
*Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illnesses, especially if you have certain medical conditions. • Please inform us of any food allergies.

THEREEFNEWPORT.COM  |      THEREEFNEWPORT

SOUPS & SALADS
NEW ENGLAND CLAM CHOWDER   

clams, red bliss potatoes, onions

BEET SALAD 
candy cane, golden, and red beets,  

beet greens, baby arugula, goat cheese,  
pistachios, champagne vinaigrette

LOBSTER BISQUE  
lobster meat, garlic chives

KALE CAESAR
lacinato kale, croutons,  

shaved parmigiano reggiano

APPETIZERS
SCALLOP CEVICHE 

coconut milk, lime juice, garlic,  
ginger, lemongrass, jalapeno, red onion,  

tomato concasse, espelette pepper

WAGYU TARTARE
truffled crème fraiche, quail egg,  

peruvian purple potato chips

TRUFFLED BURRATA  
prosciutto, baby arugula, crostini,  

aged balsamic, extra virgin olive oil

REEF ROLL 
blue crab, sushi rice, wasabi aioli, pickled carrots,  

pickled red onions, scallion, sweet soy,  
pickled ginger, seaweed salad

ENTREES
VEGETABLE NAPOLEON

balsamic brussels sprouts, spinach, roasted peppers, portobello 
mushroom, tri-colored quinoa, cashew milk “mozzarella,”  

sundried tomato pesto, basil oil, red pepper jus

MAGRET DUCK BREAST 
crispy sesame sushi rice cake, peppers, radish, daikon,  
napa cabbage, snow peas, shiitake mushroom, garlic,  

ginger, lemongrass, asian plum bbq sauce

BAKED STUFFED LOBSTER
lobster meat, shrimp, scallop, crab, panko breadcrumbs,  

roasted potatoes, haricot vert, lobster cream sauce

PAN SEARED HALIBUT   
prosecco risotto with english peas and prosciutto,  
haricot vert, caviar vin blanc, tomato gremolata 

GRILLED WAGYU SIRLOIN
roasted garlic mashed potatoes, balsamic roasted  

brussels sprouts, porcini and pearl onion bordelaise 

OVEN ROASTED RACK OF LAMB
potato rosti, braised swiss chard, goat cheese persillade,  

roasted mushrooms, new zealand herb sauce, lamb demi-glace

INTERMEZZO
BLOOD ORANGE GRANITA

DESSERTS
MIXED BERRY COBBLER
with madagascar bourbon  

vanilla gelato

CHOCOLATE TORTINA
with hazelnut gelato

VANILLA BEAN CRÈME BRULÉE

WELCOME 2023!
FEATURING THE DAVE RAUSCH QUARTET FROM 6-10PM

FOUR COURSES • $135 PER PERSON 


