
 

 

 

S T A R T E R S 

S A L A D S 

  
CU P   

 
B O W L  

B R E A D   
B O W L  

Lobster Bisque $6.50 $10.95 $13.25 

N.E. Clam Chowder $4.25 $7.25 $9.50 

French Onion Soup $3.95 $6.75  

H O M E M A D E  S O U P S 

P U B  G R U B  A P P E T I Z E R S 

  
CU P   

 
B O W L  

B R E A D   
B O W L  

Three Bean Beef Chili $3.95 $6.75 $8.75 

Soup of the Day $3.25 $6.50 $8.50 

B E E R  B A T T E R E D  O N I O N  R I N G S   $ 6 . 7 5 
 

F R E N C H  F R I E S O R  C H I P P E R S  $ 4 . 5 0 
 

B R E A D E D  M U S H R O O M S 
with Ranch dressing  $ 6 . 7 5 

 
C H I C K E N  T E N D E R S 

with fries $ 7 . 7 5 
 

B A T T E R E D  M O Z Z A R E L L A  ST I C K S  
with marinara $ 6 . 7 5 

PO T A T O  SK I N S   
topped with cheddar and pepperjack cheeses, bacon &  

scallions.  $ 5 . 5 0  . . .Add chili for $3.75  
 

A L M O N D - B R E A D E D  D U C K  T E N D E R S 
with honey-lime dipping sauce $ 7 . 7 5 

 

SW E E T  PO T A T O  F R I E S 
  with our regionally famous curry dipping sauce  $ 5 . 5 0 

 

M O O S E W I N G S  O R  B U F F A L O  T E N D E R S 
with carrots, celery & bleu cheese $ 7 . 7 5 

 

B E E R  B A T T E R E D  PO P C O R N SH R I M P  
with cocktail sauce $ 8 . 7 5 

B A K E D  L O B S T E R  &  A R T I C H O K E  D I P  
Plump lobster baked in a rich cream sauce with artichoke hearts & roasted red peppers. Served with toast points for dipping.  

An ideal start for two!   Market Price 

 

D R U N K E N  T H A I  M U S S E L S 
One and a half pounds of Maine farm-raised mussels steamed in beer with lemon, garlic & scallions, and sweet thai chili sauce and 

served with grilled French bread for dipping.  $12.25   Or try Laceyõs Mussels, steamed in garlic & white wine for $10.95 

 

B R U S C H E T T A  
Fresh roma tomatoes, garlic, basil, and shredded parmesan tossed with extra virgin olive oil and balsamic vinegar.   

Served over grilled rosemary foccacia.  $10.95 

 

N A R R O W  G A U G E  N A C H O S  
Crispy tri-colored corn tortilla chips layered with pepperjack cheese, tomatoes, diced green chili peppers, scallions & jalapeños.   

Topped with salsa & sour cream.  $13.25  Add Chili for $3.75, Chicken for $4.50 or Guacamole for $3.25  

 

G U L F  SH R I M P  C O C K T A I L  
Five jumbo gulf shrimp & cocktail sauce $9.95 

N E W  E N G L A N D  C R A B  C A K E S  
Two delicate cakes sautéed in butter & finished in the oven with 

melted cheese.  Served with a lemon tarragon sauce.  $13.25 

C A E S A R SA L A D  
Romaine lettuce, lightly seasoned croutons & grated parmesan 
tossed with our creamy Caesar Dressing.  Ask your server for  
anchovies.  Plain - $7.75   Grilled Chicken - $10.95    
Grilled Shrimp - $13.25   Maine Lobster - Market Price 

 

G R E E K  SP I N A C H  SA L A D  
Crunchy spinach leaves, feta, kalimata olives, tomatoes,  
croutons and cucumbers.  Extra virgin olive oil & balsamic  
Vinegar on the side.  $7.75 Add grilled chicken for $4.50 

 

