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Newport Restaurant Week
March 2nd - March11th 2018

Three-Course Lunch Menu | $16 per person

1st COURSE (cHoose ONE)
STUFFED QUAHOG

Our 5tu§ed clam or ‘Stuﬁqe"ig made with local clam@, 5tu6€?ng, diced bell peppers and Spiceﬁ.

CLAM CAKES

Three of our §ignatur0 clam ca@. Dough*ﬁ”cd with frc@h Chopf)ed clams,
fried until golden brown. Served with our house made tartar sauce for diplaing.

CHOWDER TRIO
Three small 4oz cups of ecach of our house made chowders
28D COURSE  (cHoose ONE)
FISH TACOS

Marinatcd, pan -seared cod served in a warm corn tortilla shell with shaved Cabbagc,

diced tomatoes, organic [emon mgﬂonnaise and garni5[qed with cilantro. Served with french friQ§ or col(@law.

CRAB CAKE SPINACH SALAD

Our delicious lump crah calg seared and served over a bed of 5,:)inach, pears, cranberrigj, &goat che()ée, drizzled with

lemon balsamic vinaigrcfte.

SPAGHETTIWITH LITTIE NECKS

Steamed clams in a choice ofgarlic, white wine §campi 58[0 sauce or our(c){arlic tomato zuppa sauce served over §f)aghetfi.

GRILLED SAIMON BILT SANDWICH

gri”ed wild /Ua,s an Salmon, romaine letfuce, tomatoes, avocado, thicl&cuf hacon and

organic [emon m(&yonnatse all served on a toasted brioche bun served with french friq§ or co[qg[aw.

BACON BLUE CHEESE BURGER SALAD

gr@gﬁ fed angus beef burger grilled with blue cheeﬁe crumb[q§, thickcut bacon, lettuce and tomato all served on a toasted

brioche bun with frie@ or coleﬁlaw

(CHOOSE ONE)

3rp COURSE

One Scoop of todgys golat‘o (asl@ervor for todgys f[avor@) or a cup of Nohl coﬁ’eo hot or cold brew
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Newport Restaurant Week
March 2rd - March 11th 2018

Three-Course Dinner Menu | S35 per person

1st COURSE (cHoose oNE)
QUITO’S SEAFOOD STEW

Tomato based stew f:lled with a Plethora of §eafood; calamari, lobster, 5W0rdﬁ§h, 5ca”op§,, 5hrimp and cod.

LOBSTER BISOUE

Loba‘ter §tocKand creargy <5her8 soup ﬁ”ed with freﬁh lobé‘ter meat.

STUFFED MUSHROOMS

ltalian mushrooms §tuﬁ0@d with 5,3inach, parmesan cheeﬁe and breadcrumbs

CALAMARI APPETIZER

Freﬁh 5(1uid ligh@ fried and served with our hot pepper marinade & marinara sauce on the side

28D COURSE  (cHoOSE ONE)
SWORDFISH & CHERRY TOMATO SAUCE

Atlantic §wordﬁ5h fflctns fogcd in agarlic, cher(ry tomato sauce ](zni(shed with Pine nuts for texture, [talian Parslgy for
frcﬁhncﬁs, as well as a hint of crushed red pepper for 5Pice. Thls s a cla@\ﬁic Sicilian di§h, lighfdet flavorful,. Served with

ginger garlic sugar snhap peas and, basmati rice

GRILLED 1OBSTER TAILS
Locagy caughf lobsters brushed with garlic*infused butter and lt(c){hf(ly gri”cd. Served with ltalian mashed PofatocCs and garlic

steamed broccoli.

ARCIIC CHAR

Wild Atlantic arctic char gri”ed in a citrus marinade and served with ginger garlic sugar snap peas (1nd, basmati rice

STUFFED FILET OF SOLE
Fr(¢§h Atlantic Sole ﬁ”ed with our house 5cafood 5tuﬁ?ng made of 5hrimp, lobster, crabmeat and craclﬁr crumbs,
Balﬁd in a crean&y lohster sauce and topped with a lighf du§fing of breadcrumbs, this dish is frucly a guil{y plewsure

Served with garlic steamed hroccoli & our smashed Par@‘lgy Potatoe@.

3rp COURSE (cHOOSE ONE)
Chocolate Mou@e Calg with ganache Center or Lemon Tart with Meringue TOPPing




