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SPRING '19 RESTAURANT WEEK LUNCH $20 

-•-------•••--·��•------•-

•COURSE ONE•

COD CHOWDER 
NE:w ENGLAND CREAM STYLE, BACON GAANISH 

FALL SALAD 
KALE & MIXED GREE!NS, WILD RIC£, VERMONT HONEYCRISP APPLE 

ROASTID DILICATA Sou,,sH, SUGAREO PaCAN9i MAPLI C10e:R VINAIGRITT(? 

MINI RAW BAR PLATTER• 
2 l?A SHRIMP, L1TTL.l:Nl!CK CL.AMS, OvSTC:AS 

SALMON CEVICHE TOSTADAS• 
Yuiu VINAIGAET'l'E, SHALLOT, JALAPl?�o, Cu.ANTAO 

•-- COURSE TWO --­

JERK CHICKEN SANDWICH 
ISLAND SPICES 8c HERBS, SPICY RE!LISH 

BR1ocHI! BuN, FRuls 

BLACKENED SALMON SALAD 
BAOY Al:WGULA, MUMMUI, CHICK PEAS, GRAP!! TOMATOEI 

SPANISH 5M£RRY WINE VINAIGRETTE 

FRITTO MISTO 
SHRIMP, SCALLOPS, SMELTS, Coo, FRIES, REMOULADE 

BLACKENED CAULIFLOWER TACOS 
CAJUN 5PtCt 5AUTltEO, BLACK BEAN PUREE, AVOCADO 

JALAPENO, CILANTRO 

"'""MENU SUBJECT TO CHANGE*"" 

0 111J:M •• ftAWOl't ,.AfttlALLV coo,uto, MAY NCfttAIC VOUl't l'tltlC Olf li'OOD•l:tOUltNI!. ILV.111.f •• CONfUMLllf WHO Alll:t •• ,. •• 
CIALLY VULN£ftA8Le TO f'OOO-flOUtlNI!! 11.LNl!!SS SHO\Jl..b ONLY eAT f'OOO!l rAOM ANIMAi. TNAT Aft!!! l'ULLY COOKl!O. 



FALL ‘19 RESTAURANT WEEK DINNER - $35

I

COD CHOWDER
New England Cream Style, Bacon Garnish

BABY KALE SALAD
Kale  Wild Rice, Roasted Delicata Squash, Pomegranate, Pepitas

Micro Greens, Red Wine Vinaigrette

RAW BAR PLATTER*
2 ea Shrimp, Littleneck Clams & Oysters

 Cocktail Sauce

 BLACKENED CAULIFLOWER TACOS
Cajun Spice Sautéed, Black Bean Puree, Avocado

Jalapeño, Cilantro, Flour Tortillas 

SALMON CEVICHE TOSTADAS*
 Yuzu Vinaigrette, Shallot, Jalapeño, Cilantro 

II 

OLIVE OIL POACHED HALIBUT
Israeli Cous-Cous, Roasted Beet Hummus, Tomato-Olive Provençal

SEAFOOD PAN ROAST
Mussels, Clams, Shrimp, Calamari, Sea Scallops

Tomato-Fennel Broth, Pappardelle Pasta

CARIBBEAN PORK CUTLETS
Island Spice Rub, Red Beans & Rice, Fried Plantains, Mango-Pineapple Salsa

 House-made Jerk Sauce

DUCK SHEPARD’S PIE
Confit Leg Meat, Wine Broth, Root Vegetable 

Potato Crust

III
CHOCOLATE TRUFFLE TORTE  

Hazelnut Nutella, Berries, Whipped Cream

APPLE SPICE CAKE 
Caramel-Rum Drizzle, Berries, Whipped Cream 

**MENU SUBJECT TO CHANGE**
*Item is raw or partially cooked. May increase your risk of food-bourne illness. Consumers who are espe-

cially vulnerable to food-bourne illness should only eat foods from animal that  are fully cooked.


	NRW Fall Dinner '19 copy.pdf
	Midtown Oyster Bar Newport Restaurant Week Fall 2019.pdf