C H I C K E N  T A C O  SA L A D  
Salad greens topped with a Cajun grilled chicken breast, tomatoes, 
diced green chili peppers and scallions, with salsa, sour cream and  
pepperjack cheese all in a red chili tortilla bowl.   $10.95 

 

C H E F õS SA L A D  
Assorted deli meats & cheeses atop iceberg, romaine & baby 
greens with cucumbers, pepperoncini, onion, tomatoes & a 
boiled egg. $10.95 

 

  

O R C H A R D  SA L A D  
Fresh baby greens topped with sliced apples, pinenuts, dried 
cherries, gorgonzola cheese and scallions. $10.95  Add grilled 
chicken for $4.50 

 

  

D E S I G N A T E S  V E G E T A R I AN  I T E M S 

C R A B  &  A V O C A D O  SA L A D  
Fresh baby greens topped with Maine rock crab, a ripe avocado 
half, tomatoes, sesame seeds & our refreshing sesame ginger 
dressing. $10.95 

H O U S E  S A L A D  O R  A  SI D E  C A E S A R   $3.95 

W E  U S E  O N L Y  

T R A N S- F A T  

F R E E O I L S  &  

S H O R T E N I N G S 



 

 

P A S T A  P R I M A V E R A  
G A R L I C  &  W H I T E  W I N E  

A L F R E D O  SA U C E  

 
SO U T H  SE A S  T E R I Y A K I  

C H I C K E N  
B E E F  

 
$6.95 
$7.95 

 
 
 

$8.95 
$8.95 

P U B  ST E A K  B U R G E R  
A half-pound patty of choice lean ground beef grilled  
the way you like it. Served on a white or wheat bulkie roll.   

Plain - $10.50      w/cheese - $11.50    
Swiss/Mushroom - $12.25        Bacon/cheese - $12.75 

 

B A U E RõS ST E A K  O R  C H I C K E N  B O M B  
Shaved steak or grilled chicken breast with peppers, onions,  
mushrooms & American cheese on a sourdough sub roll. $10.95 

 

F R E N C H  D I P  
Chilled roast beef in a crusty warm sourdough sub roll.  Served 
with fries and onion au jus for dipping.  $10.95 

 

C H I C K E N  P A R M E S A N  SA N D W I C H  
Jumbo fried chicken tenders in a toasty sourdough sub roll with 
marinara and melted mozzarella.  $10.95 

 

SA N T E  F E  V E G G I E  B U R G E R  
A healthy alternative to the Steak Burger. Served on a white or 
wheat bulkie roll. $9.95  w/cheese - $10.95 

 

P A S T A 

Choose linguini, fettuccine, whole wheat penne rigate, or the chefôs daily pasta special. 

P I Z Z A 
C A P R E S E  ñ  Roasted garlic, fresh  
tomato, fresh basil & fresh mozzarella.  $9.95 

A L P I N E  ñ  Topped with a pesto sauce, 
grilled chicken, broccoli & mozzarella. $10.95 

G R E E N  E Y E D  L A D Y  ñ  Artichoke 
hearts, roasted garlic, fresh spinach, kalimata 
olives, pesto sauce and mozzarella.  $9.95 

D I P P Y  H I P P Y  ñ  Scallions, red  
peppers, kalimata olives, fresh spinach,  
rosemary, fresh garlic, extra virgin olive oil &  
mozzarella.  $9.95 

ST E A K  B O M B  P I Z Z A  ñ  Shaved 
steak with onions, peppers, mushrooms,  
American and mozzarella cheeses.  $10.95 

B U F F A L O  C H I C K E N  ñ  Spicy 
chicken fingers, bleu cheese sauce, scallions &  
mozzarella cheese.  $10.95 

 
Q U E S A D I L L A S 

Grilled with cheddar & pepperjack cheeses, tomato, scallions & diced green chili peppers.  
Choose a Flour, Garlic & Herb, Red Chili, Multigrain or Spinach tortilla.   Served with sour cream and salsa.        

