
 
 

FIRST 

CUP OF NEW ENGLAND CLAM CHOWDER 

SPINACH SALAD 
PICKLED RED ONION, MARINATED PEARS, GOAT CHEESE & RASPBERRY VINAIGRETTE 

FETA STUFFED POTATO CHEESE BALLS 
PEPPERJACK DIPPING SAUCE 

SECOND 

CROWLEY BURGER 
BEEF PATTY WITH TRUFFLE AIOLI, GRUYERE CHEESE, CREMINI MUSHROOMS, 

TEMPURA CORNICHON ON A BRIOCHE BUN 

CHICKEN TACOS (3 PER ORDER) 
PAN FRIED CHICKEN SEASONED WITH SERRANO CHILI PEPPER TOPPED WITH 

ICEBERG LETTUCE, WHITE ONIONS, CILANTRO, LIME JUICE & JALAPEÑO CHIPOTLE 
SAUCE 

CARIBBEAN SALAD 
MIXED GREENS WITH ROASTED CORN, BLACK BEANS, AVOCADO, RED ONION 

SHERRY TOMATOES, MANGO & BALSAMIC VINAIGRETTE 

THIRD 

CHEESECAKE 
FRESH BERRIES 

CHURROS 
CINNAMON & SUGAR 

NEWPORT RESTAURANT WEEK 
PRICE FIXE $16 PLUS TAX & GRATUITY  



NEWPORT RESTAURANT WEEK 

PRICE FIXE $35 PLUS TAX & GRATUITY  

FIRST 

CUP OF NEW ENGLAND CLAM CHOWDER 

MIXED GREENS SALAD 
TOMATO, ONION & SHALLOT VINAIGRETTE 

CALAMARI 
BANANA PEPPERS & MARINARA 

ON THE HALF SHELL 
2 OYSTERS & 2 LITTLENECKS 

SECOND 

PAN ROASTED ATLANTIC SALMON 
ZUCCHINI PUREE, ROASTED CORN, SAUTEED TOMATOES & SHALLOT ARUGULA SALAD 

ROASTED HALF CHICKEN 
MASHED POTATOES, SEASONAL VEGETABLES & CHICKEN JUS 

HANGER STEAK FRITES 
HOUSE BÉARNAISE & STEAK FRIES 

THIRD 

WARM APPLE CRISP 

CHOCOLATE LAVA CAKE 
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