STARTERS

BAKED LOBSTER & ARTICHOKE DIP
Plump lobster baked in a rich cream sauce with artichoke hearts & roasted red peppers. Served with toast points for dippir
An ideal start fowvo! Market Price

DRUNKEN THAI MUSSELS
One and a half pounds of Maine faaised mussels steamed in beer with lemon, garlic & scallions, and sweet thai cthili sauce a
served with grilled French bread for dipping. $12.25 Oatry e y 6 s , stdamedsiredariic & white wine for $10.95

" BRUSCHETTA
Fresh roma tomatoes, garlic, basil, and shredded parmesan tossed with extra virgin olive oil and balsamic vinegar.
Served over grilled rosemary foccacia. $10.95

"NARROW GAUGE NACHOS
Crispy tricolored corn tortilla chips layered with pepperjack cheese, tomatoes, diced green chili peppers, scallisns & jalaper
Topped with salsa & sour cream. $12@8& Chili for $3.75, Chicken for $4.50 or Guacamole for $3.25

GULF SHRIMP COCKTAIL NEwW ENGLAND CRAB CAKES
Five jumbo gulf shrimp & cocktail sauce $9.95 Two delicate cakes sautéed in butter & finished in the oven with
melted cheese. Served with a lemon tarragon sauce. $13.25
SALADS
CAESAR SALAD CHEFO8s SALAD

Romaine lettuce, lightly seasoned croutons & grated parmesakssorted deli meats & cheeses atop iceberg, romaine & baby
tossed with our creamy Caesar Dressing. Ask your server fogreens with cucumbers, pepperoncini, onion, tomatoes & a—
anchoviesPlain - $7.75 Grilled Chicken - $10.95 boiled egg. $10.95

Grilled Shrimp - $13.25 Maine Lobster- Market Price CRAB & AvocaAnoioE

Fresh baby greens topped with Maine rock crab, a ripe avoca

grirfciK ssizgghAlg:ve sspfelz_tg Dkalimata B s fomatoes half, tomatoes, sesame seeds & our refreshing sesame ginge
y Sp : : ; ’ dressing. $10.95

croutons and cucumbers. Extra virgin olive oil & balsamic
Vinegar on the side. $7.75 Add grilled chicken for $4.50 ., ORCHARD SALAD

Fresh baby greens topped with sliced apples, pinenuts, dried

CHICKEN TACO SALAD , _ cherries, gorgonzola cheese and scallions. $10.95 Add grillet
Salad greens topped with a Cajun grilled chicken breast, tomaigegen for $4.50

diced green chili peppers and scallions, with salsa, sour cream and

pepperjack cheese all in a red chili tortilla bowl. $10.95 A HOUSE SALAD orR A SIDE CAESAR $3.95
HOMEMADE SOUPS
BREAD

Cup BowL BowlL

BREAD
Cup BowlL BowlL

Lobster Bisque $6.50 $10.95 $13.25 R
N.E. Clam Chowder $4.25 $7.25 $9.50 Three Bean Beef Chili $3.95 $6.75 $8.75
French Onion Soup  $3.95  $6.75 Soup of the Day $3.25 $6.50 $8.50
PUB GRUB APPETIZERS
W BEER BATTERED ONION RINGS $6.75 POoTATO SKINS
topped with cheddar and pepperjack cheeses, bacon &
FRENCH FRIES OR CHIPPERS $4.50 scallions $5.50 . .Add chili for $3.75

ALMOND-BREADED DUCK TENDERS
BREADED MUSHROOMS . . =
WE USE ONLY it honeylime dipping sauc®7 .75

Y with Ranch dressing 6.7 5 TRANSAT
FREFRILS & " SWEET POTATO FRIES
CHICKEN TENDERS SHORTE N I N angth our regionally famous curry dipping s&ige5 0

with fries$7.75
MOOSE WINGS OR BUFFALO TENDERS

with carrots, celery & bleu che&se. 75

\ BATTERED MOZZARELLA STICKS
with marinare 6 . 7 5 BEER BATTERED POPCORN SHRIMP

N DES/GNA TES VEGEMR/-/EM.J’ with cocktail sauc$8.75




PASTA

Choose |inguini, fettuccine, whole wheat penne rigate, or
CHICKEN & BROCCOLI ALFREDO THE GRANTSO HCCKEN PARMESAN
Boneless breast of chicken sautéed with fresh broccoli, finished inGassically prepared, topped with mozzarella & served over p
Alfredo sauce and tossed with pasta & smoked mozzarella ravioli. $20.95 $18.75

