
newport restaurant week
lunch menu 

November 2nd-11th

entree & dessert; $20
appetizers offered à la carte

appetizers

new england clam chowder  
Oyster crackers  6.

smoked chicken posole roja
Radish & pickled red onions  5.

roasted brussels sprouts
Spicy chorizo, Marcona almonds, preserved lemon dressing  6.

  
arugula salad

Candied pears, spiced walnuts, ricotta salata, white balsamic vinaigrette  8.
  

steamed mussels all’amatriciana
Guanciale, caramelized onions, tomato-butter sauce  8.

beef carpaccio
Banana pepper aïoli, pecorino cheese, garlic toast  8.

main course

pan seared atlantic salmon 
Brussels sprouts, sweet potato, bacon vinaigrette

reuben sandwich
House made corned-beef, marble rye, Thousand Island dressing, sauerkraut, kettle chips

grilled angus burger* 
Butter-toasted bun, cheddar cheese, fries

chopped salad
Crispy duck confit, fall squashes & root vegetables, frisée, goat cheese, cider vinaigrette

creamy organic polenta
Roasted mushrooms, goat cheese, gremolata

smoked turkey sandwich
Stuffing, cheddar, cranberry chutney, garlic mayo, arugula, kettle chips

dessert

fig & citrus verrine
Sweet potato cheesecake, orange meringue

s’mores parfait
Milk chocolate crémeux, graham cracker cake, toasted marshmallow ice cream

flourless chocolate torte
Brown sugar crumble, peanut butter-fudge swirl ice cream, candied peanuts

 

*Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  
Consumers who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

Please refrain from using cell phones while in the dining room. 
 If you have any allergies, please bring them to your server’s attention.

chef |  lou rossi



newport restaurant week 
dinner menu

November 2nd - 11th
Four courses; $50

showcases
Ala carte pricing

 calvisius classic siberian  145. 28g 
calvisius classic oscietra  195. 28g

calvisius royal oscietra  220. 28g

Served with red onion, crème fraîche, blini, egg

local daniele charcuterie 24.

Artisan cured meats, Narragansett cheeses, olives, lavash 

poached chilled white shrimp 24.
Six each, traditional sauce

first course

celery root soup
Green apple, rye croutons

burrata & raddichio salad
 White balsamic vinaigrette, toasted pistachios, shaved pears

second course

roasted beets
Gorgonzola dolce, honey vinaigrette, focaccia toast

linguine all' amatriciana
 Guanciale, caramelized onions, tomato butter sauce

steamed mussels
Smoked seaweed broth, garlic toast 

carnaroli risotto
Fall squashes, mascarpone



main course

pan seared atlantic salmon
Brussels sprouts, sweet potatoes, bacon vinaigrette

beef duet
Roasted sirloin, melted beef sugo, potato butter, rapini, roasted peppers, herb jus

atlantic cod cioppinno
Point Judith squid, mussels, spicy tomato broth, grilled sourdough

potato gnocchi
Tomato confit, kale, roasted garlic cream, pine nuts

roasted chicken statler
Creamed spinach & artichokes, cipollini onions, garlic bread crumbs

bone-in pork chop
Potato gratin, baby carrots, whole grain mustard sauce

dessert

baked alaska
Pistachio cake, cranberry-cherry sorbet, cherry anglaise, pistachio crumble

dark chocolate mousse bar
Nutella ice cream, candied hazelnuts, Azelia whipped ganache, fig jam

apple upside-down cake
Marinated berries, maple cream, merlot sorbet

ice creams & sorbets
Fudge sauce, caramel, or sweet cream

*This item is raw or partially cooked and can increase your risk of food borne illness. Consumers who are sensitive to 

food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood.  

If you have any allergies, please bring them to your server’s attention. 

 Last, but not least, please refrain from the use of mobile phones in the dining room.



newport restaurant week 
brunch menu

November 4th & 11th

Entree & Dessert; $20
Appetizers offered à la carte

appetizers

new england clam chowder  
Oyster crackers  6.

smoked chicken posole roja
Radish & pickled red onions  5.

roasted brussels sprouts
Spicy chorizo, Marcona almonds, preserved lemon dressing  6.

  
arugula salad

Candied pears, spiced walnuts, ricotta salata, white balsamic vinaigrette  8.
  

steamed mussels all’amatriciana
Guanciale, caramelized onions, tomato-butter sauce  8.

beef carpaccio
Banana pepper aïoli, pecorino cheese, garlic toast  8.

main course

pan seared atlantic salmon 
Sweet potato purée, braised greens, cider beurre blanc

traditional eggs benedict
North Country bacon, Hollandaise sauce, fresh fruit

grilled angus burger* 
Butter-toasted bun, cheddar cheese, fries

chopped salad
Crispy duck confit, fall squashes & root vegetables, frisée, goat cheese, cider vinaigrette

creamy organic polenta
Roasted mushrooms, goat cheese, gremolata

french toast
Caramelized apples, maple syrup, local sea salt 

dessert

fig & citrus verrine
Sweet potato cheesecake, orange meringue

s’mores parfait
Milk chocolate crémeux, graham cracker cake, toasted marshmallow ice cream

flourless chocolate torte
Brown sugar crumble, peanut butter-fudge swirl ice cream, candied peanuts

*Raw meat & shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness.  
Consumers who are sensitive to food related reactions or illness should eat only thoroughly cooked meats, poultry & seafood. 

Please refrain from using cell phones while in the dining room. 
 If you have any allergies, please bring them to your server’s attention.

chefs |  lou rossi & andy taur
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