
Dinner $46.95 plus tax & gratuity  |  Available Sunday — Friday Only

F I R S T  C O U R S E  choice of 

N E W  E N G L A N D  C L A M  C H OW D E R

R H O D E  I S L A N D  C L A M  C H OW D E R

B U R R ATA  S A L A D
golden beets, watermelon radish, pickled red onion, citrus vinaigrette, pistachio breadcrumb

F L U K E  C R U D O
cured egg yolks, crispy capers, Banyuls vinaigrette, sprouts

S E C O N D  C O U R S E  choice of 

H E R B  ROA ST E D  H A L F  C H I C K E N
warm yukon potato-bacon salad, green goddess, seared lemon

1 . 2 5  L B  BA K E D  ST U F F E D  LO B ST E R  (+22.)
Hemenway’s shrimp, scallop, & crab stuffing served with mashed potatoes & green beans

F LO U N D E R  M I L A N E S E
artichoke, tomato, pearl onion, beurre blanc, red watercress, capers

PA N  ROA ST E D  S A L M O N
black garlic beet puree, asparagus, fennel salad, Thai basil, citrus vinaigrette

G R I L L E D  BAV E T T E  ST E A K
truffle potato wedges, bordelaise, charred mushrooms  |  Add Crab Cake +8.

T H I R D  C O U R S E  choice of 

P E CA N  D E R BY
salted caramel, shaved chocolate  |  A La Mode +4.

S I L K  C H O C O L AT E  TO RT E
raspberry sauce, chocolate ganache

K E Y  L I M E  P I E 
whipped cream, candied lime, coconut

P R O V I D E N C E  R E S T A U R A N T  W E E K


