
Bread
● We make all bread fresh in house daily

○ This is why we must charge for refilles

○ Rolls are a sweet yeast roll containing flour, sugar, salt, yeast, water, 
milk, eggs, and butter

○ Brown bread is a New England tradition that is typically served with 
Boston baked beans. It is made with bran flakes soaked in sour milk 
with raisins. Flour, sugar, baking soda, and molasses are added and 
the mixture is baked in a can to give it its classic circular shape. 



Shrimp Cocktail
● Shrimp cocktail makes it 

appearance in the footsteps of 
oyster’s cocktail prominent in 
the early 20th century. It is also 
rumored to have been started 
as a shooter with ketchup and 
vodka in Boston harbor in the 
1950s. Our shrimp is 
sustainably mangrove raised 
Vietnamese shrimp known as 
selva brand

● House cocktail ingredients – 
lemon, horseradish, ketchup, 
tobacco and Worcestershire. 4 
shrimp per cocktail.



VooDoo Coconut 
Shrimp

● Voodoo shrimp is a New 
Orleans inspired dish that 
combines a sweet and spicy 
tropical fruit sauce with some 
type of alcohol, be it bourbon, 
rum, or brandy.

● The shrimp is  breaded with 
flour, egg and dipped in coconut 
and breadcrumbs 

● The sauce consists of dark 
Jamaican rum, habanero, 
coconut milk, papaya, currants, 
apricots, chicken stock, thyme, 
cantaloupe puree, whole grain 
mustard, are thickened with a 
cornstarch slurry 



Rhode Island Spicy 
Calamari

● Rhode Island style calamari is a 
Sicilian inspired dish. Rhode 
Island has the largest 
squid-fishing fleet on the East 
Coast. You'll start to see local 
squid from Rhode Island in the 
spring, throughout the summer, 
and into the fall.

● Our calamari is loligo squid, it is 
dipped in siracha milk and 
dusted with clam fry, then 
tossed wtih pickled peppers 
and fried

● Pickled peppers have poblano, 
cherry and jalapeno peppers 
pickled in white vinegar, sugar 
and pickling spice. cornstarch 
slurry, calamari comes with a 
side of our homemade marinara 
for dipping



Baked Artichoke 
Hearts

● Artichokes are one of the oldest 
cultivated vegetables. 
Historians generally agree that 
artichokes started somewhere 
in the Mediterranean some say 
it was Sicily and some have 
said that they originated in 
Northern Africa. Artichokes 
were cultivated as early as the 
5th century BC.

● Sunflower oil and herb 
marinated Italian artichokes are 
halved with stem on and topped 
with Cabot extra sharp Vermont 
white cheddar, broiled until the 
cheese melts and browns 
slightly and is topped with 
Cabot sour cream and served 
with crostinis.



Clam Chowder

● Ours is a cream based thicker 
soup with green thumb 
potatoes and a combination of 
chopped sea clams (quahogs) 
in the broth and softshell 
steamer clams as a garnish. ) 
Steamers have a calcium 
carbonate shell, which is very 
thin and easily broken, hence 
the name "soft-shells" (as 
opposed to its beach-dwelling 
neighbors, the thickshelled 
quahog).Applewood smoked 
bacon is rendered and onions 
and celery are cooked in the fat. 
A roux is made with flour and 
butter and is deglazed with 
white wine and clam juice. 
Heavy cream, potatoes and 
chopped clams are added. It is 
garnished with parsley and a 
steamer and should be offered 
with oyster crackers. 



Beurre Blanc
● We start with 1 bottle of white wine and reduce by half.

● We then fill back up to where the wine was originally, with heavy cream and reduce this by 
half again.

● Heat is now turned off, and butter folded into the sauce.

● The beurre blanc is finished with lemon.



Caramelized 
Salmon

● Our salmon arrives daily from 
the gulf of Maine, it is farm 
raised

● It is a 7 oz. portion, it is skinned

● It marinated at least a day in: 
triple sec, oregano, basil, red 
pepper flake, orange juice & oil.

