REVOLVING DOOR

NEWPORT RESTAURANT WEEK - MARCH 27TH THROUGH APRIL 7TH
3-Coursk Prix Fixe MENU
$35.00 PERPERSON

Small Plates

Conch Chowder Lettuce Wraps
Cfoca[ ,?_Q Conc/t, Clto’zizo, }?ec[ Cu’z’zy, Coconut %//le ﬂouse—made S)zeclzuan pou[t&y Sausage, mango, C[/ant’zo
Warm House Made Cornbread Tru{ﬂed White Bean Hummus
leippe c{ _/vloney /gutte’z, Sea 5 a[ts pzck[ec[ W]us/ﬂoom, pa%mesan

Entrées
Pan Roasted Mahi-Mahi Spicy Shrimp and Creamy Polenta
Winter Squas/res, C/La’z’zec[ Cau[gqowe%, Romesco pu’zp[e _/(a/e, ya[apeflo, Spam'sh C/LO’ZiZO
Steak Frites
: . Roasted Eggplant
?//S)ﬁ/él /Q’ume j-/at ﬂ’zon, }Qatatoutlle, ﬂe&éed ﬁutte’z G’zeen Ien ti[s, yong L 7@ /u'm' ’Vinaig’ze e

_S?OLLLC(’/

Desserts
Hours
Hibiscus Panna Cotta Open Daily
ginge’z Bread Crumble Five 0O’Clock

Closed Tuesdays

Chocolate Pot de Creme
Passion Fuuit ge/ée, Tuile Cookie .

Consuming raw ot undercooked meats may nerease your visk 0][ ﬁ)od bowne illnesses. Vot all ing’zec{z'ents ae listed in menu

desc’ziptions, p[ease notg[y your setver of any a[[e’zgies 01 ﬁ)od zestuictions you may /lave.



