
18Jun2026 

We kindly ask for no substitutions or modifications. We reserve the right to add 20% gratuity to 
parties of 6 or more and reserve the right to limit splitting checks for large parties 

*Consuming raw or undercooked food may increase the risk of foodborne illness 

Summer Salmon Salad 
Grilled Salmon Filet atop lemon Poppy Seed Dressed Greens, with Strawberries, 

roasted almonds, Red Onion, Mission figs, Celery & Goat Cheese 
29 

Starters & Sharables 

* Add Protein to any large salad * 
 

Maine Lobster Tail — 24   |   8 oz Steak – 14    |   Grilled Salmon Filet — 12  
Shrimp skewer – 8     |    Fried or Grilled Chicken – 6  

House Salad 
Red Onion, Tomatoes, Cucumber, Cheddar & Herbed 

Croutons, House Maple Balsamic Dressing 
Sm 8 / Lg 12 

 
Classic Caesar 

Classic Chopped Romaine with shaved Parmesan 
cheese, herbed croutons 

Sm 8 / Lg 12 

Lobster Bisque 
Classic lobster bisque with knuckle & claw meat 

Cup 12 / Bowl—20 

 
Clam Chowder 

Creamy New England Style with Oyster Crackers 
Cup 8 / Bowl—14 

House Made Crab Cakes — 24 
Two butter seared 3 oz Lump Crab Cakes 

w/ Citrus Aioli & grilled lemon 

 
 

Peach Burrata  — 18 
Fresh Burrata, Grilled Peaches, 

Fresh Basil, Balsamic Reduction & EVOO 
Add Maine Lobster Tail — 24 

 
 

Seared Ahi Tuna — 16 
Pink Peppercorn Crusted and seared with Cucumber 

Salad & Chili lime Ponzu vinaigrette greens 
 
 

Avocado Crostini — 12 
Guacamole, arugula, tomato & red onion 

on toasted baguette, chimichurri 
 
 

Bang Bang Shrimp — 12/18 
Panko Breaded & Fried Shrimp, House Bang Sauce, & 

Mango Pico de Gallo 
 
 

Maine Shellfish Primavera — 26 
Gulf of Maine Mussels, Littleneck clams, and Shrimp 
with seasonal vegetables in a White Wine broth with 

Grilled baguette & lemon 

 
 

Chicken Wings — Dozen — 16 / Half — 10 
Dry Rubbed, Roasted & Fried Crisp. Choice of Sauce. 

 
 

Crispy Chicken & fries — 18 
Choice of Sauce: Ranch, Buffalo, BBQ, 
Sweet Thai Chili, Teriyaki, Garlic Parm 

18 
 
 

Crispy Brussel Sprouts — 14 
House made Corn Salsa & Avocado Crema 

Add Bacon — 2 
 
 

French Fries — 5 

Sweet Potato Fries — 7 

Chips & Salsa — 5 

Chips & Guac — 8 

House Made Soups & Salads 
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Lunch Plates 

“Black & Bleu” Steak Frites 
Blackened 8oz USDA Choice  Strip Steak, Bleu 

Cheese, Cajun Fries, grilled spinach & mushroom, 
Horseradish Cream Sauce 

28 
 
 

Guinness Fish & Chips 
Guinness Battered & Fried Haddock, served with 

Fries, Coleslaw, Tartar & Lemon 
26 

 

Sea Bass Branzino Lunch 
Citrus Stuffed Sea Bass with grilled asparagus & 

Mediterranean Cannellini Salad 
32 

 
Vegan Forager’s Farro 

Porcini Farro “Risotto”, w/ Arugula, Sprouts, 
Wild Mushrooms, Asparagus Diamonds, Heirloom  

Cherry Tomatoes 
24 

With Grilled Salmon—30 

“Snodeo” Burger 
7 oz Steak Burger with Smoked Cheddar, Applewood 
Smoked Bacon,  Lettuce, Tomato, Bourbon BBQ Demi-

glace, Crispy Onions & Sunny Egg 
24 

 
Blue Onion Burger 

Blue Cheese, Applewood Smoked Bacon, 
Caramelized Onion, & Maple Dijon Dressing 

16 

 
Classic Cheese Burger 

Cabot Cheddar, Mayo, Greens, 
Heirloom Tomato & Red Onion 

14 
Add Applewood Smoked Bacon — 4 

 
Smoked Salmon  B.L.T. 

Smoked Salmon, Thick Cut Bacon, Heirloom Tomato, 
Seasonal Greens & Boursin on House Made Rye 

20 

 
Chicken Caesar Wrap 

Choice of Grilled or Fried chicken 
16 

Maine Lobster Roll 
5oz Knuckle & Claw meat, citrus Aioli & Greens in a 

Grilled Brioche Bun 
34 

 
Fried Haddock Sandwich 

On a potato roll w Lettuce, Tomato & Tartar Sauce 
18 

 
Black Pearl Tacos: 

 
Hawaiian BBQ Steak Tacos 

Marinated Shaved Steak, Pickled Onions, 
Jalapeno , pineapple, Cheddar & Romaine 

16 

 
Bang Bang Shrimp Tacos 

Sweet & Spicy Shrimp, Mango Pico, cabbage  
14 

 
Haddock Tacos (Fried or Blackened) 

Chipotle Lime Aioli, Pico De Galo & Romaine 
14 

* All Handhelds Come With Gourmet Kettle Chips * 

Sub Sides: Tin Roof Fries—1| Dressed Greens—1 | Sweet Potato Fries — 2 | Coleslaw—2 | Cannellini salad — 6 

Handhelds 