SCAMPI CHICKEN & CHORIZO DEL TRIO

Sautéed with garlic, mushrooms & scallions, finished with a splasRt€less breast of chicken sauteed with spicy Portuguese sz
white wine, sweet cream butter & tossed with your choice of pastartichoke hearts, roasted red peppers, scallions, mushroom

Chicken - $19.95 Shrimp - $20.95 Scallop- $21.95 garlic, finished with sweet cream butter and tossed with che
filled tri-colored tortellini. $20.95
\CAPRESE SHRIMP & SCALLOP ALFREDO

Fresh grape tomatoes sautéed with fresh basil, garlic & white winey, thef sea scallops and Gulf shrimp sautéed and then simme
finished with fresh mozzarella & your choice of pasta. $17.75 our homemade Alfredo sauce and tossed with your choice
Add chicken for $4.50 pasta. $21.95

BBQ CHICKEN PizzA i PIZZA wDIPPY HIPPY fi Scallions, red
Grilled chicken, barbecue sauce, bacon,redaprRESE fi Roasted garlic, fresh  Peppers, kalimata olives, fresh spinach,
onions, mozzarella and Swiss cheeses. $1@Rfato, fresh basil & fresh mozzarella. $§e9§mary, fresh garlic, extra virgin olive oil &

GREEK A Spinach, feta, mozzarella. $9.95

__ kalimata olives, swinied tomatoes. ALPINE A Topped with a pesto sauc AK BOMB P1zzA A Shaved —
& roasted garlic. $9.95 grilled chicken, broccoli & mozzarella. $1%é§k with onions, peppers, mushrooms
MEAT & HEAT fi Pepperoni, American and mozzarella cheeses. $10.95

spicy sausage, fiery chicken, hot red peppPREReen EYED LADY A Artichoke
flakes, pizza sauce & mozzarella. $10.95 hearts, roasted garlic, fresh spinach, kaliBagE FALO CHICKEN fi  Spicy

CHEESE OR PEPPERONI fi olives, pesto sauce and mozzarella. $9.98hicken fingers, bleu cheese sauce, scallior
$7.75/ $8.75 mozzarella cheese. $10.95

FROM THE GRILL

Most OFrom the Grilldé Items are served with Lett uce,orWheanhButkie, & C
Swiss, Cheddar, American, Provolone, Pepperjack or Smoked Gouda.
SubstitutdBeer Battered Onion Ringsor Sweet Potato Frie8 $3.95

THE BOILER PLATE PuB STEAK BURGER

A sourdough sub roll with a grilled chicken breast, A haltpound patty of choice lean ground beef grilled
bacon, pepperjack, honey mustard, lettuce and the way you like it. Served on a white or wheat bulkie roll.
tomato. Served with Cajun spicy fries. $12.25 Plain- $10.50 w/chees&11.50

GRILLED CHICKEN SANDWICH Swiss/Mushroom $12.25 Bacon/cheeskl2.75

A 5-0z. chicken breast grilled and served on a white or wheaB AUER &S STEAK OR CHICKEN BOMB
bulkie roll with our regionally famous curry sauce on the sideghaved steak or grilled chicken breast with peppers, onions,
Plain- $9.95 w/cheese&$10.95 mushrooms & American cheese on a sourdough sub roll. $10.9

BREWERGS FISH SANDWICH FRENCH DIP

A beerbattered haddock filet on a grilled white or wheat bulkighieq roast beef in a crusty warm sourdough sub roll. Served
roll with lettuce, melted american cheese and tartar sauce. %Qr?ﬁies and onion au jus for dipping. $10.95

\ PORTAO?EL"'; ”CAPRESEdeANDV\,”CHf. ished in th CHICKEN PARMESAN SANDWICH
A roasted portabella cap breaded, sautéed & finished in the 9Yef}, fied chicken tenders in a toasty sourdough sub roll with
with pesto, tomato & fresh mozzarella, served on a wheat b inara and melted mozzarella. $10.95

roll. Our favorite! $15.50
W SANTE FE VEGGIE BURGER

BUFFALO CHICKEN SANDWICH - .
Buffalo chicken tenders, lettuce, tomato & bleu cheese saucéf?ﬁ jthy qlternatlve to the Steak Burger. Served on a white or
wheat bulkie roll. $9.95 w/chee$40.95

white or wheat bulkie roll. $10.95

QUESADILLAS

Grilled with cheddar & pepperjack cheeses, tomato, scallions & diced green chili pep

