bluewater bar & grill
newport restaurant week

first course

arancini
sage pesto, mozzarella
butternut squash puree

fall fruit & kale salad
pears, cranberries, figs, pormegranate seeds & grapes
cider poppyseed dressing, toasted almonds

arugula & delicata
toasted walnuts, chopped prosciutto
goat cheese, rosemary fig dressing

pumpkin bruschetta
ricotta, pine nuts, amaretto honey

second course

chestnut crusted salmon
asparagus, oregano mashed potatoes
flg beurre blanc

sage pesto snapper & shrimp
sun-dried tomato, broccoli rabe
roasted garlic orzo

herb crusted filet
balsamic portabello, sautéed broccolini
tomato cipollini jam

grilled lobster tail
smoked bacon carbonara risotto

third course

carrot ginger cupcake
maple walnut crumble



