
newport restaurant week
november 1 -10, 2019

two-course lunch  |  $20 per person

first course

parsnip  pear soup
Sour cream drizzle, chives

s t eamed mussels
Onion, peppers, garlic, beer broth

clam chowder
Oyster crackers

second course

grilled chick en spinach salad
Kale, butternut squash, parsnip, pickled beets, red onion, 

green apple vinaigrette 

pulled pork sandwich
Apple-brown sugar compote, Napa cabbage, red onion slaw, 

house made chips

shrimp lo mein
Baby shrimp, ramen noodles, bok choy, pepper, onion, brocolli, 

lime-tamarind soy sauce 



newport restaurant week
november 1 -10, 2019

three-course dinner  |  $35 per person

first course

parsnip  pear soup
Sour cream drizzle, chives

s t eamed mussels
Onion, peppers, garlic, beer broth

clam chowder
Oyster crackers

spinach and k ale salad
Butternut squash, parsnip, pickled beets, red onion, 

green apple vinaigrette

second course

flat iron lo mein
Ramen noodles, bok choy, pepper, onion, brocolli, 

lime-tamarind soy sauce 

crispy haddock
Mushroom leek risotto, orange tarragon buerre blanc

seared salmon
Chorizo corn spoonbread, wilted kale, sherry gastrique

farro r isotto
Roasted autumn squash, arugula, parsnip puree, 

shaved fennel, Grana Padano

third course

pumpkin cream cheese bread pudding
Ginger caramel

gelato
Choice of vanilla, chocolate, salted caramel chocolate chunk, 


