
BAVARIAN PRETZELS  9
cheddar cheese, dijon mustard

 
CRISPY BRUSSEL SPROUTS  14 

togarashi bacon jam, toasted sesame seeds, 
basil, lemon tarragon aioli, honey crisp apple

 
BAKED BRIE  15

puff pastry, apricot jam, cranberries, 
pecans, honey, walnuts, served 

with apple and pear slices, toasted crostini

$ 1 2  S A N D W I C H E S  &  F L A T B R E A D S

A D D - O N S

SWEET & SPICY CAULIFLOWER  13 
honey sriracha, cumin crushed peanuts, cilantro

 
AHI TUNA CEVICHE  18

fresh local tuna, pico de gallo, tortilla chips

 
MEDITERRANEAN MUSSELS  25 gf 

shallots, garlic, cilantro, chorizo, wine, butter, cream,
served with grilled crostini

 

A P P E T I Z E R S

GRILLED CHICKEN  10 TUNA  16 SIRLOIN BURGER  10

S A L A D S

CAESAR SALAD  10
romaine, parmesan, croutons, 

Caesar dressing

HOUSE SALAD  10 gf
mixed greens, cherry tomato, pickled red onion, 

cucumbers, balsamic vinaigrette

AUTUMN SALAD  12 gf
dried cranberries, radicchio, pear, pecans, pomegranate, goat cheese

SAFARI BURGER*
bacon, cheddar, onion strings, lettuce, tomato, safari sauce, grilled brioche bun

CHIPOTLE CHICKEN BLT
marinated grilled chicken, chipotle mayo, lettuce, tomato, bacon, sourdough bread

S O U P S

FRENCH ONION  8
Gruyere, cheddar, crostini

NEW ENGLAND CLAM CHOWDER  8
native clams, potato, bacon, thyme

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

*Please note some of these foods contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

N E W P O R T  R E S T A U R A N T  W E E K
A p r i l  1 4 - 2 3 ,  2 0 2 3

$12 Sandwiches & Flatbreads | $20 Entrees | 50% off Select Wine

*all sandwiches come with a choice of french fries or house salad



TRUFFLE IN PARADISE
gemelli, truffle mushroom cream, spinach, fried prosciutto, parmesan snow

 
APPLE CIDER GLAZED CHICKEN STATLER gf

apple fennel slaw, mashed potatoes
 

GRILLED SWORDFISH gf
autumn spice, white bean, spinach

 
SHORT RIB

mashed potatoes, brussel sprouts, red wine demi

$ 2 0  E N T R E E S

$ 1 0  D E S S E R T S

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

*Please note some of these foods contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

S'MORES BROWNIE

VEGAN SHAWARMA
mushroom, chickpea, cucumber, tomato, pickled red onion, zhoug sauce, garlic tahini sauce, pita bread

 

SWORDFISH CLUB
tomato, greens, lemon herb aioli, bacon, sourdough bread

 

STEAK ARGENTINA
chimichurri, garlic aioli, french fries, pickled red onions, french baguette

 

MARGHERITA FLATBREAD
fresh and shredded mozzarella, basil, olive oil, balsamic reduction

 

FIG & PROSCIUTTO FLATBREAD
goat cheese, basil, fig jam, prosciutto, balsamic reduction

 

MEXICAN STREET CORN FLATBREAD
three-cheese blend, cotija, cilantro, grilled corn, pickled red onion, crema, safari sauce, lemon dill aioli

SEASONAL CHEESECAKE MUDPIE

A D D I T I O N A L  I T E M S

LOBSTER ROLL*
hot or cold, brioche bun - $32

 
LOBSTER CARBONARA*

bucatini, lobster, pecorino romano, guanciale, *contains eggs* - $35
 

FILET* gf
herb garlic butter, mashed potatoes, seasonal vegetables, red wine demi - $40 

5 0 %  O F F  S E L E C T  B O T T L E S  O F  W I N E
*ask your server for a wine list


