Salads

Nutty Greews ~ greens, cranberries
spiced candied nuts, Great Hill blue cheese

*Pemaquic Oysters

On the Half Shell & a Three-Ring Circus
classic mignonette, snappy jalapeno

Flatbread

garlic olive oil, fresh mozzarella,
tomatoes and basil
OR

white balsamic wmustard vinatgrette 9.99

Roastent Begt ~ beets, spinach,
Great Hill blue cheese, crumbled bacon,
white balsamic mustard vinaigrette 9.99

caramelized onion, pancetta,

Marinara and mozzarella
Small 9.99 Large 15.99

relish & our very own rousing fresh
horseradish sauce
1/2 Doz. 12.98 Dozen 24.62

QuLWDOA ~ spinach, pan fried quinoa cake,

marinated sweet red and yellow
tomatoes and toasted pine nuts 9.99

Roasted Garlic Parmesan Dressing

Pemaguid Fried Oysters

lightly breaded and deep fried
spicy Cajun dipping sauce 12.98

Crazy calamarl

lightly breaded and deep fried
Thai confetti sauce 8.91

Mediterranean Mozzarella ~ fresh mozzarella,
tomatoes, basil, Mediterranean sea salt, EVOO,
grilled Hootenanny ciabatta 8.97

*Caesar ~ our own anchovy Caesar

dressing, romaine, homemade croutons
and Parmesan Reggiano 9.99

Lobster Salad ~ fresh picked

lobster, mixed greens and vegetables,
Creamy Citrus Dressing catch price

Bruléed Brie ~ baby brie, turbinado sugar, cranberry jam,
sea salted roasted almonds, grilled Hootenanny bread 10.97

Swoked Pork, ~ crispy white corn tortilla, all natural boneless pork,
Maine maple BBQ, pickled red onions, cilantro crema 9.97

Retrp ~ large wedge of crispy iceberg,

flavorful croutons and fresh vegetables 7.78
Blue Cheese or Thousand tstana

The Plank ~ roasted garlic hummus, spicy nuts, crudités,
fig chutney, Cabot Private Stock Cheddar, Paté De Campagne,
sweetoliveoiltorta (al | vegetari ajnzes substtute

Goat Cheese ~ mixed greens,

glazed pecans, apple chutney
and balsamic syrup 10.98

*<Steak ~ 50z. River Grill rub, hanger steak,
mixed greens, vegetables 15.54
Blue Cheese Dressing

Lobster cakes ~ fresh lobster, lightly herbed and patted in
crumbs, sautéed, laid down with sweet corn sauce CP

*Vell ‘”f ~ : : ,
, OWTLW TUNA ~ sesame seared RARE, wasabi and pickled ginger 11.98
DPlLnner ~ mixed greens and YC p ging

fresh vegetables 5.43 Shrimp Bruscehetta ~ wild caught petit shrimp, artichoke hearts, tomatoes

Add to any <alad and fresh basil, sautéed in garlic butter, grilled ciabatta for swooping 8.98

All natural grilled chicken 5.95
*sesame seared yellowfin tuna RARE 9.93
Scottish farm raised all natural grilled salmon 9.93

Potato Pancakes ~ shredded potatoes, seasoned, pan fried and decked
out with locally smoked salmon and chive cream 12.97

, Latlkees ~ shredded potatoes, seasoned and pan fried, topped with
All homemade dressings apple chutney and sour cream, Oy Vey 6.97
Thousand Island ~ Blue Cheese ~ Asian
Maple Balsamic Vinaigrette
Creamy Citrus ~ Roasted Garlic Parmesan

White Balsamic Mustard Vinaigrette

Mussels ~ garlic, more garlic, butter, shallots, white wine and
julienne of vegetables 12.82

Basket of Bread 4.59 BBQSVIYWWP ~ flavorful Mexican spices with cilantro lime dipping sauce
Hogtenannykciabatta ?nd River Grill Sk 7.95  Eight 995 Twelve 13.95
d sticks, EVOO for dippi {
read sticks or dipping clam Chowder crock of Fremch Onlon Soup

River grill evoo 1.67 traditional New England vegetarian, ciabatta crostini Cup 5.24 Bowl 7.81
Cup 5.59 Bowl 8.22 Swiss & parmesan 7.81

Three Course Price Fix ~ Create Your Own ~ Add 9.59 To Entrée Price
First Course Second Course Third Course

Dinner Salad or Soup or Chowder Full Entrée or Small Plate Homemade Dessert

Broiled SCRfODd, sizzling § savory
~ haddock, salmon, scallops, wild caught petit shrimp,
lightly crumbed and a sautéed lobster cake
on sweet corn sauce 26.98

Haddock, Fresh 5 Plguant
~ baked with a dusting of seasoned crumbs,
homemade caper tartar sauce along side 20.83

Lobster Risotto, Exquisite 5§ Supple
~ fresh picked lobster, chive parmesan risotto,
grilled vegetables catch price

AUl Natural salwmon, swathed g pelectable
~ farm raised Scottish salmon, potato crusted,
lemon chive compound butter 23.82

ALL Natural Chicken, voluptuous § Molst
~ boneless breast with wing, lightly floured, pan crisped,
baked with maple mustard glaze 22.90

Seafooo Fettucelnl, Bountiful 5 Tasty
~ scallops, shrimp, and crab with parmesan cream,
fresh fettuccini 25.48

Puck ODWﬁt Risotto, Crispy § Creamy
~ falling off the bone, roasted butternut squash,
scallions, dried cranberries and fontina cheese,

toasted pumpkin seeds 23.96

That Fish Stew, Exctic § Zesty
~ coconut red curry broth loaded with fish,
wild caught petit shrimp, scallops and mussels,
with pad Thai noodles 24.96
*Tenderloln, sustaining § Hardy
~ two 40z. medallions, cracked pepper rub, mushroom
marsala confit, tri colored duck fat roasted potatoes 28.95

Sceallops, succulent § Ambrosial
~ pan seared, oven roasted tomatoes,
brown sugar grilled lemon, pesto orzo salad 25.98

*Hanger Steak, mobust § Toothy
Lobster Cakes, Elecant 5 Herbaceous ~ bourbon brown sugar glaze, French fried onions 24.87
~ fresh lobster, lightly herbed, patted in crumbs, sautéed
and placed on sweet corn sauce catch price Penne, qratifying § Scrumptious
~ a sauté of portabellini mushrooms, tomatoes, shallots
and spinach, tossed with fresh mozzarella 19.72

aod all watural grilled Chicken 5.85

*Steak § Cakes, arthy § Tender
~ four ounce tenderloin, tarragon aioli and fan
favorite lobster cakes with sweet corn sauce catch price

Most entrees available as small plates ~ Deduct 4.00

* This food is or may be served raw or undercooked or may contain raw or under cooked food. Consumption may increase the risk of food borne illness.



