
newport restaurant week
march 27 - april 7, 2017

three-course lunch  |  $16 per person

first course

beef & barle y soup 
Root vegetables, fresh herbs 

mix ed greens salad 
Pecans, goat cheese, radish, red onion, tomato, 

cucumber, champagne-honey vinaigrette

cauliflow er -pea fritt ers 
Buttermilk-tumeric aioli, pickled onion, pea greens

second course

salmon burger
Sriracha aioli, cabbage-bell pepper slaw

pulled pork sandwich
Cheddar, pickled cabbage, crispy onions, 

chipotle-maple BBQ sauce

chourico crus t ed haddock 
Crispy polenta, grilled scallion, caper beurre blanc

grilled chick en spinach salad  
Bosc pears, roasted beets, Gorgonzola crema, candied 

walnuts, pickled onions, rice wine vinaigrette

third course

brownie  sundae 
Warm brownie, peanut butter ice cream, walnut brittle, 

chocolate & caramel sauce

vanilla -s tr awberry cheesecak e
Rhubarb, graham cracker crust 



newport restaurant week
march 27 - april 7, 2017

three-course dinner  |  $35 per person

first course

beef & barle y soup 
Root vegetables, fresh herbs 

cauliflow er -pea fritt ers 
Buttermilk-tumeric aioli, pickled onion, pea greens

mix ed greens salad 
Pecans, goat cheese, radish, red onion, tomato, 

cucumber, champagne-honey vinaigrette

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

second course

chourico crus t ed haddock 
Crispy polenta, grilled scallion, caper beurre blanc

ricotta gnocchi 
Turnips, potatoes, mushrooms, spinach, shaved asparagus, 

red pepper cream sauce

grilled flat iron  
Olive oil poached potatoes, charred red cabbage, 

arugula pistou, port wine demi

grilled shrimp 
Tomato-scallion risotto, shaved asparagus & fennel salad, 

caper vinaigrette

third course

brownie  sundae 
Warm brownie, peanut butter ice cream, walnut brittle, 

chocolate & caramel sauce

vanilla -s tr awberry cheesecak e
Rhubarb, graham cracker crust 
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