
newport restaurant week
november 4 -13, 2016 

three-course lunch  |  $16 per person

first course

pumpkin soup
Toasted pumpkin seeds, creme fraiche 

spinach salad
Peas, carrot, pickled red onion, basil pistou, 

parmesan crisp, sherry vinaigrette

roas t ed bee ts
 Hazelnut honey, black pepper whipped ricotta

second course

salmon burger
Cucumber-sesame slaw, ginger soy aioli, French fries 

shrimp l inguine
Rock shrimp, salami calabrese, fresh basil, arugula pistou,

 thyme-garlic butter sauce.

grilled chick en sandwich
Bacon, cheddar, honey mustard, griddled bun, French fries

herb crus t ed hak e 
Brabant potatoes, vinho verde broth, chickpeas, 

cherry tomato

third course

pumpkin cheese cak e
Caramel sauce, spiced whip cream

chocolat e souffle cak e
Creme anglaise, raspberry sorbet



newport restaurant week
november 4 -13, 2016 

three-course dinner  |  $35 per person

first course

pumpkin soup
Toasted pumpkin seeds, creme fraiche 

spinach salad
Peas, carrot, pickled red onion, basil pistou, 

parmesan crisp, sherry vinaigrette

roas t ed bee ts
 Hazelnut honey, black pepper whipped ricotta

mussels
Roasted red pepper, scallion, garlic-white wine broth

second course

pan seared salmon
 Garlic roasted asparagus, fingerling potatoes, 

cilantro lime gremolata

shrimp l inguine
Rock shrimp, salami calabrese, fresh basil, arugula pistou,

 thyme-garlic butter sauce.

grilled pork loin 
Sweet potato gratin, cranberry mostarda, spicy greens

herb crus t ed hak e
Brabant potatoes, vinho verde broth, chickpeas, 

cherry tomato

grilled flat iron 
Jojo potatoes, slow roasted onion salad, worcestershire

third course

pumpkin cheese cak e
Caramel sauce, spiced whip cream

chocolat e souffle cak e
Creme anglaise, raspberry sorbet
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