Restaurant Week 2026
Lunch $20pp

FIRST COURSE

Baby Lettuce Salad ©F
bacon, blue cheese, pickled red onion, red wine vinaigrette

Grilled Gem Caesar
sourdough crouton, parmigiano

Ancient Grain
hearth roasted vegetables, farro, quinoa

SECOND COURSE
Rigatoni
spicy pomodoro, parmigiano

8oz Wagyu Burger
roasted red onions, aged cheddar, grain mustard

Grilled Chicken Sandwich
bacon, tomato, avocado




Smooth Operator
bourbon, dell’etna
amaro, coffee liqueur,
smoked maple syrup
R

Flying Fig
vodka, cassis,

COCKTAILS

Newton’s Law
blanco tequila,
velvet falernum,
apple cider,
lime, cinnamon,
club soda
... 16

Quoin Martini
hayman’s vibrant gin,
grappa, lillet blanc,

Bloodmoon
mezcal, ancho reyes,
blood orange, ginger,

lime
o1

Harvest Spritz
aperol, cardamaro,
prosecco, rosemary

pear brandy,

fig, honey, lemon elderflower, .14
15 orange bitters
... 16

SPIRIT-FREE

Spagli - No No
giffard alcohol free
pineapple & aperitif,
rouge verjus, mediterrranean

Easy Breezy
ginger, honey, lemon,
grapefruit soda

WHITES REDS

Pinot Grigio Pinot Noir

Sauvignon Blanc Sangiovese

Riesling Cabernet Sauvignon

Chardonnay Tempranillo

DRAFTSMAN

New Zealand Hopped Cold IPA | 5% abv

A collaboration beer between The Quoin
and Wilmington Brew Works.