  Original - $7.75   Grilled Veggie -$9.95  Chicken - $10.95   Steak - $10.95    

Add a side of Guacamole for $3.25 

T H E  G R A N T Sõ CH I C K E N  P A R M E S A N  
Classically prepared, topped with mozzarella & served over pasta.   

$18.75 

 
 
 

C H I C K E N  &  C H O R I Z O  D E L  T R I O  
Boneless breast of chicken sautéed with spicy Portuguese sausage, 

artichoke hearts, roasted red peppers, scallions, mushrooms & 
garlic, finished with sweet cream butter and tossed with cheese 

filled tri-colored tortellini.   $20.95 

SH R I M P  &  S C A L L O P  A L F R E D O  
Jumbo sea scallops and Gulf shrimp sautéed and then simmered in 

our homemade Alfredo sauce and tossed with your choice of 
pasta.  $21.95 

C H I C K E N  &  B R O C C O L I  A L F R E D O  
Boneless breast of chicken sautéed with fresh broccoli, finished in our  

Alfredo sauce and tossed with pasta & smoked mozzarella ravioli.   $20.95 

SC A M P I  
Sautéed with garlic, mushrooms & scallions, finished with a splash of  
white wine, sweet cream butter & tossed with your choice of pasta. 

Chicken - $19.95   Shrimp - $20.95   Scallop - $21.95 

C A P R E S E  
Fresh grape tomatoes sautéed with fresh basil, garlic & white wine, then  

finished with fresh mozzarella & your choice of pasta.  $17.75   
Add chicken for $4.50 

B B Q  C H I C K E N  P I Z Z A  ñ   
Grilled chicken, barbecue sauce, bacon, red 
onions, mozzarella and Swiss cheeses. $10.95 

G R E E K  ñ  Spinach, feta,  
kalimata olives, sun-dried tomatoes 
& roasted garlic.  $9.95 

M E A T  &  H E A T  ñ  Pepperoni, 
spicy sausage, fiery chicken, hot red pepper 
flakes, pizza sauce & mozzarella.  $10.95 

C H E E S E  O R  P E P P E R O N I  ñ   
      $7.75 / $8.75 

   F R O M  T H E  G R I L L 
Most òFrom the Grilló Items are served with Lettuce, Tomato & Onion and come with Fries or Chippers & a pickle. Choose: White or Wheat Bulkie, 

Swiss, Cheddar, American, Provolone, Pepperjack or Smoked Gouda.  
Substitute Beer Battered Onion Rings or Sweet Potato Friesñ$3.95 

T H E  B O I L E R  P L A T E  
A sourdough sub roll with a grilled chicken breast,  
bacon, pepperjack, honey mustard, lettuce and  
tomato.  Served with Cajun spicy fries.  $12.25 

G R I L L E D  C H I C K E N  SA N D W I C H  
A 5-oz. chicken breast grilled and served on a white or wheat 
bulkie roll with our regionally famous curry sauce on the side. 
Plain - $9.95      w/cheese - $10.95    

B R E W E RõS  F I S H  SA N D W I C H  
A beer-battered haddock filet on a grilled white or wheat bulkie 
roll with lettuce, melted american cheese and tartar sauce. $10.95 

P O R T A B E L L A  C A P R E S E  S A N D W I C H   
A roasted portabella cap breaded, sautéed & finished in the oven 
with pesto, tomato & fresh mozzarella, served on a wheat bulkie  
roll.  Our favorite!  $15.50 

B U F F A L O  C H I C K E N  SA N D W I C H  
Buffalo chicken tenders, lettuce, tomato & bleu cheese sauce on a 
white or wheat bulkie roll.  $10.95 



 

 

L O B S T E R  &  O T H E R  D O W N-E A T S 
ST E A M E D  L O B S T E R  D I N N E R  

Live from our own tank!  Ask your server for today's market price.. 

