
StartersStartersStartersStarters

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

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

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

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

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

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

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

Spicy Thai Chicken Wings and Green Papaya SlawSpicy Thai Chicken Wings and Green Papaya SlawSpicy Thai Chicken Wings and Green Papaya SlawSpicy Thai Chicken Wings and Green Papaya Slaw
Sweet ponzu and peanut dipping sauces   8

Signature DishesSignature DishesSignature DishesSignature Dishes

Herbed Seafood PenneHerbed Seafood PenneHerbed Seafood PenneHerbed Seafood Penne
Local lobster, deep sea scallops and baby shrimp in light cream sauce  24

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

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

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

oil  16



Salads and SandwichesSalads and SandwichesSalads and SandwichesSalads and Sandwiches

Maine House SaladMaine House SaladMaine House SaladMaine House Salad
Organic greens, crumbled bleu cheese, dried maine blueberries and grape

tomatoes with white balsamic vinaigrette  6

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

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

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

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

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

Cubano PressCubano PressCubano PressCubano Press
Pulled pork loin, smoked ham, aged cheddar and yellow mustard  10

Tuscan Chicken ClubTuscan Chicken ClubTuscan Chicken ClubTuscan Chicken Club
Herb marinated chicken breast, aged prosciutto, fire-roasted pepper salad,

provolone cheese and basil aioli  10

Corned Beef and Swiss MeltCorned Beef and Swiss MeltCorned Beef and Swiss MeltCorned Beef and Swiss Melt
Thousand island dressing and sauerkraut on marble rye  10

Amber Ale Battered Fish SandwichAmber Ale Battered Fish SandwichAmber Ale Battered Fish SandwichAmber Ale Battered Fish Sandwich
Aged cheddar and traditional tartar sauce on a bulkie roll  12

Wood Grilled Vegetable PaniniWood Grilled Vegetable PaniniWood Grilled Vegetable PaniniWood Grilled Vegetable Panini
Portabella, zucchini, bell peppers, red onion, buffalo mozzarella with

balsamic dressed greens  9

Wood Grilled Angus BurgerWood Grilled Angus BurgerWood Grilled Angus BurgerWood Grilled Angus Burger
Fire grilled half-pound angus burger with your choice of cheddar, swiss or

bleu cheese  10

Classic Maine Lobster RollClassic Maine Lobster RollClassic Maine Lobster RollClassic Maine Lobster Roll
Creamy lobster and crisp lettuce on a grilled torpedo roll, kettle-cooked

chips and coleslaw  14

Soup and a Half SandwichSoup and a Half SandwichSoup and a Half SandwichSoup and a Half Sandwich
Tomato reggiano and today's half sandwich  7
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