
N e w b u r y p o r t ,  M A

e s t .  2 0 1 0

L o r e t t a

L O R E T T A R E S T A U R A N T . C O M       9 7 8 . 4 6 3 . 0 0 0 0

S O U P  O R  S A L A D  C H O I C E S
N EW  EN GLAN D  CLAM  CHOWDER

SOU P  DU  JOU R

LO RETTA  SALAD

CAESAR  SALAD

E N T R E E   C H O I C E S
DUCK  FRI ED  RICE    

Crispy Duck Confit over Stir-Fried Rice finished with Hoisin Sauce,  
Sweet Chili Aioli and Fried Wontons

FLAT  I RON  STEAK  SAN DWICH     
Baby Arugula, Caramelized Onion, Bleu Cheese Fondue and Demi-glace on a  

Toasted Ciabatta Roll and served with Parmesan Truffle Frites

H EI RLOOM  TOMATO  TOAST      
Assorted Hot House Tomatoes, Lemon and Herb Whipped Ricotta Cheese,  

Basil Pesto, Francese Ciabatta, Olive Oil, Balsamic Syrup

D E S S E R T  C H O I C E S
BREAD   PU DDI NG  A  LA MODE

CHOCOLATE MOUSSE

AFFOGATO

  

R E S TA U R A N T  W E E K   N E W B U RY P O R T  2 0 2 3 

L U N C H  $ 2 2
Your Choice of Soup, Salad or Dessert and Entrée

'
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S O U P  O R  S A L A D  C H O I C E S
N EW  EN GLAN D  CLAM  CHOWDER

SOU P  DU  JOU R

LO RETTA  SALAD

CAESAR  SALAD

E N T R E E   C H O I C E S
SU RF  AN D  TU RF     

Grilled Flat Iron Steak and Garlic Butter Shrimp served with Garlic Mashed Potatoes,  
Roasted Asparagus and Truffle Chive Frites

TU NA  AU  POIVRE      
Peppercorn Crusted Ahi Tuna seared Rare, Garlic Mashed Potatoes,  

Roasted Baby Carrots, Brandy Peppercorn Pan Sauce

DUCK  2  WAY       
Roasted Duck Breast served with Duck Confit Poutine and Mache Green Salad

D E S S E R T   C H O I C E S
BREAD   PU DDI NG  A  LA  MODE

CHOCOLATE  MOUSSE

AFFOGATO

  

R E S TA U R A N T  W E E K   N E W B U RY P O R T  2 0 2 3 

D I N N E R  $ 4 6
Your Choice of Soup or Salad, Entrée and Dessert 

'


