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Traclitiona| Maine Clam Cl‘lowclcr ~7

Made in house with C|ams, Pacon, & Fotatoes.

Soup "O" the Dag ~6
A fresh soup created from scratch daily bg our chef

Salads

Housc Salacl ~5
Lea]c Lcttuce, Cucumbers, Carrots, C!’]errg Tomatoes

with our Frcscrvecl Lemon \/inaigrctte.

Grilled Caesar ~7
Grilled Hearts of Romaine, shaved Pecorino, (Garlic
(routons, & traditional Caesar clressing‘
Add Sl'lrimp +3, Chicken +2, | obster +4,

Choppccl Cobb ~8
Chopped (ireens toPPecl with Girilled Chicken

Breast, Bacon, Gorgonzola, E_gg, Tomatoes,
and fresh APPIC tossed with your choice of drcssing.

Forrest Citg Girilled Fish Salacl ~8
Girilled Fresh Catch, Blueberries, (Candied Walnuts,
(Corn & assorted greens, tossed in our [reserved

| emon \/inaigrette.

Drcssings:
(aesar, Ranch, Preserved | emon \/inalgrette
& Dalsamic \/inaigrettc

We are available for /or/va te /oar‘t/c‘s, events,
rehearsal dinners and other ga L‘/J@/‘i/?gs

18% gratu/ly may be added to Parﬁcs of & or more

Appetizers
Loca| Musscls ~9
Sautéecl in [ xtra \/irgin Olive Oll with Garlic,
T omatoes, White Wine & Linguisa

For’cugucsc Stylc Cl'lcrrgstonc Clams ~11
Ser\/ed in a White Wine Brotl’l with a hint of [French

Mustard served with (Garlic C rostinis

Crispy Calamari  ~10
Crispg Fried Calamari Drizzed with a Balsamic

Reduction and served golclen brown.

Grilled Maine 5}1rimp Qucsacli”a ~8
Stugcd with [Fresh | ocal Maine Shrimp,
Caramelized Onions, Roaste& Feppers and cheese

SCY’\/Cd Wltl‘l homemac{c 58158 and sour cream

Bi”g Penn Crab Cakes ~i0
Served with a Raspbcrr9 Coulis & Red Fcppcr Aloli

Candied | obster Pruschetta ~12
Gri”ecl 50urclougl'1 toPPec{ with Oven Driecl T omatoes,
Maine | obster, | emon Confit & Basil

Frcsh Bruschct’ca ~7
Girilled SOurc{ough toPPcc{ with Ripcncd Red T omatoes,
Ohnion, [Fresh Basil, Garlic, F xtra \/irgin Olive Oil, and
Shaved Parmesan Cheese.

Sandwiches

A” sandwiches served with hand cut potato fries

Maine [_obster Roll  ~12
| ocal Maine fresh caught | obster mixed with Tarragon &
Slﬂa”ots, stuffed into a toasted roll

51 Burgcr** ~10
Cookcd to Plcase and covered with Sautéed Onions,
Pineland Farms (Chevre with a MaPIe Blueberry
BBQ‘sauce served on the side

Crab, Cl’\cddar & Chcvrc Mclt ~11
Frcsh Crab Meat melted with Chcdc{ar & Chcvrc



Sma” Flatcs

Sorrg, no substitutions or 5P|f’c Platcs allowed.

Choosc from any Platc listed below.

Choosc one: 15~ Choosc two: 25~ Choosc three: 35~

Alsatian Pasta

Ziti and fresh English peas, smoked ham, tossed in a |ight

cream sauce with fresh Pecorino and Panko baked until

gOIC{CI’\ brown.

Chinese Five SPicc Sea 5ca”oP5**
Seared Sea Sca”ops tossed with Five~5Pice

Powder sPrinHecl with C}‘Illl Oil and served with Fita Cl‘lips

Wild-Flower Honcy Atlantic 5almon**

Atlantic 5a|mon Filet, gri”cd and basted with a Citrus and

Wild-Flower Honey glazc
Seared [First ChOiCC Beef Filet*
Top Round Sirloin Filet a with Gorgonzola
Crust and served with an /—\Pricot Raisin Chutr\cg

Colcl Smokccl Salmon Tartar**

Fresh local Smoked Salmon with Oven Dried T omatoes,

Kalamata Olivcs, Red FCPPer Fumet & Crostinis
(Garnished with a Farsleg Salad

|_emon Chicken Ficatta

Sauteed Chicken in White Wine, | emon & Putter sauce

with CaPcrs, (oncassé | omatoes and served with the
Cheuc’s fresh vegetaHe

O [Heart Heamﬁg (hoices

b .
D Flease ask your server as many items can

be made vegetarian

**Consuming raw or undercooked meats, Poultrgy
seafood, shellfish or eggs may increase your

risk of food borne illness.

¢

Maine | obsters

Steamed Maine | obsters served with (Corn on the (Cob, Red
Bliss Potatoes & Drawn Butter.

12 Pouncl Maine | obster ~24
2 Pouncl Maine Lobstcr ~3%9
51 Surf & T urf with Petite [Filet & | obster Tail  ~32
Bakcd Crab Stu{:f:ccl Mainc Lobstcr +5

E_ntrccs
Wharf Street [Fish and Cl’liPS ~17
Golden [Fried Catch of the Dag served with hand-cut

Frics, house slaw and a tartar sauce.

Pineland Farms Cheddar Baked Cod  ~18
Fresh Cod [Filet covered with gratccl cheddar & Dﬂor\
Topping and baked until goch. Served with two sides.

Shrimp & 5ca”oP Stuffed Flounder  ~20
Filet of Flounc{er, stuffed and served with a Lcmon
Beurre Blanc. Served with two sides.

Stumq:ecl Statlcr Brcast of Chicken ~18
Chorizo & Wild Mushroom Stuffed Chicken breast
baked to Pchcction. Served with two sides.

Mushroom Ravioli  ~16
Ravioli with Oven Roasted Fortabella and C rimini
Mushrooms blended with Mozzarella and Parmesan Cheeses,
Onions, Madeira Wine and dashes of herbs

Sides: -+

Steamed Red Bliss Potatoes, (Garlic Mashed Fotatoes,
Kice Fila]c, [House Cut French [ries, &
Chcps Scasonal \/cgctablcs

Dcsscr‘ts

As!( your server about our rotating selection of

Maine inspire& house made desserts



