
WEEKAPAUG INN 

SEAROOM DINNER 
 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 
 

 
 
 

CHILLED 

     NATIVE OYSTERS   4/ea 
     red wine mignonette  
     CRAB COCKTAIL   16 
     old bay aioli, preserved lemon   
     SHRIMP COCKTAIL   15 
     passion jalapeño cocktail  
 

SALADS 

     CLASSIC CAESAR   14 
     parmesan, white anchovy, garlic croutons  

     WI COBB WEDGE   18 
    farm egg, tomato, great hill blue, bacon sherry vinaigrette  

     MESCULIN   14 
    shaved vegetables, balsamic cherry vinaigrette   

     ARUGULA   16 
     burrata, olive, saba, prosciutto, lemon vinaigrette      
 

APPETIZERS 

     TOMATO SOUP   12 
     chive 
     NEW ENGLAND CLAM CHOWDER   13 
     chive, oyster crackers 
     LOBSTER FRITTERS   17 
     red pepper aioli, corn, scallion  
     CLASSIC STEAK TARTARE   14 
     gaufrette, frisse, black garlic 
     CHEF’S CHARCUTERIE BOARD   19 
     daily selection of artisanal and local meats, house jam   
 

 

ENTRÉE 

   WEEKAPAUG INN CHEESEBURGER   21 
   lettuce, tomato, aged cheddar, onion jam 
 

   HOT RI LOBSTER ROLL   24 
   Narragansett lobster, butter, lemon 
 

   BAKED LOBSTER MAC N CHEESE   19 
   basil, garlic crumb  
   GNOCCHI   26 
   brisket, roasted tomato, asparagus, pecorino 
 

   SHRIMP CAMPANELLE   24 
   broccolini, taso ham, olive 

 

PROTEIN SELECTIONS 

LAND 

   LOCAL ½ ROAST CHICKEN   20 
   herbed chicken jus 
 

   DUCK CONFIT LEG   20 
   prosciutto duck jus  
  

   GRILLED RIB EYE STEAK   32 
   house steak sauce  
   FLAT IRON STEAK   28 
   shallot confit  
 

   GRILLED BERKSHIRE PORK CHOP   24 
   bacon onion jam, apple, mustard seed pork jus 

SEA 

   R.I. WHOLE LOBSTER   27 
   boiled 
 

   STRIPED BASS   26 
   fennel fronds, meyer lemon, kalamata olive 
 

   DIVER SCALLOPS   25 
   frisse, citrus, caper, pistachio   
   ATLANTIC SALMON   26 
   horseradish crust, three mustard butter sauce  
 

SIDES 
 

     WHIPPED POTATO GRATIN   6          CRISPY BRUSSELS   7 
     VT white cheddar          parmesan, lemon 
     ROASTED CABBAGE   5         BABY CARROTS   5 
     bacon, onion, apple vinaigrette          orange, mustard, tarragon  
     TRUFFLED FRITES   6         HEIRLOOM SUCCOTASH   6 
     parmesan and parsley          fava beans, corn, red pepper, bacon 
     ASPARAGUS   6          GREEN BEANS   5 
     parmesan cream, prosciutto          almond, lemon, brown butter 
     CHARRED BROCCOLINI    6        MARBLE POTATOES   5 
     chili, garlic oil           roasted garlic, lemon, parsley  


