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Newport Restaurant Week Fall 2014

November 7th to November 16th
$35.00 Three Course Dinner 
First Course

Mesclun Salad with balsamic vinaigrette
Or

Soup Du Jour
Or

Chilled Shrimp with cucumber & dill salad
Or

Charcuterie with house pickles
Or
Lamb Rib with grilled onion & herb chutney
Main Course

Seafood Stew

Shrimp, scallops, mussels, clams, lobster, & crab in coconut,
 coriander, star anise & mustard seed broth topped with broccoli rabe
Or

Braised Short Rib
Cumin & coke demi glace, bleu cheese, sweet potato & seasonal vegetable
Or

Vegetarian Plate
Brussels sprout cornbread hash, cauliflower Manchurian, basmati rice & braised lentils
Or

Tawa Seared Salmon*
Heirloom carrots, chickpea puree & saffron aioli
Or
Tandoori Marinated Chicken Breast 
 Topped with cheddar, sweet honey tomato sauce & brussels sprout cornbread hash
Dessert

Vanilla Bean Crème Brûlée
Madagascar vanilla bean custard, whipped cream & strawberry 

 Or

Sticky Toffee Pudding

Fresh brûlée Fig, whipped cream & toffee sauce 

Or

Berry Trifle
Fresh mixed berries, strawberry puree, sponge cake & local yogurt
Or
House Made Ice Cream or Sorbet

Ask your server for daily selections
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food borne illness.*
Menu is subject to change and availability
