In The BAR UPSTAIRS *Pemacguiol Oysters

H'R‘P‘Pg Hour 3 ~ & Everyday On the Half Shell & a Three-Ring Circus

lassic mi tte, jal
Appetizers 3.00 off ~ Bar Drinks & Beer 3.75 cr:ISi:Ihc én(l)gunrovneer i;:arzEZiJ: af[::;?
Bar Martinis & Manhattans ¥ g

. o . . horseradish sauce
and Margarl.tas 4.75 ~ Special Margaritas 5.75 1/2 Doz. 12.98 Dozen 24.62
Wines by the Glass 2.00 off

/ Fried Pemaquid Oysters
A’P‘P?tLZCYS lightly breaded and deep tried
OYﬂZ(l?] calawmari ~ lightly breaded, fried spicy Cajun dipping sauce 12.98
hai confetti sauce HH5.91 8.91 0[
Sow; Sandwic Et Cetera ...
Swmoked Porle ~ crispy white corn tortilla, QUpS § hes § Ceter
all natural Maine maple BBQ boneless pork, \/gggi,g BUXQ)&Y ~ seasoned homemade vegetable
pickled red onions, cilantro crema HH 6.97 9.97 and bean patty, pan fried 9.99
Mediterranean Mozzarella ~ *All Natural Burgers ~1/21b.
fresh mozzarella, tomatoes, basil,
Mediterranean sea salt, EVOO. Gc?od Ole Burger 10.1.18 Cheddar Burger 10.98
grilled Hootenanny Ciabatta HH 5.95 8.97 Grill Burger ~ pepper jack cheese and bacon 12.24

Burgers served with lettuce, tomato and onion and side

The Plawnke ~roasted garlic humus,

spicy nuts, crudities fig chutney, Cabot Doulble DOQS ~ All Natural beef, grilled 8.96
Private Stoclg Che'ddar, Paté De Campagne, topped with your choice ...A- Morse Sauerkraut
sweet olive oil torta HH 8.98 11.98 B- DRG Jalapeno Relish C-Coarse Grain Mustard Sauce

(all vegetarian, substitute olives) )
N Tuseawn Chiekew ~ all natural herbed grilled
Latkes . shredded pqtatoes, seasoned breast, roasted tomato mayo, fresh mozzarella,
and pan fried, topped with apple chutney lettuce. tomato. onion 10.97

and sour cream, Oy Vey HH 3.97 6.97
Haddock Bun~ baked with a dusting of
Potato Pancakes ~ shredded potatoes, seasoned crumbs, homemade caper tartar
pan fried and decked out with locally smoked sauce along side 12.56

salmon and chive cream HH 9.97 12.97
Lobster Roll ~ fresh picked lobster, a tad of

Bruléed Brie ~ baby brie, turbinado sugar, mayonnaise traditional grilled lobster bun,
cranberry jam, sea salted roasted almonds, catch price Regular 40z. Or Jumbo 6 oz.
grilled Hootenanny bread HH 7.97 10.97 Lobster Calee AP,P ~fresh lobster, lightly herbed
ShﬂVM.‘P Bruschetta ~ and patted in crumbs, sautéed, laid down with
wild caught petit shrimp, artichoke hearts, sweet corn sauce. Be still my heart catch price
tomat.oes ar\d fresh basil, sau.téed in garlic butter, SDM.'P Cup 5.24 Bowl 7.81
grilled ciabatta for swooping HH 5.98 8.98 clam Chowoler ~ traditional
Mussels ~ garlic, more garlic, butter, shallots, New England fare Cup 5.41 Bowl 8.12
white wine and julienne of vegetables, Fremeh Ownlon Crock ~ vegetarian,
ciabatta bread HH 8.94 11.94 ciabatta crostini, Swiss & parmesan 7.81
BBR Shrimp ~ flavorful Mexican spices Bowl of C“_mChy Kettle Chips 2.49
with cilantro lime dipping sauce Broccoli Waldorf Salad 3.77
HH Six 4.99 HH Eight 6.99 HH Twelve 10.99 Cole Slaw 2.49  Summer Orzo Salad 3.77
Six 7.99 Eight 9.99 Twelve 13.99
& Flatbreaols
*YﬁtLDWﬁW Tunft ~ Sesame seared, RARE garlic olive oil, fresh mozzarella,
wasabi, pickled ginger and soy HH 8.98 11.98 tomatoes and basil

OR caramelized onion, pancetta,

*This food is or may be served raw or undercooked or may Marinara and mozzarella
contain raw or under cooked food. Consumption may Small 9.99 Large 15.99
increase the risk of food borne illness. ) ’




Appetizers

Mediterranean Mozzarella ~
fresh mozzarella, tomatoes, basil,
Mediterranean sea salt, EVOO,

grilled Hootenanny Ciabatta 8.97

cng calamarl ~ lightly breaded, fried
Thai confetti sauce 8.91

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

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

The Plank ~roasted garlic humus,
spicy nuts, crudities fig chutney, Cabot

Private Stock Cheddar, Paté De Campagne,
sweet olive oil torta 11.98
(all vegetarian, substitute olives)

