
StartersStartersStartersStarters
Three Onion SoupThree Onion SoupThree Onion SoupThree Onion Soup
Sherry laced, topped with imported swiss and parmesan  6

Tomato Reggiano SoupTomato Reggiano SoupTomato Reggiano SoupTomato Reggiano Soup
Marjoram crisp and aged pecorino  6

New England Clam ChowderNew England Clam ChowderNew England Clam ChowderNew England Clam Chowder
Common crackers and fresh thyme    7

Warm Crab and Artichoke DipWarm Crab and Artichoke DipWarm Crab and Artichoke DipWarm Crab and Artichoke Dip
Olive sage crostini  9

Heirloom Tomato BruschettaHeirloom Tomato BruschettaHeirloom Tomato BruschettaHeirloom Tomato Bruschetta
Marinated local tomato-basil relish on olive crostini  7

Maine Shrimp and Basil Flat BreadMaine Shrimp and Basil Flat BreadMaine Shrimp and Basil Flat BreadMaine Shrimp and Basil Flat Bread
Marinated tomatoes, stewed leeks, fresh mozzeralla, basil pesto

and young arugula  9

Guava BBQ Pulled Short RibGuava BBQ Pulled Short RibGuava BBQ Pulled Short RibGuava BBQ Pulled Short Rib
Spicy corn cake and mango horseradish  9

Chilled Shrimp MartiniChilled Shrimp MartiniChilled Shrimp MartiniChilled Shrimp Martini
Zesty cocktail sauce and mango horseradish   10

Bang's Island Mussels Bang's Island Mussels Bang's Island Mussels Bang's Island Mussels 
Braised leeks, stone ground mustard and local ale  10

Maine Lump Crab CakeMaine Lump Crab CakeMaine Lump Crab CakeMaine Lump Crab Cake
Roasted corn-cilantro salsa, chipolte mayo and chili oil  9

Sea Scallop "BLT"Sea Scallop "BLT"Sea Scallop "BLT"Sea Scallop "BLT"
Native scallops, maple-pepper bacon and roma tomato in bibb

lettuce cups  9

SaladsSaladsSaladsSalads
Signature House Signature House Signature House Signature House 
Baby greens, crumbled blue cheese, dried maine blueberries, grape

tomatoes with white balsamic vinaigrette   6

Maine Lobster and Mango Maine Lobster and Mango Maine Lobster and Mango Maine Lobster and Mango 
Marinated asparagus, grilled sweet onion, ripe avocado, tender

pea shoots with lemon vinaigrette  14

Gorgonzola and Wood Grilled SteakGorgonzola and Wood Grilled SteakGorgonzola and Wood Grilled SteakGorgonzola and Wood Grilled Steak
Baby greens, imported olives, gorgonzola cheese, herb-roasted

tomatoes, portobello mushrooms, garlic green beans, and onion

crisps with roasted shallot vinaigrette  16

Citrus Honey Roasted Beet and ArugulaCitrus Honey Roasted Beet and ArugulaCitrus Honey Roasted Beet and ArugulaCitrus Honey Roasted Beet and Arugula
Smiling hill farm rosemary's waltz,  baby arugula and blood

orange sherry vinaigrette  8

Baby Iceberg and Smoked BaconBaby Iceberg and Smoked BaconBaby Iceberg and Smoked BaconBaby Iceberg and Smoked Bacon
Heirloom tomato, grilled onion, black olives, and local farm

house cheddar with  pink-peppercorn ranch  8

Classic Caesar Classic Caesar Classic Caesar Classic Caesar 
Crisp romaine, parmesan, white anchovies, and housemade croutons

with tangy caesar dressing  8

Fire Grilled Chicken 4  

Fire Grilled Shrimp or Salmon 6



Raymond Reserve Sauvignon Blanc 8 

Ecco Domani Pinot Grigio 8 

Canyon Road Chardonnay 7 

Shipyard Ale Draft 5 

Chateau St. Michelle Riesling 8 

Kendall Jackson Chardonnay 10 

Rancho Zabaco Zinfandel 8 

Louis Martini Cabernet 12 

Ray's Station Merlot 11

Mirassou Pinot Noir 7 

Ravenswood Shiraz 9

Peter Lehman Chardonnay 9

Steaks & ChopsSteaks & ChopsSteaks & ChopsSteaks & Chops

Wood Grilled T-Bone of LambWood Grilled T-Bone of LambWood Grilled T-Bone of LambWood Grilled T-Bone of Lamb
Roasted peppers, young arugula, buttermilk polenta and

cured lemon niçoise butter  28

Aged Sirloin Steak and Onion TrioAged Sirloin Steak and Onion TrioAged Sirloin Steak and Onion TrioAged Sirloin Steak and Onion Trio
Green garlic emulsion, roquefort cipollinis and shallot

potato puree  35

Wood Grilled Center Cut Filet Mignon Wood Grilled Center Cut Filet Mignon Wood Grilled Center Cut Filet Mignon Wood Grilled Center Cut Filet Mignon 
Grilled bermuda onion, rapini, garlic potato pave and veal

stock reduction  34

Cast Iron Roasted Rib-eye "Cowboy" SteakCast Iron Roasted Rib-eye "Cowboy" SteakCast Iron Roasted Rib-eye "Cowboy" SteakCast Iron Roasted Rib-eye "Cowboy" Steak
Local heirloom root vegetables, sweet potato frites and

tamarind steak sauce  36

From the WaterFrom the WaterFrom the WaterFrom the Water

Coastal Lobster "Your Way"Coastal Lobster "Your Way"Coastal Lobster "Your Way"Coastal Lobster "Your Way"
Simply steamed 28

Farmhouse butter and brandy "lazy" or baked with crab filling 32

Downeast Sauteed Salmon Fillet Downeast Sauteed Salmon Fillet Downeast Sauteed Salmon Fillet Downeast Sauteed Salmon Fillet 
Bell pepper salad, roasted fingerlings, rapini and whole grain

mustard sabayon  24

Seared George's Bank HaddockSeared George's Bank HaddockSeared George's Bank HaddockSeared George's Bank Haddock
Bang's island mussels, wilted spinach, fingerling potatoes and

tempura french beans with natural broth  22

Herbed Seafood PenneHerbed Seafood PenneHerbed Seafood PenneHerbed Seafood Penne
Coastal lobster, local sea scallops and baby shrimp in lobster

cream   24

Old Port Fish & ChipsOld Port Fish & ChipsOld Port Fish & ChipsOld Port Fish & Chips
Fresh amber ale battered, crisp fries and lemon tartar  16

Fire & Water Fisherman's Hot PotFire & Water Fisherman's Hot PotFire & Water Fisherman's Hot PotFire & Water Fisherman's Hot Pot
Local scallops, tiger shrimp, bang's island mussels, george's

bank haddock with grilled fennel and roasted lobster tomato

broth  24

From the FarmFrom the FarmFrom the FarmFrom the Farm

Lemon Ricotta GnocchiLemon Ricotta GnocchiLemon Ricotta GnocchiLemon Ricotta Gnocchi
Marinated grilled vegetables, roasted yellow pepper-almond

pesto and basil oil  16

Cider Glazed Natural ChickenCider Glazed Natural ChickenCider Glazed Natural ChickenCider Glazed Natural Chicken
Haricots vert, grilled fennel and sweet potato planks  20
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