WEEKAPAUG INN

THE RESTAURANT
LUNCH

CHILLED

GAZPACHO 13
melon, cucumber, lime

TUNA TARTAR 15
avocado, chili, scallion

SHRIMP COCKTAIL 16
lemon, cocktail sance

SALADS

FARM GREENS 11

shaved garden vegetables, cherry balsamic vinaigrette

WATERMELON & BURRATA 15
mache, lemon vinaigrette, saba

CLASSIC CAESAR 14
garlic crontons, crispy capers, parmesan

FIG & ARUGULA 14
goat cheese, port vinaigrette, walnut

add your choice of protein to any salad
chicken 8
shrimp 12

smoked salmon 6

SANDWICHES

served with your choice of

green salad or kettle chips

WEEKAPAUG INN CHEESEBURGER 22

local grass-fed ground beef, icebery lettuce, tomato,
aged cheddar, brioche roll

FRIED GREEN TOMATO SANDWICH

goat cheese, bibb lettuce, pretzel bun

HOT RI LOBSTER ROLL 24
Narragansett lobster, butter, lemon

CRAB CAKE SAMMY 27

bibb lettuce, tomato, ramp tartar

BENTO BOXES

served with grilled naan

MEZZ7E BOX 18
hummus, cucumber, feta, olives, pickled red onion

CHICKEN BOX 23

tandoort chicken, curried onion, cucumber ratta

LOCAL FISH BOX 25
cod, quinoa, roasted tomato, olive, artichoke

DESSERTS

DUBLIN MUDSLIDE chocolate, Bailey’s Irish Cream, coffee mousseline 12

KEY LIME TART wmeringue, raspberry, graham cracker crust 12

TOLLHOUSE COOKIE cast iron baked chocolate chip cookie, vanilla ice cream, caramel 12

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk for food borne illness

Please advise your server of any food allergies
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