Sma” Flatcs

Maine Crab Cakes~ Tri-Pepper Slawe Saffron T arter Sauce « $10.95
Beef T enderloin Capriccio~ Fan Seared + Chilled » Thinly Sliceds Red Onions « Capers + Pamigiano Reggiano »
White Truffle Ol Sea Salt + Pink Pepper Coms » $10.95
Steamed Maine Mussels- Blue Cheese Cream » Bacon « Onions

OR
White Wine ¢ (Garlic ¢ Putter ¢ Smoked Fapri‘&a ©$510.95

Fan Scared Sea Sca“oPs~ Maine M3P|c Sweet Chile Glazes $12.95
Mar\go Duck “Quesadi”a”- Braised Duck Confit « Mango Red Chile Sauce $9.95
Mainc Lobstcr Sprir\g RolL Cucumber « Mango « Mint » Citrus Dipping Sauces $14.95
Parbeque Fulled Pork- Smoked Cheddar Polenta Cake « Black Brean Fresh Com Selsas s10.95

NCW Englancl Clam CI'IOWACF' Clams « Bacon » Onion e Thf}mc ¢ Potatoes
Cup: $4.95 or Bow]: $6.95

Cl‘:eps SOUP OF Thc Dag~ Chefs Daily Selection

Cup: $4.95 or Powl: $6.95
Onion 5trings~ Chipotle Acli +$4.95
SEﬁmP Cocktail Martini- s [arge Shrimp « Smokey Cocktail Sauces$9.95
Grilled Vegetable Ravioli- Seasonal Griled Vegetables « Fresh Herbs « White Truffle Oil +59.95
Chipotle Maine Cheddar Marconi & (Cheese- s5.95 « Add [ obster » 56.95
Mainc Shrimp Salsa On ]fSruscl‘re’c’ca~ Locally Grown Maine T omatoese Cilantro ¢ Garlic « Shrimp ¢ Jalapenos o
" xtra Virgin Olive Oil » T oasted PBruschettae $9.95
Maine Lobster Stugecl ]\/\usl’:rooms~ Gruyere Cheese © Sherry Wine o Panko Pread Crumbs o PBéarnaise Sauce
*$9.95
Chilled T hai Salad- Pad Thai Noodies « Cucumbers « Carrots « Toasted Peanuts « Sesame Ginger Dressing $7.95 «
KT Wedge- Crisp lccberg | cttuce » Bacon » Tomato » Red Onion » Cucumbers $5.95

HOUSC Madc Drcssings~ White Balsamic ‘\/inaigrette e Ranch e B]uc Cheese
Options For All Saladse Add SErimP OR Add Chicken $5.95



Maine Flates

Scarcd Halibut~ \Savor\g 5mol<e,d . Bacon (reamed (Corn «Native (Gree ne Maine Shrimp & (Cheddar C:r‘OunttC’ $25.95
Cl"llmlCl"lUm GI"I”Cd Delmonico 5teal<~ 14 oz. CutFrom | he Rib Eye o Chimichurri Sauce © Sweet Fotato Fries o
$27.95
LObStCF “RBVEOIE}"- Saffron FPasta ¢ Sun-Diried | omato | obster (Creame [Tresh Ficked Maine | obster ¢ $Market Price
Fan Searecl Sa]mon~ Dilled Crusted Atlantic Sa]mon o cmon e Caper o Beurre B]anc o Maine Shrimp *Maine Cheddar
. C;roquette ®$22.95

ChlPOth Grl”ed Chic‘(en~ Flavorful “Bell and | vans” Statler Breast OF Chicken ¢ Rubbed With (Ground Cl’]ipotle .
B|ac1< ﬁ)ean Fresl’v Com Salsa ] Smol«éd' C}mddar Fo]enta C;akc ©5$519.95

Gn”ed Hamburger~ 8 oz. Sirloin » American or B|ue (Cheese ¢ [Trench [Tries  $12.95 ¢ Add Bacon $2.00 ¢« Add Sautéed

Ohrions $1.00

The Classic Flates

Koastcd DUC‘C" KOGﬁtC(J Duck Brcast’ ch Conﬁt . ]“]onéﬂ APricot Ga5trique . Garlic Mashed Fotatoes ©$2%.95
I:ilet Mignon~ 8oz [Tilet o ATOP Mushrooms e B]uc C;hccsc Scanope& Potatoes o Pearnaise Sauce ¢ $30.95

Mushroom KiSOttO~ Arborio Rice ¢ Wild Mushrooms ¢ PButter « Sweet Sherrg . Farmigiano Cheese o “A (Great ‘\/egctarian
Option” ©516.95
Lazg Man LObStCl"v Fresh Maine | obster Qut OFf T he She” e Mashed [otatoes ¢ | emon Bcurre B|anc o $Market [rice
Hadcloc!e Oven Roasted [Tresh [Haddock ¢ Maine ("heddar ¢ Sherried Ritz (rumbs ¢ Mashed FPotatoes » $21.95