 
 

L O B S T E R  &  S E A F O O D  SA U T É  
Lobster, haddock, shrimp, & scallops all sautéed in rich garlic butter with a touch of white wine. Market Price 

 
 

R O S E M A R Y  SK E W E R E D  SC A L L O P S  
Two skewers of fresh jumbo sea scallops lightly seasoned & grilled over fresh rosemary sprigs.  Served over rice pilaf.  $20.95 

 

B E E R - B A T T E R E D  F I S H  N õ CH I P P E R S  
Fresh haddock dipped in beer batter, fried and served with chippers, tartar sauce and malt vinegar.  $18.75 

 

B R O I L E D  SE A F O O D  
The freshest seafood broiled with butter & seasoning.   Jumbo Sea Scallops - $20.95     Haddock - $18.75 

 

B A K E D  ST U F F E D  SE A F O O D  
Moist Ritz cracker & seafood stuffing with sherry, parmesan, scallions & sweet cream butter with your choice of fresh seafood. 

Jumbo Sea Scallops - $22.95  Haddock - $19.95 

 

T H E  M A T E õS  R O L L  
A quarter pound of 100 % Maine lobster salad on a grilled bulkie roll with french fries & cole slaw. Market Price    

 

B E E F,  C H I C K E N ,  A N D  MO R E . . . 

All of our steaks are Creekstone Farms All  Natural Black Angus.  

 Beef raised on vegetarian feed only, without growth hormones or antibiotics, guaranteed!  

Choose Springer Mountain Farms Natural Chicken as a substitution for any chicken item. Add $2.00.   

M I L L E R õS  M I X E D  G R I L L E  
A 6 oz. hand cut of Natural Black Angus sirloin, a mesquite  

boneless chicken breast & a half link of chorizo sausage all grilled 
& topped with homemade beer battered onion rings.   $27.50 

 

SH I P  Nõ SH O R E  
A 6-oz. Natural Black Angus Sirloin grilled and served with a 

shrimp & garlic scampi sauté.   $26.50  Or have your steak with 
warm Maine lobster meat in drawn butter at Market Price 

 

  

B R E W P U B  B A B Y  B A C K  R I B S  
A Danish style full rack of our tender, mouth-watering baby back 

ribs smothered in tangy barbeque sauce. $21.95 

 

P A N K O  C R A B  &  C H I C K E N  
Sautéed boneless chicken breast dipped in flaky Panko crumbs 

with a creamy crab, scallion & mozzarella topping & finished with 
a zesty tropical coulis.  (Coulis contains peanut product)   $21.95 

 

  

SO U T H  SE A S  T E R I Y A K I  B E E F  
A 10-oz. Natural Black Angus Skirt steak marinated in a 

snappy South Seas teriyaki sauce.   $19.95 

 

T H E  B A U E RõS  D O Z E N  
A 12-oz. hand cut of  Natural Black Angus sirloin grilled your 
way.  Have it plain, with cracked peppercorn & brandy cream 
sauce, or with our Jim Beam bacon bourbon sauce.   $27.50 

 

  

N A T U R A L  C H I C K E N  O S C A R 
Natural free-farmed boneless breast of chicken lightly 

breaded, topped with melted Swiss & finished with Maine 
rock crab, and asparagus with béarnaise.   $24.25 

 

SO U T H  SE A S  C H I C K E N  T E R I Y A K I   
Marinated in a snappy South Seas teriyaki sauce.   $18.75 

 

M A N D A R I N  R O A S T  D U C K  
Boneless breast of Pekin duckling basted with  

mandarin-ginger glaze and roasted to medium rare.  $22.95 

 

         Feel like Lobster?   

                     Add  Maine Lobster meat to any  item on the menu Market  

The State of Maine Food Code chapter 3-603 requires that we provide the following notificationéóThis menu includes foods that are or 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.ó 

 an All Natural  Product! 

C H I C K E N  C A P R E S E  A L  P E S T O  
Breaded boneless chicken breast layered with pesto, roma 
tomato, & fresh mozzarella & finished in the oven. $20.95 

N A T U R A L  P O R K  T E N D E R L O I N  
All natural Pork tenderloin medallions pan seared, & finished in 

the oven. Served with apple cranberry chutney. $19.75 


