RAMW SUMMER RESTAURANT WEEK

August 24-30, 2026
DINNER ¢ $40 - THREE COURSES

FIRST COURSE

Vietnamese Calamari Salad — Mint, lemongrass, jalapefio, basil
Four Charbroiled Oysters — Chile butter, lemon, roasted garlic panko

Heirloom Tomato & Peach Salad — Goat cheese, dressed greens, basil, thyme vinaigrette

ENTREES

Grilled Atlantic Swordfish Piperade — Sweet peppers, tomatoes, onions
Rosemary & Basil Marinated Grilled Salmon — Summer farm ratatouille, herb salad

Pan-Roasted Chicken Roulade — Black beluga lentils, mushrooms, mirepoix, pearl onions,
rosemary chicken jus

White Wine Mussels — White wine, roasted garlic, cream, lemon, parsley
Kennett Square Mussels — Mushrooms, bacon, Parmesan, thyme, truffle oil

Mediterranean Mussels — Merguez sausage, goat cheese, smoked tomato broth, harissa aioli,
cilantro

Thai Curry Mussels — Peanuts, coconut milk, green curry

Bolognese Mussels — Classic meat sauce, San Marzano tomatoes, capers, egg, Parmesan

DESSERT

Pierre Robert Fromage — Quince paste, honey, baguette
Liege Waffle — Lemon ricotta, blueberry conserve

Chocolate Caramel Mousse



RAMW SUMMER RESTAURANT WEEK

August 27-30, 2026
LUNCH - $25 « THREE COURSES

FIRST COURSE

Vietnamese Calamari Salad — Mint, lemongrass, jalapefio, basil
Three Charbroiled Oysters — Chile butter, lemon, roasted garlic panko

Heirloom Tomato & Peach Salad — Goat cheese, dressed greens, basil, thyme vinaigrette

ENTREES

French Omelet — Boursin cheese, herbs, frites
Rosemary & Basil Marinated Grilled Salmon — Summer farm ratatouille, herb salad

Pan-Roasted Chicken Roulade — Black beluga lentils, mushrooms, mirepoix, pearl onions,
rosemary chicken jus

White Wine Mussels — White wine, roasted garlic, cream, lemon, parsley
Kennett Square Mussels — Mushrooms, bacon, Parmesan, thyme, truffle oil

Mediterranean Mussels — Merguez sausage, goat cheese, smoked tomato broth, harissa aioli,
cilantro

Thai Curry Mussels — Peanuts, coconut milk, green curry

Bolognese Mussels — Classic meat sauce, San Marzano tomatoes, capers, egg, Parmesan

DESSERT

Pierre Robert Fromage — Quince paste, burnt honey
Liege Waffle — Lemon ricotta, blueberry conserve

Chocolate Caramel Mousse
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