
Appetizers
Local Maine Steamers         

drawn butter • broth • lemon

Mussels    
garlic butter • white wine • garlic breadstick   

Hand Breaded Calamari     
marinara • fresh parmesan

Crab Cake    
cocktail remoulade • green onion

Shrimp Cocktail    
house made cocktail sauce • lemon

Oysters   half dozen /dozen
champagne mignonette

Crispy Cauliflower    
lemon aioli • roasted tomato 

Chicken Wings    
garlic parmesan 

Salads
add: lobster meat, crab cake, shrimp, or fried chicken

Caprese Salad          
fresh mozzarella • basil • tomato • sweet corn

Traditional Caesar    
romaine • shaved parmesan • house made garlic croutons  

Beet Salad         
arugula • goat cheese • candied walnuts • balsamic vinaigrette 

Soups
Maine Clam Chowder    

topped with Maine hard shell clams

Local Lobster Bisque    
sherry • cream • fresh lobster meat

Gazpacho    
add: lobster meat or shrimp 

tomato • balsamic • bell pepper • cucumber • avocado

Sandwiches && Deep Fried 
sea salted fries, coleslaw and fresh pickles

North Atlantic Haddock Sandwich       
Cheeseburger    

Fresh Local Lobster Roll  single/double      
Fried Whole Belly Clam Dinner    

Fried Scallop Dinner    
Fried Shrimp Dinner    Consuming raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of foodborne illness.
There will be a five dollar charge for entree sharing.

  Lobster
1 1/4 lb lobster served with butter, roll, corn and  

fingerlings with pancetta

Single  •  Twin  •  Jumbo (2.5lb)    
Lazy Man’s Lobster    

Baked Stuffed Lobster    
medium or jumbo

Bonfire Night Lobster Bake (for two)    
shrimp cocktail, steamers, hard shell clams, two lobsters,  

fingerlings with pancetta, corn, butter, roll

Entrées
add a broiled lobster tail to any entrée

Pan Roasted Salmon Filet        
beurre blanc • veg du jour • potato

Baked Sea Scallops       
lobster sauce • panko • veg du jour • orchiette beurre blanc

Seared Swordfish         
orange shallot reduction • fresh parsley • veg du jour • potato

Broiled Lobster Tails in Garlic Herb Butter         
linguini beurre blanc • veg du jour

Roasted North Atlantic Haddock    
spinach • lemon cream sauce • panko • veg du jour •  

linguini Alfredo     
Roasted Halibut         

garlic and shallot butter • veg du jour • potato

Bacon–Wrapped Tenderloin          
8 oz. tenderloin • veg du jour • fingerlings with pancetta

Chicken Parmesan         
basil ricotta • marinara • linguini • garlic breadstick

Shrimp Alfredo       
jumbo shrimp • wilted baby spinach •  

fettuccine • garlic breadstick

Flatbreads
personal 10” pies

Lobster Flatbread  single/double    
garlic sauce • cheese blend • green onion

Shrimp Scampi Flatbread    
white sauce • garlic • red peppers • cold water shrimp •  

cheese blend • green onion

Clam Alfredo Flatbread    
Alfredo-potato sauce • cheese blend • chopped clams •  

bacon • green onion

Neo Flatbread    
tomato • basil • fresh mozzarella  


