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4 new restaurants in RI that you're
going to have to try in June
Gail Ciampa The Providence Journal
Published 5:01 a.m. ET Jun. 16, 2021

View Comments

A brewery and tavern in North Kingstown, second restaurants with new concepts
from two Providence owners and waterfront dining in Newport are the four newest
restaurants on the Rhode Island landscape.

West Passage Brewing Company is not only Rhode Island's newest brewery, it's
also a  restaurant. North Kingstown is its home. 

Bayberry Garden is a new concept in Providence's Innovation district from the
couple who introduced the Bayberry Beer Hall to the West Side.

Wayland Fresh is a grab-and-go café with smoothies, wraps and yogurt bowls, and
the sister business to Mare Rooftop in Providence.

The Reef in Newport has new owners, a freshened-up space and that killer location
on Howard Wharf. 

Here are their stories.

More: Your guide to great summer food in RI, including outdoor dining, can't-
miss restaurants

More: 8 new restaurants in RI that you're going to have to try in May

West Passage Brewing Company owner/brewer Scott Monroe with the brewing tanks at his North Kingstown restaurant
and brewery. Kris Craig, The Providence Journal

West Passage Brewing Company 

The new restaurant and brewery opened last week. It's at 7835 Post Rd. in the
North Kingstown space that was Gillian's Ale House, which closed in 2018. 

West Passage Brewing Company is the first restaurant from Scott Monroe and his
wife Cheryl Monroe. They also live in North Kingstown and have a daughter at the
high school. 
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Scott's been a home brewer for 30-plus years. He will make the beer. He was an
executive in the medical device business and then a teacher for four years. Cheryl
had a 20-year career as director of retail development at Swarovski.

"Even before COVID, we already decided to try something else," he said. "We had a
coin toss to either sail away or start a business," he joked.

Advertisement

The Monroes bought the building, which needed a lot of work. "We are very excited
to be watching something grow," Scott Monroe said.

He bought all new equipment to create a five-barrel brewery. He said it puts them
on the cusp of the nano category.

The New Orleans manufacturer of the equipment did the installation.

"They were a huge help to me to finish out my knowledge," he said. "I learned all
the all the tricks of the trade."

West Passage opened with five freshly brewed beers. Monroe called them his
quintuplets. Slack Sheet is an IPA. Sarcastic Charlie is a hoppy amber. Full Keel is
a brown ale. Drunken Horseman is a dark IPA. Full Body Wag is a pub-style beer.

With the five-barrel system, "The rationale is to brew more often and change the
beers more often," said Monroe.

He describes his beers as American-style and a little hoppy.

The beer tap behind the bar at the West Passage Brewing Company, with the quintuplets on draft. Kris Craig, The
Providence Journal

"But not super hoppy," he added.  He said he likes a little bitterness but wants
to make his beers drinkable.

Monroe is equally as passionate about the restaurant side of the business, which
will serve upscale pub food.

The chef is Hunter French. He is from Johnson & Wales University. Monroe met
him at the school during a brewing class where they were lab mates. 

The Old West is a steak burger on a brioche bun, topped with fried jalapeno peppers, haystack onions, chipotle barbecue
sauce, lettuce and tomatoes at West Passage Brewing Company in North Kingstown. Kris Craig, The Providence Journal

Monroe described the menu as eclectic. It's based on burgers, wings and
sandwiches. They have an in-house smoker to smoke meats for small plates only.

The menu features the Old West, which is a steak burger on a brioche bun, topped
with fried jalapeno peppers and haystack onions, drizzled with chipotle barbecue
sauce. 

Before the restaurant opened, Monroe said, the construction crew helped test out
the food. "They didn't want to leave," he said. 

"We want to create an environment where people will sit down and have a meal,"
he said.

West Passage has about 100 seats, with 90 inside, and a small patio outside. There
are 17 seats at the bar. There's also a small function room for parties.

After serving 1,000 diners during opening week, the restaurant reopens on
Wednesday.

Details: 7835 Post Rd., North Kingstown, (401) 661-9662,
westpassagebrewing.com and Facebook for updated information.

