Newport Restaurant Week
April 5-14, 2019

THREE COURSE PRIX FIXE 50

FIRST COURSE

Roasted Beets
fresh burrata cheese, pistachio streusel

Skate Wing
fish & chips

Little Gem Lettuce
purple haze goat cheese mousse, sunflower seeds

Artichoke Soup

citrus purée, baby shrimp

SECOND COURSE

Roasted Halibut

scallop mousse, cauliflower, black truffle vinaigrette

Pan Roasted Poussin
oatmeal gnocchi, smoked apple chutney, dijon mustard

Grilled Prime Flat Iron Steak

potato purée, broccoli, cheddar cheese sauce

Risotto
spinach, wild mushrooms, parmesan crisp

DESSERT

Valrhona Chocolate Bar

devil’s food cake, almond streusel, hibiscus

Lemon Sponge Cake

yuzu curd, roasted pine nuts, blood orange gel

Cucumber Panna Cotta
tropical fruits



