
 

Newport Restaurant Week
April 9th - April 18th 2021 

Two-Course Menu ⎮ $30 per person

1st COURSE (choose one)
.

STUFFED QUAHOG
Our stuffed clam or “stuffie”is made with local clams, stuffing, diced bell peppers and spices.

3 CLAM CAKES
Three of our signature clam cakes. Dough-filled with fresh chopped clams, 

fried until golden brown. Served with our house made tartar sauce for dipping. 

CUP OF CHOWDER
Choose from one of our three signature chowder recipes; New England, Manhattan or Rhode Island. 

2nd COURSE (choose one)

LOBSTER ROLL
Fresh hand-picked lobster meat, tossed with just a Taste of mayonnaise and seasoned with a

 touch of dill in a toasted buttered brioche roll 
(Also available simply with warm melted butter upon request)

PAN SEARED LEMON THYME SALMON 
Wild Atlantic salmon pan seared in butter, white wine, thyme and lemon served with garlic sautéed spinach 

and parsley smashed potatoes 
 

SPAGHETTI WITH LITTLE NECKS
Steamed clams in a choice of garlic, white wine scampi style sauce or our garlic tomato, zuppa style 

sauce served over linguine. 
 

FRIED COMBINATION PLATTER
Lightly battered & fried platter of two seafood options. Pick any two options and enjoy: 

(Whole Clams, Clam Strips, Atlantic Scallops, Calamari, Jumbo Shrimp, Oysters, Cod)

STUFFED FILET OF SOLE 
Fresh Atlantic Sole filled with our house seafood stuffing made of shrimp, lobster, crabmeat and cracker 

crumbs, Baked in a creamy lobster sauce and topped with a light dusting of breadcrumbs, this dish is truly a 
guilty pleasure. Served with garlic steamed broccoli & our smashed parsley potatoes.

 



Newport Restaurant Week
April 9th - April 18th 2021 

Three-Course Menu ⎮ $35 per person

1st COURSE (choose one)

STUFFED QUAHOG
Our stuffed clam or “stuffie”is made with local clams, stuffing, diced bell peppers and spices.

3 CLAM CAKES
Three of our signature clam cakes. Dough-filled with fresh chopped clams, 

fried until golden brown. Served with our house made tartar sauce for dipping. 

CUP OF CHOWDER
Choose from one of our three signature chowder recipes; New England, Manhattan or Rhode Island. 

2nd COURSE (choose one)

LOBSTER ROLL
Fresh hand-picked lobster meat, tossed with just a Taste of mayonnaise and seasoned with a

 touch of dill in a toasted buttered brioche roll 
(Also available simply with warm melted butter upon request)

PAN SEARED LEMON THYME SALMON 
Wild Atlantic salmon pan seared in butter, white wine, thyme and lemon served with garlic 

sautéed spinach and parsley smashed potatoes 
 

SPAGHETTI WITH LITTLE NECKS
Steamed clams in a choice of garlic, white wine scampi style sauce or our garlic tomato zuppa sauce

served over linguine. 
 

FRIED COMBINATION PLATTER
Lightly battered & fried platter of two seafood options. Pick any two options and enjoy: 

(Whole Clams, Clam Strips, Atlantic Scallops, Calamari, Jumbo Shrimp, Oysters, Cod)

STUFFED FILET OF SOLE 
Fresh Atlantic Sole filled with our house seafood stuffing made of shrimp, lobster, crabmeat and cracker crumbs, 

Baked in a creamy lobster sauce and topped with a light dusting of breadcrumbs, this dish is truly a guilty pleasure. 
Served with garlic steamed broccoli & our smashed parsley potatoes.

3rd COURSE (choose one)

Rich chocolate lava cake served warm with whipped cream 
or 

New York cheesecake served with fresh strawberries


