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~COURSE ONE~

COD CHOWDER
New ENGLAND CReAM STYLE, BACcoN GARNISH

FALL SALAD
KALE & Mixep GReeNs, WIiLD Rice, VERMONT HONEYCRISP APPLE
RoasTeD DELICATA SQUASH, SUGARED PecanS, MAPLE CIDER VINAIGRETTE

MINI RAW BAR PLATTER*
2 eA SHRimP, LITTLENECK CLAmSs, OYSTERS

SALMON CEVICHE TOSTADAS*
Yu2u VINAIGRETTE, SHALLOT, JALAPENO, CILANTRO

~~~ COURSE TWO ~~~

JERK CHICKEN SANDWICH
IsLanD Spices & Herss, Sricy RELISH
BriocHE Bun, Fries

BLACKENED SALMON SALAD
Basy ArRucuLA, HUMMUS, CHICK PeAs, GRAPE TOMATOES
SpPAKIsH SHERRY WINE VINAIGRETTE

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

BLACKENED CAULIFLOWER TACOS
CAJUN Spice SauTeep, BLack BeEaN PurRee, AvocAapo
JaLapreno, CiLANTRO

**MENU SUBJECT TO CHANGE™"*

"ITEM 18 (TAW ON PARTIALLY COOKED, MAY NCREASE YOUN ITISK OF FOOD-BOURNE ILLNESS, CONSUMEINS WHO ANE EBrE.
CIALLY VULNERABLE TO FOOD-BOURNE ILLNESS SHOULS ONLY EAT POODS FROM ANIMAL THAT ARE FULLY COOKED.
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FALL ‘19 RESTAURANT WEEK DINNER - $35
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COD CHOWDER
New ENGLAND CREAM STYLE, BACON GARNISH

BABY KALE SALAD
KaALE WIiLb Rice, RoAasTED DELICATA SQuUAsH, POMEGRANATE, PEPITAS
Micro GREENS, RED WINE VINAIGRETTE

RAW BAR PLATTER*
2 EA SHRIMP, LITTLENECK CLAMS & OYSTERS
CocKTAIL SAUCE

BLACKENED CAULIFLOWER TACOS
CAJuN SPICE SAUTEED, BLAck BEAN PURrREE, AvocADo
JALAPERNO, CILANTRO, FLOUR TORTILLAS

SALMON CEVICHE TOSTADAS*
Yuzu VINAIGRETTE, SHALLOT, JALAPENO, CILANTRO
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OLIVE OIL POACHED HALIBUT
IsrAELI Cous-Cous, RoasTeED BEET HuMMus, ToMATO-OLIVE PROVENGAL

SEAFOOD PAN ROAST
MusseLs, CLAMS, SHRIMP, CALAMARI, SEA SCALLOPS
TomATO-FENNEL BROTH, PAPPARDELLE PASTA

CARIBBEAN PORK CUTLETS
IsLaAND Sprice RuB, RED BEANs & RiIceE, FRIED PLANTAINS, MANGO-PINEAPPLE SALSA
House-MADE JERK SAUCE

DUCK SHEPARD'’S PIE
ConNFIT LEc MEAT, WINE BROTH, RooT VEGETABLE
PoTtaTo CRuUST

CHOCOLATE TRUFFLE TORTE
HazeLNuT NuTELLA, BERRIES, WHIPPED CREAM

APPLE SPICE CAKE
CARAMEL-RuUM 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.

% ——— W P————— 6\2%8

5




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



