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STARTERS

MUSSELS

Drawn butter, white wine, garlic, parsley
and baguette - 12

DUAL PORK BELLY SLIDERS

Served on a brioche bun
with pickled cabbage and
maple mustard - 12

CHICKEN WINGS
Choice of Buffalo, BBQ or limoncello.
Eight per order - 11
CALAMARI

Served with cherry peppers, marinara
and lemon - 11

PORK CHICHARRONES
Paprika dusted with chipotle aioli - 8

FIsSH TACOS
Fried haddock with cilantro lime

créme fraiche, jicama slaw and
pineapple pico de gallo - 12

SIDEWINDER FRY
Served with truffle mayo - 6

FRIED PICKLES
Served with lemon dill ranch - 7

SOUPS | GREENS
Add Lobster - 12 | Grilled Chicken Breast - 6

BLT WEDGE

Crispy bacon, grape tomato and
crumbled bleu cheese atop iceberg lettuce
served with bleu cheese dressing - 8

HOUSE SALAD

Mixed greens, grape tomatoes, cucumber, carrot,
croutons and choice of dressing - 8

. NEwW ENGLAND CLAM CHOWDER
k'.—.‘ Bowl - 7 | Cup - 4
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CAESAR SALAD

Hearts of romaine, croutons, Caesar dressing
and shaved parmesan - 9

SUPERFOOD SALAD

Kale, radicchio, brussel sprouts,
toasted pumpkin seeds, dried cranberries
and shaved parmesan served with
poppyseed vinaigrette - 11

POTATO LEEK SOUP
Bowl - 7 | Cup - 4

SANDWICHES

Served with pickle and choice of fries or chips. Add $1 for Demi Salad or Onion Rings.

g : GRILLED PORTABELLO

: Goat cheese, balsamic, thyme and tomato
bt on a brioche bun - 12

MAINE LOBSTER ROLL

Lobster, mayo and lemon juice
on a grilled New England roll - 17

GROWN UP GRILLED CHEESE
. . Smoked gouda, cheddar, tomato,

. ¢ caramelized onjon and peppadew coulis - 10
L ~ BLT

Bt § Applewood smoked bacon, lettuce, tomato

p and mayo on wheat bread - 10

GRILLED BBQ CHICKEN

Applewood smoked bacon, cheddar cheese
and caramelized onion --11
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Includes your choice of soup or salad, entrée, dessert

SURF & TURF BURGER?*

Angus burger, buttered lobster,
lettuce, tomato and onion with
choice of cheese - 18

ANGUS BURGER?*

Lettﬁce, tomato and onion with
choice of cheese - 11

LOBSTER GRILLED CHEESE
Maine lobster and cheddar cheese - 15

HADDOCK
Fried haddock fillet, lettuce, tomato
and tartar sauce - 11
BEER & CHEESE BRAT

Bonneau sausage, sauerkraut, grain mustard
and pickled cucumbers - 13

MAP

and a non-alcoholic soda fountain beverage.
PRSI DA S e 'y
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*Ask your server about menu items that may be cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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THE REAL DEAL

LOBSTER MAC 'N CHEESE GRILLED SALMON?*
Lobster meat, cavatappi pasta and Topped with a white wine cream sauce served with
cheese sauce - 18 roasted potatoes and vegetable - 18

BBQ ST. Louis RACK OF RIBS STEAMED MAINE LOBSTER

Served with roasted potatoes and vegetables. Served with roasted red potatoes,
Full Rack - 24 | Half Rack - 14

corn on the cob and slaw - 26

FETTUCCINE ALFREDO NEW YORK STRIP STEAK*
Creamy sauce served with broccoli - 15 Served with roasted potatoes, vegetable
Add Chicken - 4 and blueberry demi glace - 19

PURE MAINE SEAFOOD BASKETS

Served with fries or pub chips, slaw, pickle and choice of tartar or cocktail sauce.
Substitute a Demi Salad or Onion Rings - 1

CAsCO BAY SCALLOP BASKET CAPTAIN'S PLATTER
19 Haddock, scallops, clams and shrimp - 23
;. FRIED HADDOCK BASKET
& 16 FRIED WHOLE BELLY CLAM
| SEBASCO SHRIMP BASKET BA?;(ET
b 3 ’t ! 19

A LA CARTE | LIL’ SAILORS

Lil" Sailors meals are for kids 17 & under - and served with choice of fries or steamed vegetables
(except Mac and Pasta dishes). Your Choice - 7 .

MACARONI & CHEESE

THANKS FOR JOINING Us! Elbow macaroni with cheese sauce.

Executive Chef - Isaac Aldrich GHLADICIg
Sous Chef - Jason Ross PASTA

Buttered noodles or with marinara.

GRILLED CHEESE

* ALA CARTE - American cheese and bread grilled to perfection. v

French Fries - 4 | Onion Rings - 4
Fried Russet Potato Chips - 4 LiL' CAPTAIN FISH & CHIPS

Demi Salad - 4 - Cole Slaw - 3 Haddock breaded and deep fried golden brown.

Steamed Veggies - 4
& GRILLED KID'sS BURGER?*

o * DRINKS - All natural char-grilled burger
- Pepsi Fountain Drink - 2 with cheddar cheese.
. _ . lcedTea, Lémonade, Juice or Milk - 2

»
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b0 AguaPana Still H20 - 7 CHICKEN FINGERS

Pellegrino Sparkling H20 - 7 Breaded and deep fried golden brown
Coffee:- 2 | Organic Teas - 2 with ranch or BBQ sauce.
' - Maine Root Organics - FRUIT BowL
g Root Beer or Ginger Brew - 3 Mixed seasonal fruits.

3.
?r MAP - Includes your choice of soup or salad, entrée, dessert KID_S HOT Doc
+ . and a non-alcoholic soda fountain beverage. With grilled bun .
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* Ask your server about menu items that may be cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.




