DINNER
APPETIZERS

NEW ENGLAND CLAM CHOWDER
MY GRANDFATHER’S CLAM FRITTERS 10.

TODAY'S SOUP 6.

MAINE RAISED TOMATO SALAD,
GRILLED RED ONION, PECORINO, OLIVE OIL 9.

“WEDGE” SALAD, BIBB LETTUCE, TOMATO, ONION, BACON, BLUE CHEESE 9.
PICKLED WATERMELON AND L OCAL FETA CHEESE, MOSAIC OF LETTUCES 8.

CRISPY VEAL SWEETBREADS,
CHICKEN CONFIT, FRESH PEAS, MUSHROOMS 13.

PROSCIUTTO, OLIVE OIL, ARUGULA, ROMANO,
MARCONA ALMONDS, MELON PUREE 12.

HALF DOZEN OYSTERS MIGNONETTE 15. ADD AMERICAN CAVIAR 18.
STEAMED MAINE MUSSELS, TOMATO, CITRUS, SAFFRON  12.
“CRISPY FISH” FRIED CALAMARI, MAINE SHRIMP, CLAM FRITTERS, HORSERADISH, POTATO 14.
ENTREES
“Cob CHOWDER,” FRESH AND CURED COD, BACON, RADISH, CREME FRAICHE  27.
TOFU, RED WINE AND A WHOLE LOT OF VEGETABLES! 22.

SEARED HERITAGE PORK LOIN, BACON MARMALADE, 26.
BBQ PORK, CORNBREAD PUREE

HALF CHICKEN, MAINE-RAISED CHICKEN, ROMAINE, GARLIC, LEMON 25.
SEARED NY SIRLOIN, MEATBALLS, POTATO, CAULIFLOWER, HOUSE STEAK SAUCE 30.

SALMON AND PEAS, GRILLED SCOTTISH SALMON, FINGERLING POTATO, PEA COULIS
ASPARAGUS 26.

“SUMMER IN MAINE”
PREPARED SIMPLY.
SERVED WITH GRILLED CORN, SUMMER SLAW AND ROASTED POTATO
CHOOSE FROM:
ROASTED “LAZY” LOBSTER, TOASTED BUTTER 36.
NEW YORK SIRLOIN, HOUSE STEAK SAUCE 29.

SURF-NTURF, ROASTED “LAZY” LOBSTER, PETITE NEW YORK SIRLOIN 42,

SOME MENU ITEMS MAY BE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR
UNDERCOOKED FOODS. CONSUMPTION OF THIS FOOD MAY INCREASE THE RISK OF FOOD BORNE
ILLNESS. PLEASE CHECK WITH YOUR PHYSICIAN IF YOU HAVE ANY QUESTIONS ABOUT CONSUMING

RAW OR UNDERCOOKED FOODS.