" Choose a Flour, Garlic & Herb, Red Chili, Multigrain or Spinach tortilla. Served with sour cream and salsa.
Original- $7.75 Grilled Veggi$9.95 Chicken$10.95 Steak$10.95

Add a side of Guacamole for $3.25




2ol
LOBSTER & OTHER BE&AWS 3&{3\‘(\0‘

=
STEAMED LOBSTER DINNER

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

LOBSTER & SEAFOOD SAUTE
Lobster, haddock, shrimp, & scallops all sautéed in rich garlic butter with a touch of white wine. Market Price

ROSEMARY SKEWERED SCALLOPS
Two skewers of fresh jumbo sea scallops lightly seasoned & grilled over fresh rosemary sprigs. Served ove®sice pilaf. $:

BEER-BATTERED FISH N& HCPPERS
Fresh haddock dipped in beer batter, fried and served with chippers, tartar sauce and malt vinegar. $18.75

BROILED SEAFOOD
The freshest seafood broiled with butter & seasodimmbo Sea Scallops$20.95 Haddock - $18.75

BAKED STUFFED SEAFOOD
Moist Ritz cracker & seafood stuffing with sherry, parmesan, scallions & sweet cream butter with your choice of. fresh seaf
Jumbo Sea Scallops$22.95Haddock - $19.95

THE MATEGS RoLL -
A quarter pound of 100 % Maine lobster salad on a grilled bulkie roll with french fries & cole slaw. Market Price

BEEF, CHICKEN, ANBBM..
All of our steaks afereekstone Farms All Natural Black Angus

Beef raised on vegetarian feed only, without growth hormones or antibiotics, guaranteed!
Choose Springer Mountain Faiagural Chickas a substitution for any chicken item. Add $2.00.

SOUTH SEAS TERIYAKI BEEF MILLER GS MIXED GRILLE
A 100z. Natural Black Angus Skirt steak marinated in a A 6 oz. hand cut of Natural Black Angus sirloin, a mesquite
snappy South Seas teriyaki sauce. $19.95 boneless chicken breast & a half link of chorizo sausage all gril

& topped with homemade beer battered onion rings. $27.50

THE BAUERGS DOZEN SHIP N & HGRE
A 120z. hand cut of Natural Black Angus sirloin grilled your — » 647 Natural Black Angus Sirloin grilled and served with a
e et plain, W'th gracked peppercorn & brandy cream shrimp & garlic scampi sauté. $26.50 Or have your steak wit
sauce, or with our Jim Beam bacon bourbon sauce. $27.50  y3rm Maine lobster meat in drawn butter at Market Price

NATURAL PORK TENDERLOIN
All natural Pork tenderloin medallions pan seared, & finished in
the oven. Served with apple cranberry chutney. $19.75

CHICKEN CAPRESE AL PESTO
Breaded boneless chicken breast layered with pesto, roma
tomato, & fresh mozzarella & finished in the oven. $20.95

NATURAL CHICKEN OSCAR
Natural fredflarmed boneless breast of chicken ligh
breaded, topped with melted Swiss & finished with
rock crab, and asparagus with béarnaise. $24.

BREwWPUB BABY BACK RIBS
A Danish style full rack of our tender, meu#tiering baby back
ribs smothered in tangy barbeque sauce. $21.95

O
SOUTH SEAS CHICKEN TERIYAKI PANKO CREE
Sautéed boneless chicken breast dipped in flaky Panko crumt

B BB olith Seas teriyaki sauce.  $18.75 with a creamy crab, scallion & mozzarella topping & finished wi
a zesty tropical coulis. (Coulis contains peanut product) $21.

MANDARIN ROAST DuUCK
Boneless breast of Pekin duckling basted with_
mandarirginger glaze and roasted to medium rare. 3

The State of Maine Food Code chapter8 03 r equi res that we provide the f ol | owbrmgybesetedfaw orarderonokedd Thi s menu includes

or may contain raw or undercooked foods. Consumption of this food may increase the risk of food borne iliness. Please chigekyaur physician if you have any questions

about consuming raw or undercooked s - O / .
anA// Natural Product! ] a@},‘@gx\ sl
Feel like Lobster? get e W L+
Add Maine Lobster meat to any_item on the menu Market N/




