
P R O V I D E N C E  R E S TAU R A N T  W E E K
  J U LY  7 - 2 0 ,  2 0 1 9   |   D I N N E R  $34.95 plus tax & gratuity

F I R S T  C O U R S E  c h o i c e  o f

S E C O N D  C O U R S E  c h o i c e  o f

T H I R D  C O U R S E  c h o i c e  o f

fried oysters
lemon-dill aioli, pickled cabbage slaw

new england clam chowder

rhode island clam chowder

watermelon salad
watercress, baby arugula, feta, toasted sunflower seeds, mint and basil vinaigrette

stuffed sole
chorizo and jalapeno cornbread stuffed sole, tasso ham braised collards, citrus beurre blanc

pan roasted salmon
artichoke puree, asparagus, beets, roasted mushrooms, Swiss chard, roasted potatoes,

preserved lemon, mint oil

1.25 lb baked stuffed lobster (Additional $10.00)
Hemenway’s shrimp, scallop & crab stuffing served with mashed potatoes and green beans

dry rubbed half roasted chicken
grilled ratatouille salad, roasted potatoes, herb pistou

5oz Angus filet mignon
pineapple fried rice, grilled baby bok choy, sweet and spicy steak sauce

 

make it a surf and turf- add 3 grilled shrimp - additional $12.00

flourless chocolate cake

warm butter cake


