
IN-ROOM DINING



 

 

Executive Chef: Andrew Brooks

BEVERAGES 7:00am - 9:00pm

BREAKFAST 7:00am - 10:30am
& LAND OF PAUG KID'S BREAKFAST

ALL DAY DINING 11:30am - 9:00pm
DESSERT & KID'S ALL DAY DINING

WINE & BEER 7:00am - 9:00pm

SPECIALTY COCKTAILS 7:00am - 9:00pm
& MOCKTAILS

OPTIONS
V= Vegetarian   

V*= Can be made Vegan   

GF = Gluten Free

+Consuming raw or undercooked meats, seafood, 

shellfish or eggs may increase your risk for food 

borne illness. Please advise of any food allergies 

and restrictions when placing your order.

20% In-Room Dining Gratuity and a $4.00 per person 

charge will be automatically added.

IN-ROOM DINING



BEVERAGES

DAVE'S COFFEE WEEKAPAUG INN BLEND

french press, espresso, cappuccino, 

latte, cafe mocha

HARNEY & SONS TEA
Organic english breakfast, earl grey, 

sencha, mint verbena, decaf ceylon, 

chamomile, ginger turmeric 

FRESH HEALTHY JUICES
orange, grapefruit, tomato, apple, 

pineapple, green juice

SODAS
coke, diet coke, sprite, GINGER ALE

fever tree: GINGER BEER, TONIC, CLUB

WATER
sparkling (san pellegrino), still (panna), 

boxed water, vita coconut water
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BREAKFAST
7:00am - 10:30am

FRESH FRUIT PLATE / V* / gf

STEEL-CUT OATMEAL / V*   

fresh berries, house granola, 
brown sugar

YOGURT PARFAIT / V

local artisanal yogurt, 
house granola, fresh berries

AVOCADO TOAST / V

freshly sliced avocado, 
nana’s country bread,           
sea salt feta, farm radish

SMOKED SALMON BAGEL

whipped cream cheese, 
pickled red onion, capers
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QUONNIE STACK / V

three buttermilk pancakes, 
bragg farm maple syrup,     
fresh berries, chantilly

BRIOCHE FRENCH TOAST / V

bragg farm maple syrup,     
fresh berries, chantilly

EGGS BENEDICT+

english muffin, canadian bacon, 
poached egg, hollandaise, local 
field greens and home fries
  
  ADDITION: 
  smoked salmon +6 
  crab cake +8
  lobster +10
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WEEKAPAUG BREAKFAST+

two eggs any style, applewood 
smoked bacon, whole grain 
toast or house made biscuit, 
seasoned home fries

FARM VEGETABLE HASH / V / gf  

marble potato, butternut 
squash, sweet potato, beet, 
two eggs any style

SIDES: 

applewood smoked bacon 
chef chaz’s breakfast sausage
basket of buttermilk biscuits
seasoned home fries / V / gf



LAND OF PAUG 
KID'S BREAKFAST 
7:00am - 10:30am

LAUREL'S FRENCH TOAST / V

Bragg farm maple syrup,              
fresh berries, whipped cream

WINKLE'S HOT BREAKFAST+

scrambled eggs, bacon, toast

TWIG'S OATMEAL / V*

fresh berries, house granola,          
brown sugar

BOSBE'S BLUEBERRY 
PANCAKES / V

Bragg farm maple syrup, whipped cream

RHYNA'S FRUIT & YOGURT / V

Greek yogurt, fresh berries
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ALL DAY DINING
11:30am - 9:00pm
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CHEESE & CHARCUTERIE

Chef’s Selection of locally        
cured meat & cheese

TRUFFLE FRIES / v / gf   

white truffle oil, parmesan, 
garden herbs

CLAM CHOWDER 

Rhode Island or New England

CRAB & CORN FRITTERS 

weekapaug remoulade

STUFFED RHODE ISLAND 
MUSHROOMS / V   
duxelles, spinach, parmesan
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CAESAR SALAD

romaine hearts, focaccia croutons, 
white anchovy, parmesan

ADD: Chicken 12  Salmon+ 16  Shrimp 16

GULDEN FARMS BURGER+

lettuce, tomato, Vermont cheddar, 
bacon onion jam, brioche bun
served with choice of fries, 
ch ips, or side salad

