
NEWPORT RESTAURANT WEEK
APRIL 5TH - 14TH, 2019

LUNCH
20 .

APPETIZER 
PLEASE SELECT 

BUFFALO CAULIFLOWER
Tempura Fried, Celery Leaf, Blue Cheese

 

SKIPJACK TUNA CEVICHE
Lime, pickled Fresno Pepper, Cilantro

Crispy Rice Paper

THE BEGINNINGS
PLEASE SELECT 

AWARD WINNING NEW ENGLAND CLAM CHOWDER
Red potatoes, little neck
clams, crispy pancetta

ARUGULA SALAD 
Baby arugula, Marcona
almonds, strawberries,

maple vinaigrette

HANDHELDS
PLEASE SELECT 

PORK BURGER 
Pork burger, local apple-honey and

cinnamon compound, pork belly, 
baby arugula, smoked bacon aioli, brioche bun

CHICKEN & APPLE
Grilled chicken breast, bacon, apple aioli, 

sliced apples, arugula, aged cheddar cheese, ciabatta

SALTWATER BURGER 
½ lb. Burger, lettuce,

tomato, onion, aged cheddar
cheese, pickles, brioche

bun



NEWPORT RESTAURANT WEEK
APRIL 5TH - 14TH, 2019

D INNER
50 .

APPETIZER 
PLEASE SELECT 

BUFFALO CAULIFLOWER
Tempura Fried, Celery Leaf, Blue Cheese

 
SKIPJACK TUNA CEVICHE

Lime, pickled Fresno Pepper, Cilantro
Crispy Rice Paper

THE BEGINNINGS
PLEASE SELECT 

AWARD WINNING NEW ENGLAND CLAM CHOWDER
Red potatoes, little neck
clams, crispy pancetta

ARUGULA SALAD 
Baby arugula, Marcona
almonds, strawberries,

maple vinaigrette

SOLOS
PLEASE SELECT 

FILET MIGNON 
7 oz. certified Black

Angus Beef, tri-color fingerling potatoes,
grilled asparagus, compound butter,

 port wine demi

NEWPORT SEAFOOD PASTA
Local shrimp, calamari, scallops, roasted cherry tomatoes

lemon oil, herb bread crumbs

WASABI PEA CRUSTED TUNA
carrot ginger slaw, yuzu aioli

SWEETS
PLEASE SELECT 

SALTWATER CHOCOLATE NUTTY 
 

NEWPORT BLUEBERRY TART


