
 
( SAMPLE MENU – SUBJECT TO CHANGE ) 

Newport Restaurant Week Menu 

$20 Two Course Lunch 
April 5th Through April 14th 

 

First course 
 

Field green salad 

Or 

Soup du Jour   

Or 

Spring Fava & English Pea Cake 
 

Main course 
 

Chef Salad 

Mixed greens, avocado, cucumber, egg, crispy fava beans & chickpeas, 

Grilled chicken breast (cold), & parmesan dressing 

 

               

                                                                                                    Or 

 

Rueben Naan  

Corned beef, sauerkraut, swiss cheese, & thousand island dressing served with 

House made chips 

 

Or 

 

Butternut Squash & Sage Ravioli 

With spinach & garlic  

 

Or 

 

Shrimp Mozambique 

With hominy grits 

 

Or 

 

Sweet Potato Tot (Poutine) 

Sweet potato tots, pulled short rib, gravy, macadamia nuts & blue cheese 

 

                                               

Dessert 

 
House Made Ice Cream or Sorbet 

Your server will inform you of today’s selections 

 

 
*Consuming raw or uncooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of food borne illness.** 

 



 
(SAMPLE MENU – SUBJECT TO CHANGE) 

Newport Restaurant Week Menu 
$35 Three Course Dinner  
April 5th Through April 14th  

 

 

First Course 
 

Grilled Asparagus Salad 

Grilled asparagus, roasted mushrooms, pea shoots, olive oil, balsamic, & grated parmesan 

Or 

Soup Du Jour 

Or 

Field Green Salad 

Balsamic vinaigrette & shaved carrots 

Or 

Cod Cake 

Salt cod cake with potato crisps, mint chutney, & mint raita 

Or 

Buffalo Style Quail 

Fried quail tossed in buffalo sauce topped with shaved celery & crumbled blue cheese 

 

 

Main Course 
 

Grilled Jumbo Shrimp 

Served with crab stuffed fresno pepper, coconut lentil bisque, & lemon mustard rice 

Or 

Pork Chop 

Pan roasted pork chop topped with cheddar cheese & served with dirty rice  

Or 

                                                                              Fishermans Pie 

Shrimp, scallops, lobster, clams, & salmon with a sherry cream sauce topped with mashed & baked 

Or 

Fluke Papillote 

Fluke, ramps, spring vegetable & herb butter wrapped in parchment & baked served with crisp potato wedges  

Or 

Crisp Chicken 

Honey mustard glazed crisp chicken served with mashed potatoes & creamed spinach 

Or 

Stuffed Tofu 

Mint stuffed tofu pakora fried with an almond saffron sauce 

 

Dessert 
 

House Made Ice Cream or Sorbet 

Ask server for daily selection 

Or 

Upside Down Pecan Banana Cake 

Upside down pecan banana cake served cardamom ice cream & caramel sauce 

Or 

Churros & Chocolate 

House made churros coated in cinnamon & sugar served with hot chocolate dipping sauce  

 

 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness.** 


