
 
 

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 Local 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 

 

“Cod Chowder,” Fresh and Cured Cod, Bacon, Radish, Crème 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-N-Turf, 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. 