Latkes ~ shredded potatoes, seasoned
and pan fried, topped with apple chutney
and sour cream, Oy Vey 6.97

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

Shrimp Bruschetta ~
wild caught petit shrimp, artichoke hearts,
tomatoes and fresh basil, sautéed in garlic butter,
grilled ciabatta for swooping 8.98

Mussels ~ garlic, more garlic, butter, shallots,
white wine and julienne of vegetables,
ciabatta bread 11.94

EBQSV\YWWP ~ flavorful Mexican spices
with cilantro lime dipping sauce
Six 7.99 Eight 9.99 Twelve 13.99

*YCLLOWﬁVL TUWR ~ Sesame seared, RARE
Wasabi, pickled ginger and soy 11.98

Lobster Cakes ~fresh lobster, lightly herbed
and patted in crumbs, sautéed, laid down with
sweet corn sauce. Be still my heart catch price

*This food is or may be served raw or undercooked or may
contain raw or under cooked food.

*Pemaguid Oygsters

On the Half Shell & a Three-Ring Circus

classic mignonette, snappy jalapeno
relish & our very own rousing fresh
horseradish sauce

1/2 Doz. 12.92 Dozen 24.55

Fried Pemaquid oysters

lightly breaded and deep fried
spicy Cajun dipping sauce 12.98

Sandwiches g Bt Cetera ...

vegg’w EMYQCY ~ seasoned homemade vegetable
and bean patty, pan fried, curry raisin mayo 9.99

*All Natural Burgers ~1/21.
Good Ole Burger 10.98  Cheddar Burger 10.98

Grill Burger ~ pepper jack cheese and bacon 12.24
Burgers served with lettuce, tomato and onion and side

Double Dogs ~ All Natural beef, grilled 8.96
topped with your choice ...A- Morse’s Sauerkraut
B- DRG Jalapeno Relish C-Coarse Grain Mustard Sauce

Tuscan ChteRewn ~ all natural herbed grilled
breast, roasted tomato mayo, fresh mozzarella,
lettuce, tomato, onion 10.37

Lobster Roll ~ fresh picked lobster, a tad of
mayonnaise traditional grilled lobster bun,
catch price Regular 40z. Or Jumbo 6 oz.

Haoldock Bun~ baked with a dusting of
seasoned crumbs, homemade caper tartar
sauce along side 11.96

Soup Cup 5.14 Bowl 7.71

clam Chowoler ~ traditional
New England fare Cup 5.49 Bowl 8.12

Fremch Onlon Crock ~ vegetarian,
ciabatta crostini, Swiss & parmesan 7.71

Bowl of Crunchy Kettle Chips 2.49
Broccoli Waldorf Salad 3.77
Cole Slaw 2.49 ~ Summer Orzo Salad 3.77

Flatbreaols

garlic olive oil, fresh mozzarella,
tomatoes and basil

OR caramelized onion, pancetta,
Marinara and mozzarella

Small 9.99 Large 15.99




Salads
Lobster Satad ~ fresh picked

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

Nutty Greens ~ greens, cranberries
spiced candied nuts, Great Hill blue cheese
white balsamic mustard vinatgrette 9.99

Roasted Beet ~ beets, spinach,

Great Hill blue cheese, crumbled bacon,
white balsamic mustard vinatgrette 9.99

GRULNOR ~ spinach, pan fried quinoa cake,
marinated sweet red and yellow
tomatoes and toasted pine nuts 9.99
Roasted Garlic Parmesan Dressing

*CAESAY ~ our own anchovy Caesar
dressing, romaine, homemade croutons
and Parmesan Reggiano 9.99

*Steale ~ 5 oz. River Grill rub, hanger steak,

mixed greens, vegetables 15.54
blue cheese dressing

qoat Cheese ~ mixed greens,
glazed pecans, apple chutney
and balsamic syrup 10.98

Rty ~ large wedge of crispy iceberg,
flavorful croutons and fresh vegetables 7.78

DLWEY ~ mixed greens and
fresh vegetables 5.43

Aol to any salad

All natural grilled chicken 5.85

*sesame seared yellowfin tuna RARE 9.93

Scottish farm raised all natural
grilled salmon 9.93

AlL howmemade dressings

Thousand Island ~ Blue Cheese ~ Asian
Maple Balsamic Vinaigrette
Roasted Garlic Parmesan ~ Creamy Citrus

Basket of Bread
Hootenanny ciabatta and River Grill
bread sticks, EVOO for dipping 4.59

Extra clabatta, 2 slices 1.59
River Grill EVOO

Mediterranean herbs and sea salt with
Parmesan Reggiano Curls 1.67

155 Main Street, Damariscotta, Maine
207~563~2992