● It is not available without the 
marinade.

●  It is cooked by pan searing 
after being pressed into a dill & 
white sugar dust

● Sauced with beurre blanc & 
balsamic reduction



Seafood Stuffed 
Haddock

● Our haddock comes in fresh 
daily, it is wild and from the 
North Atlantic

● The portion is 6 oz of haddock 
and 3 oz of seafood stuffing

● The stuffing contains: onions, 
garlic, oil, white wine, baby 
shrimp, bay scallops, 
homemade leftover rolls & 
crushed ritz crackers

● Haddock is served with green 
bean amandine (sauteed with 
amaretto, butter & almonds)



Maine Seafood 
Pasta

● Garlic and shallots are sauteed 
in oil until beginning to brown, 
then we add:

● 4 selva black tiger sustainable 
shrimp, 3 little neck clams, 2 oz. 
handpicked fresh lobster

● Tossed wtih linguini fini, plated 
with romano cheese 

● Shrimp or lobster may be 
subbed for more clams, but we 
cannot add lobster without an 
upcharge



Baked Gulf of 
Maine Scallops

● Dry sea scallops from the gulf 
of Maine come in fresh Daily

● Baked in a ramekin and topped 
with a splash of white wine, a 
drizzle of clarified butter, salt & 
pepper and a light crumb of ritz 
crackers and potato chips 
tossed with dried parsley, basil 
& thyme

● Served with spinach with whole 
roasted garlic



Grilled Swordfish
● D



Boiled Maine 
Lobster

● We generally have 1 to 1/4lb 
lobsters, the price varies 
throughout the year

● We served our Boiled lobster 
dinner with corn on the cob, and 
drawn butter

● We only use local, Maine 
lobsters, often from Jonathan’s 
cousin’s boat in Perkins Cove 
right here in Ogunquit



Filet Mignon
● We



Rib Eye
● We



New York Sirloin
● We



Steak Diane
● We take tenderloin medallions, 

lightly flour them and pan sear 
them

● Meat is removed from the pan 
and we add shallot, garlic & 
mushroom, then sautee 

● The pan is deglazed with sherry 
and demi-glace



Jaeger Schnitzel
● Schnitzel is a German meat dish 

that is a very thin boneless cut 
of veal, pork, beef or chicken, it 
can be breaded and deep fried 
or pan fried with or without a 
breading, we make a Pork 
Schnitzel

● We pound pork tenderloin 
medallions paper thin and bread 
it in flour, egg & breadcrumbs, it 
is then fried in oil & finished in 
the oven

● Served with warm German 
potato salad & braised red 
cabbage

● It is sauced with a garlic, 
shallot, sliced mushroom & 
lemon demi-glace



Chicken Piccata
● Chicken Piccata



Mediterranean 
Pasta

●



Eggplant Napoleon
●



Wild Mushroom 
Pappardelle

● Chicken Piccata



Sides
● Julienne Vegetables

○ Zucchini, squash, carrot and onion cut into this strips and sauteed together

● Green Beans Amandine
○ Almonds, butter, beans, salt & pepper.

● Maple Carrots
○

● Parsnip Puree
○ Jonathan’s farm raised parsnips, the sweet delicious taste is natural and they have 

almost no seasoning added

● Warm German Potato Salad
○ This is a traditional German style potato salad

● Green Thumb Farms Smashed Potato 
○ Green Thumb potatoes are grown here in Maine

● Braised Red Cabbage



Steak Sauce Options
● Garlic Butter

● House Made Worcestershire 

● Mushroom Demi-glace



Caramelized 
Salmon

● Ours comes from the Gulf of 
Maine daily and is farm raised

● 7 oz. portion

● Marinade: triple sec, oregano, 
basil, red pepper flake, and 
orange juice with oil. (We 
marinate all the salmon we 
have on hand daily and rarely 
have unmarinated salmon) 

● Pressed into a dill & white sugar 
crust and cooked at high temp 
until the sugar begins to 
caramelize

● Served with Julienne Veg, 
beurre blanc and balsamic 
reduction


