THE D e

RAW BAR SAEADS
Served with lemon, cocktail & mignonette
Garden Salad vg, of 14
1 )
72 dozen OY sters* 24 farm greens, cucumber, tomato, carrot,
14 dosewi Littlenecke* 18 radish, white balsamic vinaigrette
V2 dozen Shrimp Cocktail* 2% Caesar Salad 14
: romaine hearts, focaccia croutons,
Y5 dozen Snow Crab Cocktail* 33 white anchovy, parmesan
Y5 Chilled Lobster 36 Wedge Salad of 16
@ o s iceberg, hard boiled egg, blue cheese,

tomato, bacon, house made ranch
Y2 dozen Oysters

Y3 dozen Littlenecks
V2 dozen Shrimp Cocktail
Y5 Chilled Lobster

Tuna Tartare

Maplebrook Burrata of 18
arugula, heirloom tomato, basil pesto,
Capizzano balsamic

Weekapaug Tower* 175 Salad Addltzons . :
8 Oysters Select: Chicken +12  Salmon +16 Shrimp +16
8 Littlenecks
8 Shrimp Cocktail
Y2 dozen Snow Crab Cocktail
Chilled Whole Lobster SANIDWILEEFES
Tuna Tartare Served with choice of fries, house made chips,
or side salad

GULDEN FARMS BURGER* 22
lettuce, tomato, Vermont cheddar,
STARTERS bacon onion jam, brioche bun
Clam Chowder 16 NEW ENGLAND LOBSTER ROLL 42
Rhode Island or New England hot butter or cold lobster salad
Cucumber Melon Gazpacho vg 16 WEEKAPAUG BLT 18
honeydew, cucumber balsamic, mint bacon, lettuce, tomato, avocado,
black garlic aioli, country bread
Tuna Tartare* 24
ponzu, seaweed salad, crispy wonton FRIED COD SANDWICH* 22
beer battered cod, lettuce, tomato,
Rhode Island Calamari 16 tartar sauce, brioche bun

cherry pepper, baby heirloom tomato, marinara

HOUSE MADE VEGGIE BURGER vg 18
Pan Seared Crab Cake* 27 black bean, mushroom, chickpea, red pepper,
remoulade, avocado, jicama slaw lettuce, tomato, chipotle aioli, brioche bun

v = vegetarian Vg = can be made vegan 9f = gluten-fiee

*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.



