico

Red Oak $9.00

Bavarian Amber Lager, 5.0% ABV, Red Oak Brewery, Whitsett, NC

Draft Beer Flight $11.00

Choose any (4) of to sample

BEER BOTTLES/CANS :

Domestic $6.00

Michelob Ultra, Miller Lite, Yuengling, Coors Light, White Claw Seltzer, Bud Light

Imported $7.00

Heineken, Corona Extra

Craft $7.00

Samuel Adams Boston Lager, Samuel Adams Just the Haze IPA NA
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