
F IRST  COURSE
H O M E M A D E  C L A M  C H O W D E R   | 7

New England style

F R E N C H  O N I O N  S O U P    | 7
traditional, Tuscan crouton, gruyere cheese

S O U T H W E ST  C H I C K E N  CO R N  C H O W D E R   | 7
corn, black bean, cilantro, chicken broth

F R I E D  C AU L I F LO W E R   | 10
sesame seed and sweet chili

P O RT  D U M P L I N G S   | 11
house made hoisin dipping sauce, steamed or fried

F R I E D  G R E E N  B E A N S    |  11
parmesan, sweet chili

B U F FA LO  T E N D E RS   | 12
crumbled blue cheese, carrots, celery

H U M M US  &  G A R L I C  C R O ST I N I   | 12
Port 305 homemade hummus, celery, carrots, cucumbers, olives

C R I S PY  B R USS E L  S P R O U T  A N D  B U T T E R N U T  S Q UA S H   | 12
candy maple bacon, dried cranberries, pecans

M AC  &  C H E E S E  A P P   |  13
baked, toasted golden breadcrumbs

F R I E D  C A L A M A R I   | 14
Port 305 marinara sauce, chipotle aioli

P U M P K I N  RAV I O L I   | 14
spinach, amaretto cream sauce, dried cranberries

S C A L LO PS  &  B ACO N   |  15
brown sugar lemon glaze

P IZZAS
M A R G A R I TA  P I ZZ A    |  13

mozzarella, plum tomatoes, basil
S H R I M P  S C A M P I  P I ZZ A   |  16

shrimp, mozzarella, spinach, roasted garlic

F I G  &  G OAT  C H E E S E  P I ZZ A   |  15
fig jam, caramelized onion, goat cheese, arugula

SALAD COURSE
C A E S A R  S A L A D   | 11

romaine, shaved Parmesan
W E D G E  S A L A D   |  10

crumbled blue cheese, bacon, tomato,
blue cheese dressing, balsamic glaze

C H O P  C H O P  S A L A D    | 16
blackened steak, blue cheese, onion,
cucumber, tomato, lemon vinaigrette

M E D I T E R RA N E A N  S A L A D   | 11
romaine tomatoes, red onion, olives, feta

cheese, balsamic dressing

S E S A M E  C H I C K E N  S A L A D   | 18
crispy sesame chicken, romaine lettuce, shredded cabbage, mandarin oranges, fried

wontons, sweet ginger dressing

add chicken - 7 steak - 8 shrimp - 9

18% gratuity is automatically applied to the final bill for all parties



SANDWICHES

$ 16

C A L I FO R N I A  G R I L L E D  C H I C K E N  C LU B
avocado, lettuce, tomato, chipotle mayo, bacon

C H I C K E N  C A E S A R
grilled chicken wrap, crisp romaine, shaved Parmesan

P O RT  3 0 5  V E G G I E  B U R G E R
romaine, avocado, lettuce, tomato, onion, chipotle mayo

P O RT  3 0 5  B U R G E R
bacon and onion jam, Swiss cheese, lettuce, tomatoes, onion, chipotle mayo

F R I E D  H A D D O C K
sandwich, lettuce, tomato, wasabi honey cole slaw, tartar sauce

P O RT  3 0 5  F R I E D  C H I C K E N
chicken breast, pickles, chipotle mayo

C A J U N  C H I C K E N  W RA P
tossed grilled chicken, rice, pico de gallo, avocado, queso

all sandwiches served with Port 305 fries or sweet potato fries

TACOS
KO R E A N  S H O RT  R I B   | 16
wasabi honey cole slaw, queso

F I S H   | 16
crispy haddock, avocado, wasabi honey

Cole slaw, chipotle aioliS H R I M P   |  17
Crispy shrimp, avocado, wasabi honey

cole slaw, chipotle aioli

B L AC K E N E D  C H I C K E N   |  16
grilled chicken, avocado, honey wasabi

coleslaw, pico de gallo, chipotle aioli

MAIN COURSE
V E G A N  RAV I O L I   | 16

tomato, spinach, kalamata olive, capers, white wine lemon sauce

C H I C K E N  PA R M E S A N   |  21
red or white sauce, mozzarella, penne pasta

B O LO G N E S E   |  22
traditional Italian meat sauce, fresh cream, romano cheese, penne pasta

P O RT  3 0 5  ST E A K  T I PS     | 22
creamy garlic mashed potato, spinach

B L AC K E N E D  C H I C K E N  PA STA     | 23
red peppers, caramelized onion,shallot cream sauce, penne pasta

C H I C K E N  P OT  P I E   | 23
chicken, carrots, fingerling potatoes, pearl onions, peas, chicken velouté sauce

B RA I S E D  B E E F  S H O RT  R I B  ST E W   | 24
creamy garlic mashed potato, brussel sprouts, butternut squash, carrots, peas, pearl

onions, rosemary demi reduction

B A K E D  H A D D O C K  A N D  S H R I M P   | 25
ritz cracker crumb, creamy garlic mashed potato, spinach, brandi cream sauce

F I S H  A N D  C H I PS   | 25
crispy haddock, wasabi slaw, tartar, fresh lemon & chips

G R I L L E D  AT L A N T I C  S A L M O N   | 26
fresh lemon caper sauce, creamy garlic mashed potato, spinach

O P E N  FAC E  S I R LO I N  S A N D W I C H   |  26
10 oz, garlic toast, horseradish cream, fries

18% gratuity is automatically applied to the final bill for all parties



DESSERT
B R E A D  P U D D I N G   | 8

caramel glaze, vanilla bean gelato
B E LG I A N  C H O CO L AT E  C A K E    |8

served warm with vanilla bean gelato

S A LT E D  C A RA M E L  S U N DA E   | 7
vanilla bean ice cream, candied pecan, house made caramel sauce, fresh whipped

cream

18% gratuity is automatically applied to the final bill for all parties



BRUNCH

SATURDAY & SUNDAY

11:30 AM - 3 PM

H A N G OV E R  H E AV E N   | 13
smashed fingerling potato

short rib
mozzarella

gravy
sautéed egg

T US C A N  F R E N C H  TOA ST   | 14
fresh berries

toasted pecans
Kentucky bourbon maple syrup

fresh whipped cream

C A L I FO R N I A  O M E L E T   | 15
three farm fresh eggs

bacon
tomato

avocado
cheddar

smashed potato 

G R E E N  E G G S  A N D  H A M   | 15
English muffin
poached eggs
rosemary ham

basil pesto hollandaise 

18% gratuity is automatically applied to the final bill for all parties


