
 

 

 

Newport Restaurant Week 
April 5-14, 2019 

THREE COURSE PRIX FIXE  35 

 

FIRST COURSE 

Lani’s Deviled Eggs 
iberico ham, arugula, black truffle 

Clam Chowder 
fresh herbs, oyster crackers 

Caesar Salad 
parmesan, white anchovy, olive crouton 

Cuvée Salad 
mixed greens, goat cheese, red grapes, spiced pecans 

 

SECOND COURSE 

Pan Roasted Chicken Breast 
warm red bliss potato salad, fried brussels sprouts 

Ricotta Tortellini 
choice of san marzano tomato sauce or bolognese sauce, parmesan cheese 

Seared Atlantic Salmon 
braised artichoke, fingerling potato, roasted onion, lobster butter 

Steamed Mussels 
shallots, parsley, white wine, cream, french fries 

 

DESSERT 

Valrhona Chocolate Mousse 
crème anglaise 

Crème Brûlée 
vanilla custard, shortbread cookies 

 

 


