
newport restaurant week
three-course lunch  |  $16 per person

first course

mushroom bisque
Brie, fines herbes

mix ed f ield greens
Pecans, goat cheese, radish, red onion, tomato, cucumber, 

champagne-honey vinaigrette

gem le ttuce salad
Cherry tomatoes, red onion, smoked bacon, 

creamy cheddar vinaigrette

second course

smelt po’boy
Tabasco remoulade, chips

s t eamed mussels 
Tasso ham, pearl onions, linguine, fines herbes butter

grilled chick en heirloom carrot salad
Arugula, whipped ricotta, pickled red onion,

 preserved lemon vinaigrette

third course

walnut blondie
Chocolate hazelnut mousse

vanilla panna cotta
Pear ginger compote, graham cracker streusel



newport restaurant week
three-course dinner  |  $35 per person

first course

mushroom bisque
Brie, fines herbs

mix ed f ield greens
Pecans, goat cheese, radish, red onion, tomato, cucumber, 

champagne-honey vinaigrette

gem le ttuce salad
Cherry tomatoes, red onion, smoked bacon, 

creamy cheddar vinaigrette

s t eamed mussels
Tasso ham, pearl onions, linguine, fines herbs butter

second course

haddock
Fingerling potatoes, grape tomatoes, spinach, white wine butter

grilled flat iron
Marble potato hash, braised kale, mushroom demi glaze

pan seared salmon
English peas, asparagus, roasted tomato risotto 

bouillabaisse
Mussels, clams, haddock, tomato fennel broth

third course

walnut blondie
Chocolate hazelnut mousse

vanilla panna cotta
Pear ginger compote, graham cracker streusel
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