NEW ENGLAND LOBSTER ROLL

hot butter or cold lobster salad
served with choice of fries, ch ips, 
or side salad
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FARM VEGETABLE 
RISOTTO  / v* / gf   

squash, eggplant, red pepper, 
tomato, parmesan 

ADD: Chicken 12  Salmon+ 16  Shrimp 16

PASTA POMODORO  / v*

house made linguini, pomodoro, 
basil, parmesan 

LINGUINI & CLAMS+    

local littlenecks, house made 
linguini. white wine, lemon, butter

CIDER BRINED PORK CHOP+/ gf  
parsnip puree, maple brussel 
sprouts, apple chutney
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DESSERT

MASCARPONE FIG TART

Barr H ill Raw Honey, Pistachio, 
Cinnamon Fig Sorbet

APPLE CIDER 
PANNA COTTA / v* / gf

Spiced Mollases Cookie, 
Compressed Apple, 
Maple Chai Crumble

CHOCOLATE CHIP
SKILLET COOKIE

vanilla ice cream, caramel sauce
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KID'S ALL DAY DINING
11:30am - 9:00pm / served with hand cut fries, 

homemade chips, or side salad

GRILLED CHEESE / V

white bread, cheddar cheese

CHICKEN FINGERS

grilled or fried

CRISPY FISH FINGERS

house made tartar sauce

CHEESEBURGER+

brioche bun, cheddar cheese

MAC AND CHEESE / V

elbow pasta, cheddar, parmesan

PB&J / V*

peanut butter and jelly
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WINE BY THE GLASS

CHAMPAGNE & SPARKLING

Laurent Perrier, “La Cuvee”
brut, Champagne, france, nv

Bisol, "Jeio" 
Prosecco, Veneto, Italy

Segura Viudas  
Cava, Catalunya, Spain

full wine list available upon request.
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WINE BY THE GLASS

WHITE & ROSE WINES

Stoneleigh                                   
Sauvignon Blanc, Marlborough, New Zealand

Sonoma Cutrer 
Chardonnay, “Russian River Ranches”, CA, USA

JJ Vincent, Pouilly-Fu isse 

ChardonnaY, Burgundy, France

Santa Margherita
Pinot Grigio, Alto Adige, Italy

Triennes 
RosÉ, Provence, France

 



WINE BY THE GLASS

RED WINES

Cloudline Cellars, “Cloudline”
Pinot Noir, Willamette Valley, OR, USA

E.Gu igal, Cotes du Rhone
Rhone, France

Daou 
Cabernet Sauvignon, Paso Robles, CA, USA

Castellare di Castellina
Chianti Classico, Italy

Corazon del Sol
Malbec, Uco Valley, Mendoza, Argentina
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BEER

CRAFT BEER

grey sail, rI
captain’s daughter, double ipa

flying jenny, extra pale ale (RI)

little sister, ipa (ri)

two roads, CT 
NO LIMITS, HEFEWEIZEN

lil’ heaven, SESSION IPA

cruise control, lager

von trapp, VT
kolsh

dunkel

helles

pilsner
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BEER

DOMESTIC BEER

BUD lite 
pilsner (il)

omission light 
lager, gluten free (or)

athletic brewing co. 
upside dawn, non-alcoholic (CT)

IMPORTED BEER

corona 
pale lager (mex)

gu inness 
stout (IRL)

stella artois 
pilsner (BEL)
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SPECIALTY COCKTAILS

THE SPRAY ROCK

Ketel One, St. Germain, lemon 
ju ice, simple syrup, Prosecco  

BASIL PALOMA

Don Julio Blanco , grapefru it 
ju ice, basil simple syrup, and 
soda water

FIRESIDE MANHATTAN

Maker’s Mark, Luxardo
Maraschino liqueur, Allspice, 
Orange Zest 
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SPECIALTY COCKTAILS

ROSEYAY!

Tito’s Vodka, St Elder 
Pampelmousse, Rose, Prosecco, 
H ibiscus

THE QUEEN'S PUNCH

Myers’s Dark Rum, Allspice 
Dram, Orange Ju ice, Lime Ju ice, 
Grenadine

PURPLE MARTIN

EMPRESS GIN, LEMON, THYME,   
CLUB SODA



MOCKTAILS

FENWAY

Grapefru it Ju ice, Tarragon 
Syrup, Club Soda

THE CURE

Basil, Honey Syrup, 
Lime Ju ice, Ginger Beer

THE GROVE

Seedlip Grove 42, Fever Tree 

Sicilian Lemon soda, Orange

Ask your server to add any of your favorite 

spirits to our Hand-Made alcohol- free Cocktails
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