Newport Restaurant Week Dinner
3 course $35 (Tuesday-Saturday 5-9pm)

First Courses

Butternut Squash, Apple and Ginger Bisque
Scallion-Chive Qil ::V.G::

Roasted Beet Salad with Orange-Balsamic
Vinaigrette with crumbled Feta Cheese ::V::

Chicken and Herb Meatballs

in House “"Gravy”

Zucchini-Feta Fritters

with Zaatar, Garlic and local Yogurt Sauce ::V::

Entrees
Baked Eggplant, Tuscan Pommorola, Atwell’s Gold
and Parmigiano ::V::

Wood Grilled Flank Steak. Mushrooms, Grilled Onions
and Watercress, Scallion-Chorizo Mashed Potatoes ::G::

Ricotta Gnocchi with Pancetta, shaved Brussels Sprouts,
Hen of the Woods mushrooms and Sage

Roast Salmon with Mustard, Herbs and Honey,
Roasted Potatoes and Vegetables, Lemon and Olive Qil ::G::

Dessert

Flourless Chocolate Cake with whipped Cream ::G::
Pumpkin Cheesecake with whipped Cream

Warm Gingerbread, Roasted Apples and Creme Fraiche

Vi = Vegetarian NRWF16 ::G::= Gluten Free
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