BISTRO

WESTERLY WEDNESDAYS PrixFive $50, Includes Complimentary Glass of Wine

Appetizers

NEW ENGLAND
CLAM CHOWDER
Fennel Cracker,
Applewood Smoked Bacon

CLASSIC CAESAR SALAD
Petite Romaine Hearts, Parmesan
Crisps, Toasted Crouton,
‘White Anchovy Dressing

POINT JUDITH CALAMARI
Pickled Fresno & Banana Pepper,
Harissa Aioli

(V*)=Vegan

*Con.s’um/ng raw or undercooked meats,
seafood, shellfish, or eggs may increase

your risk for food borne illness. Please

advise your server of any food allergies.

20% gratuiry will be added to parties of six or more

Fnirée

FETTUCCINI BOLOGNESE
Fresh Pasta, Ground Beef & Pork,
Tomato, Parmesan Cheese

SPRING VEGETABLE
RATATOUILLE

Golden Quinoa, Roasted Red Pepper
Vinaigrette

NORTH ATLANTIC
SEARED SALMON
French Lentils, Artichoke

STEAK FRITES *
8oz. Hanger Steak, Frites, Béarnaise Sauce

Dessert

RASPBERRY CREMEUX
Dark Chocolate, Cocoa Nib,
Vanilla Chantilly, Raspberry Curd,
Pistachio Ice Cream

DULCE DE LECHE MOUSSE
Chocolate Chantilly, Vanilla Bean
Meringues, Salted Peanuts,

Peanut Butter Ice Cream