Cheddar & Ale Dip is a beer cheese dip made with house brown ale, served with Bavarian pretzel bites, an assortment of
pub chips and vegetable sticks. Kris Craig, The Providence Journal

Bayberry Garden in Providence

Natalie and Ton Dennen at the bar in their new restaurant, Bayberry Garden, located at 225 Dyer St. in the Innovation
District near the Providence Pedestrian Bridge. Bob Breidenbach, The Providence Journal

Tom and Natalie Dennen are calling their brand new Bayberry Garden the "big
sister" to their Bayberry Beer Hall on Providence's West Side, which they opened
in 2017.

Located in the Wexford Innovation Center, by the Providence River Pedestrian
Bridge, the new restaurant opened last week at 225 Dyer St.

Unlike the casual counter service, communal tables and the focus on beers at the
Beer Hall, the Garden will have table service and extensive choices for wine
and cocktails as well as beer. Food will follow a coastal cuisine theme, including a
raw bar and plates to share. 
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"With every business we think about how we like to entertain," said Natalie
Dennen. "We have a beer hall. A visit can be quick or leisurely. Come as you are."

"But we also like to entertain in our home and knock it up a notch," she said.

That's what Bayberry Garden is. They've knocked this up not just to feature local
beers but also special cocktails and a wine list of 150 bottles with a focus on fun
and biodynamic selections.

They want to have all three of those things shine, plus service and food, Natalie
Dennen said.

Tom Dennen said the kitchen will focus on seasonality and seafood. They will
take in full fish for crudo, and other dishes will spotlight farms.

He sees tables ordering oysters, some crudo, large plates and small plates for full
family-style dining, with dishes that include a roasted chicken. 

Desserts from pastry chef Karissa Bednarz include Banoffee Creme Brulee with
hazelnut, coffee and banana miso ice cream and Rhubarb Pavlova with rhubarb,
zucca and lemon verbena, green strawberries and juniper ice cream.

An array of the food on the menu at Bayberry Garden. Ezra Pollard

The executive chef is Mike Seely, previously the culinary director for Michael
Scelfo’s Cambridge restaurants including Alden & Harlow and Waypoint.

The beverage manager is Ariel Brodsky, who came from experience in New York
City at restaurants including Perry Street by Jean-Georges Vongerichten. The
general manager and sommelier is Kelsey Shaw, who previously managed New
York's Altro Paradiso.

Tom Dennen, who will manage the craft beer selections, said that for their business
to grow, they hired Alexis Moniello as director of operations.
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They have a staff of 60 servers assembled. Tom said they really pursued new
employees in creative ways, including visiting the Saturday Farm Fresh market in
the Valley neighborhood and passing out business cards. 

Inside, the restaurant is similarly sized to the beer hall. But there are another 100
seats on the outdoor patio. They worked with HB Design Build, the same group
that built the beer hall.

There are some 100 seats on the outdoor patio at Bayberry Garden. Bob Breidenbach, The Providence Journal

Natalie was determined to make this a garden in the most literal of
sense, and more than 100 plants and trees have been installed. She said it fits the
environment there.

Tom feels they are getting in early on an area that will only grow with more foot
traffic and the footbridge as such a draw.

"It’s a great thing for Providence," he said.

The Dennens will be open for dinner. They will open for weekend brunch in a few
weeks. They say they will add lunch in late fall. 

Details: 225 Dyer St., Providence, (401) 642-5013,  bayberrygarden.com. Open for
dinner. Closed Monday.

Wayland Fresh opens soon

Robert Cirillo is the chef for both Mare Rooftop and the new Wayland Fresh, scheduled to open soon. David DelPoio, The
Providence Journal

It's easy to think of the soon-to-open Wayland Fresh as a COVID-19 baby. It was
conceived during the pandemic as a way to keep staff employed at Mare Rooftop.

The fresh food wraps, smoothies and yogurt bowls have been prepared in the Mare
kitchen for delivery and pickup since December. They have become so popular,
they are getting their own restaurant on the ground floor at 229 Waterman St. in
Wayland Square.
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Mare executive chef Rob Cirillo said they have been selling between 750 and 1,000
orders a week of Wayland Fresh dishes and drinks. They began when restaurants
were paused due to the coronavirus.

The menu is flexible with 80 ingredients on hand so it can be Keto friendly, dairy-
free or gluten-free to cover all the dietary needs of diners. 

"We basically opened up a ghost kitchen at Mare," said Michael Degnan. The move
made the restaurant stronger, by allowing them to maintain staff, he said. 

