
NEWPORT RESTAURANT WEEK
Three courses

$35 per person ++
Reservations can be made at 401-849-7788 

or on OpenTable.com

APPETIZERS
Choice of One

Tomato Fennel Soup
heirloom tomato, basil, fennel pollen, creme

Crab Fritters
Maryland crab, panko, lemon preserve aioli

Sesame Seared Ahi Tuna
seaweed salad, yuzu, aged tamari

ENTREES
Choice of One

Seared Halibut
quinoa, farro, spiced crispy chick pea, braised chard, 

ginger carrot puree

Seafood Newburg
shrimp, scallop, long line cod, lobster, tomato, sherry cream, 

Ritz cracker, jasmine rice

Grass Fed New York Strip
foie gras butter, aged cheddar polenta, charred Brussels sprouts

DESSERTS
Choice of One

Lemoncello Flute
lemon gelato, lemon curd reduction

Flourless Chocolate Almond Cake
crushed hazelnuts, caramel, chocolate ganache

Bombolini
fried dough, filled vanilla pastry cream, raspberry preserves, 

vanilla ice cream




