
P R O V I D E N C E  R E S TAU R A N T  W E E K
  D I N N E R  $39.95 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

baked oysters hemenway
lobster sherry cream, spinach, herb breadcrumbs

new england clam chowder

rhode island clam chowder

grapefruit & quinoa fennel salad
mint, radish, pine nuts, champagne vinaigrette

herb roasted half chicken
braised kale, roasted sweet potatoes, apple cider au jus

1.25 lb baked stuffed lobster  
(a d d i t i o n a l  $ 1 8 )

Hemenway’s shrimp, scallop, & crab stuffing served with mashed potatoes and green beans

roasted skate wing
braised leeks, roasted Yukon potatoes, sea beans, brown butter caper sauce

grilled kohlrabi
barley risotto, pistachio pesto, roasted shiitake mushrooms, gremolata

8oz blackbird farm grilled flat iron
roasted Yukon potatoes, green beans, pickled pepper relish, Madeira sauce 

make it a surf & turf- add 3 grilled shrimp (a d d i t i o n a l  $ 1 2 )

banana bread pudding
spiced rum anglaise, candied walnuts 

vanilla cheesecake 
blackberry compote, whipped cream, lemon soil 

flourless chocolate torte 
chocolate ganache, caramel sauce, fresh raspberries