Degnan is operations director for Premier Hospitality Group, which includes
Mare Rooftop and Wayland Fresh. Real-estate developer David Corsetti opened
Mare in 2018.

It was the idea of general manager Ron Coffey to do a trial with selling
Cirillo's smoothies and wraps on third-party billing, and pickup and delivery, said
Degnan. It gave staff hours that they wouldn't otherwise have had.

They had the right chef to launch the "fresh" menu. Cirillo previously worked
at The Westin Memphis Beale Street in Tennessee, which had a superfoods/spa
menu. 

At Mare, he had time to create new, healthy foods, looking at things like the
transfat in dressings. He developed recipes with avocado oil and olive oils.

The most popular wrap, a Turkey BLT, starts with lean meat but includes
applewood smoked bacon and cheddar cheese with a tomato aioli. So it's not the
slimmest of wraps, Cirillo said. But it's one of many available. Diners can build
their own wraps and yogurt bowls.

No ice is added to the smoothies, nor is sugar, only all-natural honey. The Green
Goodness smoothie is popular with spinach, kale, ginger and almond milk.
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Another big seller is the Acai Yogurt Bowl featuring acai-infused Greek yogurt
with chia seeds, blueberries, toasted coconut and banana.

Cirillo has Rhode Island roots. He came went to Johnson & Wales University but
left to take on paying kitchen jobs at an interesting lineup of restaurants, from
Hooters to Meritage to Aspire in the Hotel Providence. He eventually became a
corporate trainer for the Capital Grille before going to Memphis.

He and his brother are Korean, adopted by a first-generation Italian father and
first generation Irish mother. He cooked with his Italian grandmother who was
from Calabria.

Cirillo will still be doing double duty as Wayland Fresh opens its brick-and-mortar
in the coming days.

Wayland Fresh opens soon in Wayland Square. David DelPoio, The Providence Journal

It will be grab-and-go, said Degnan. There is outdoor seating on the veranda. They
will be open seven days a week. 

Details: 229 Waterman St., Providence, (401) 648-6677, waylandfresh.com.

The Reef in Newport

Calamari at The Reef in Newport on Howard's Wharf. Courtesy Photo

Anyone who has ever been to The Reef restaurant at 10 Howard Wharf, Newport,
knows it is one of the best waterfront sites around. Now new owners are seeking to
make the food and service as good as the view.

Robert Flaxman and wife, Leslie Flaxman, bought the restaurant right before the
pandemic hit. They are sailors who hail from New York City and spend their
summers in Newport. Robert first started coming to Newport with his parents and
participated in sailing programs in the city.

Buying The Reef and restoring it is a way to pay homage to his family and his past,
he said. 

The Flaxmans used the shutdown as a time to rebuild not just the interior but also
the staff and the menu. They built new patios on the water to create a new, fresh
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the staff and the menu. They built new patios on the water to create a new, fresh
look. 

The new culinary director is Jon LoPresti, who previously worked
in The Hamptons at  Bullshead Bar & Grill and Bridgehampton Cafe, and in
Newport as the chef de cuisine at Stoneacre Brasserie and Garden at Stoneacre and
as executive sous chef at 41 North's The Grill.

The Reef sits right on the water on Howard Wharf in Newport. Courtesy Photo

He's created a menu of local favorites, such as calamari, and dishes with
international influences inspired by “global ports of call.”

In addition to New England classics like a hot and cold lobster roll, menu
highlights include lobster a la vodka, tuna poke, seafood bouillabaisse,
empanadas and chickpea fries.

The Reef reopened in early spring with a capacity for up to 500 guests.

For regular dining, the space offers three distinct indoor dining areas, three
bars and two waterside patios with fire pits, lounge seating, free-standing
tables and a grove of palm trees.

The multifunctional spaces can accommodate corporate events, birthday parties,
wedding celebrations and more in a formal dining room.

Frozen drinks served waterside at The Reef in Newport. Courtesy Photo

All COVID protocols remain in force including the installation of advanced HEPA
(High-Efficiency Particulate Air) filters in inside dining rooms and bars.

The property also has a dinghy dock and free parking for restaurant patrons.

Details: 10 Howard Wharf, Newport, (401) 324-5852, thereefnewport.com. Open
seven days a week.
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