
newport restaurant week 
prix fixe 16.

appetizers
new england clam chowder  

Smoked oyster crackers

chourico and root vegetable croquettes
Roasted red pepper aïoli, pickled mustard seeds, fennel slaw

mixed greens salad 
Banyuls vinaigrette, pickled beets, goat cheese 

  handmade pappardelle 
Roasted mushrooms, herb-butter 

steamed pei mussels 
Vinho Verde broth, white beans, grilled bread 

local matunuck oysters*
6 pieces, served on the half shell ($7 supplement)

main course

pan seared atlantic salmon 
Roasted fingerling potatoes, haricot verts, baby kale, olive vinaigrette

new england style lobster roll
Tarragon dressing, butter-toasted bun, onion strings, cole slaw ($14 supplement)

fried chicken sandwich 
House made bun, bread & butter pickles, spicy aïoli, kettle chips

local potato-applewood bacon soup 
Vermont cheddar, sourdough bread bowl

grilled angus burger* 
Butter toasted bun, cheddar cheese, fries

local vegetable risotto 
Whipped mascarpone, shaved fall vegetables, apple cider reduction

dessert
chocolate parfait 

Salted caramel, roasted peanuts

spiced sweet potato bread 
Poached pear, oatmeal lace cookie, sweet cream

house made ice creams & sorbet 

 

*Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  
Consumers who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

Please refrain from using cell phones while in the dining room. 
 If you have any allergies, please bring them to your server’s attention.

chefs | karsten hart & lou rossi



restaurant week dinner
35.00 

first course

caramelized garlic & ricotta tortellini

Braised angus beef, savory herb beurre blanc, garlic crumbs

roasted beets

Gorgonzola vinaigrette, foccacia toast

mixed greens salad

Banyuls vinaigrette, pickled beets, goat cheese

steamed mussels

Smoked seaweed broth, roasted garlic, grilled baguette

main course

atlantic salmon

Creamer potatoes, haricot verts, olives, roasted tomato-horseradish crème fraîche

local vegetable risotto

Whipped mascarpone, shaved local vegetables

pappardelle carbonara

Pork belly confit, local pea tendrils, smoked egg yolk

chicken cordon bleu

Wild rice risotto, roasted baby carrots, roasted chicken jus

dessert

pear galette

Chantilly cream, ginger caramel

boston cream pie

Chocolate sorbet



newport restaurant week 
prix fixe 16.

appetizers
new england clam chowder  

Smoked oyster crackers

chourico and root vegetable croquettes 
Roasted red pepper aïoli, pickled mustard seeds, fennel slaw

mixed greens salad 
Banyuls vinaigrette, pickled beets, goat cheese 

  handmade pappardelle 
Roasted mushrooms, herb-butter 

steamed pei mussels 
Vinho Verde broth, white beans, grilled bread 

local matunuck oysters*
6 pieces, served on the half shell ($7 supplement)

main course

pan seared atlantic salmon 
Roasted fingerling potatoes, haricot verts, baby kale, olive vinaigrette

new england style lobster roll
Tarragon dressing, butter-toasted bun, onion strings, cole slaw ($14 supplement)

rhody fresh three egg omelette 
Farm fresh vegetables, artisanal cheese   

local potato-applewood bacon soup 
Vermont cheddar, sourdough bread bowl

traditional eggs benedict  
North Country bacon, hollandaise sauce   

grilled angus burger 
Butter toasted bun, cheddar cheese, fries

our signature maine lobster hash
Local arugula and pea tendril salad, poached eggs, Béarnaise  ($12 supplement)

dessert

chocolate parfait 
Salted caramel, roasted peanuts

spiced sweet potato bread 
Poached pear, oatmeal lace cookie, sweet cream

house made ice creams & sorbet 

 

*Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  
Consumers who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

Please refrain from using cell phones while in the dining room. 
 If you have any allergies, please bring them to your server’s attention.

chef |  lou rossi
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