
Welcome to Newport Restaurant Week

Lunch

Chicken Pecan Salad
a bed of fresh mixed greens with grilled chicken, tomatoes, sundried cranberries, 

mandarin oranges and sprinkled with roasted pecans and crumbled bleu cheese, 

then laced with balsamic vinaigrette dressing

Baked Scrod with Salmon and Dill Beurre Blanc
fresh new england scrod topped with crumbled Norwegian salmon and a dill butter sauce

Fisherman’s Luncheon Platter
fish, fried to a golden brown, clam strips and scallops 

combine to create this “beach front” special

Grilled 10 oz Sirloin
with carmelized onions, crumbled bleu cheese and rosemary demi glace

The above are served with your choice of:
A cup of our New England Clam Chowder, a side salad, or a Side Caesar Salad



Dessert
Chocolate or Vanilla Ice Cream



Welcome to Newport Restaurant Week

Dinner

Appetizers

A Cup of Our New England Clam Chowder

Calamari
golden brown rings, lightly seasoned and tossed with mild banana peppers 

and hot pepper rings

Steamed Mussels
fresh mussels steamed in wine, garlic and shallots

Entrées
1 1/4 Lb. Boiled Lobster

Surf & Turf
a ten ounce sirloin steak grilled to perfection and two baked stuffed jumbo shrimp

Pan Seared Scallops
with julienne vegetables and a beurre blanc sauce

Pan Blackened Salmon
with a raspberry butter sauce and wilted spinach

The above are served with your choice of:
an appetizer, a side salad or a side caesar salad

Desserts
Cheesecake served with a Raspberry Sauce

Chocolate or Vanilla Ice Cream


