
 

 

Newport Restaurant Week  

March 2 - March 11, 2018 

 

a p p e t i z e r  

Choice of  one 

 

s o u p  o f  t h e  m o m e n t  

vegetarian soup 
 

c a e s a r  s a l a d  

romaine, garlic, white anchovy 
 

o y s t e r s  r o c k e f e l l e r  

parsley, breadcrumbs, pernod 

 

e n t r e e s  

Choice of one 

 

f i s h  a n d  c h i p s  

crab brandade, tartar sauce, horseradish  
 

c h i c k e n  c a r b o n a r a  

house-made pasta, bacon, parmesan 
 

g r i l l e d  f l a t  i r o n  s t e a k  

potato gratin tops, green bean casserole  
 

f o r a g e r ’ s  r i s o t t o  

mascarpone, spinach, wild mushroom 
 

d e s s e r t  

Choice of one 

 

b o s t o n  c r e a m  p i e  

vanilla sponge, custard, chocolate ganache  
 

g r i d d l e d  p o u n d  c a k e  

preserved fruit, miso caramel, crème fraiche ice cream 
 

 

Three Course Dinner $35.   

 


