ENTREES

APPETIZERS
Lobster Bruschetta

24
Maine lobster, garlic, basil, onion, diced tomato, and parmesan
over crostini

Mussels au Vin

16

Tender, fresh & native with white wine and garlic

Nachos

12
Traditional with tortillas or with kettle chips - topped with
cheddar jack, onion, green pepper, and jalapeño with salsa and
sour cream on the side – add Chicken +5, or Chili +6

Quesadilla

11

Onion, green pepper, and cheddar jack layered into a flour
tortilla with sour cream and salsa
Add: Shrimp +7, Sausage +3, Chicken +5, Chili +6

Wings

9
Six chicken wings naked or dressed in buffalo sauce and served
with your choice of sauce

Fried Pickles

9

Fish & Chips

16
Fresh haddock lightly breaded and fried served with fries and
slaw

Fried Seafood with House-cut Fries
Harmon’s traditional clam cakes
Fried shrimp
Fried whole belly clams

14
14
24

Chowder & Roll

Shrimp 17/Clam 24
A cup of our clam chowder alongside a fried seafood roll

Seafood Tacos

a la cart
Fresh seafood, pickled cabbage and onion, Pico de Gallo, and
lime crema
Choose: Lobster 12, Shrimp 7, Fish 7
Taco Trio – one of each - 24

Pulled Pork Tacos

5

Our slow-roasted pulled pork in a corn tortilla with lettuce,
cheese, and barbecue sauce

Pulled Pork Poutine

10
Maine potatoes, cut in-house and dressed with cheese and bacon

14
Made with house-made, slow-roasted pulled pork with cheese
curds from Pineland Farms and gravy, served over local French
fries that have been prepared fresh to order

Fried Green Tomatoes

Barbecue Pulled Pork

Lightly breaded and deep fried, served with your choice of
dipping sauce

Bacon Cheese Fries

10

Deep fried and served with horseradish aioli

Poppin’ Shrimp

13

13
Our house-made pulled pork is lightly seasoned and slow cooked
served on cornbread with fries and coleslaw sides

Macaroni & Cheese

SALADS AND WRAPS

8/15
This is knock-your-socks-off Mac & Cheese! An elevated
version of your life-long favorite
Add: Shrimp +7, Grilled red hot dog +4, Bacon +3,
Broccoli +3, Plain or fried jalapeno +3,
Plain or fried pickles +3, Chili +6, Pulled pork +7, Lobster +18

House

small 6/large 9/wrap 11

Chicken Tenders & Fries

Caesar

small 7/large 10/wrap 11

Shrimp and jalapeños lightly breaded and flash fried - served
with sweet chili sauce

BLT

small 8/large 10/wrap 12
Bacon, lettuce, tomato & croutons presented over a bed of greens

Greek

small 8/large 11/wrap 12
Kalamata olives, feta, mixed greens, tomato, red onion, green
pepper, and pepperoncini with house-made Mediterranean
dressing

12
Our tenders are lightly breaded and fried to perfection served
with your choice of dipping sauce

Chicken & Waffles

16
Comfort food at its best, prepared entirely in our kitchen! A
fluffy waffle topped with whipped butter, our juicy chicken
tenders, and finished with Maine maple syrup.

Salad Adds: Chicken +5, Fried Shrimp +7, Lobster +18

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We are a peanut-free facility. However, other allergens are present including fish, shellfish, eggs, gluten, nuts, dairy and soy.

SOUP

SANDWICHES AND SUBS
30
The way they were always meant to be served – with a touch of
mayo or butter, kettle chips, fries, or our house slaw

New England Clam Chowder

Lobster BLT

Lobster Stew

Traditional Lobster Roll

32

Maine lobster traditionally prepared with mayonnaise on your
choice of bread with bacon, lettuce, and tomato
15

A half-pound of beef with your choice of cheese (cheddar,
American, Swiss or bleu cheese), lettuce, tomato, and onion
Add: Bacon +2

Chili

cup 6/bowl 10
Our beef and bean is served with tortilla chips or cornbread

PIZZA AND CALZONES

The Aristocrat*

18

A big ol’ burger dressed with American and cheddar cheese,
shredded lettuce, chopped pickle, grilled tomato, and
caramelized onion with a Thousand Island dressing

Cheese

small (10”) $9/large (16”) $15/calzone

$15

Gluten Free Crust (10” only)

(We heard there’s a clown out there that sells a less gourmet
version!)

+2

Sauces: BBQ, Garlic & oil, Red sauce, Pesto (+1)
13

Our pulled pork is slow cooked for 10-12 hours until it
deliciously falls apart. Served on a locally made brioche bun with
our house fries, kettle chips, or coleslaw.

Shrimp Po’boy

17
Fried shrimp tucked in a French style roll with shredded lettuce,
diced tomato, red pepper aioli and a side fries, kettle chips, or
coleslaw

Fried Green Tomato BLT

Additional Cheese Toppings

small +1/large +2
Bleu cheese, Feta, Mozzarella, Cheddar, American

Veggie Toppings

small +50¢ each/large +1 each
Red onion, Caramelized onion, Kalamata olives, Green peppers,
Garlic, Broccoli, Mushrooms, Jalapeños, Tomato, Scallions

Meat Toppings
Pepperoni
Grilled Chicken
Bacon

1.50/3
4/7
1.50/3

small/large
Spicy Sausage
1.50/3
Shaved Steak
4/7
Ground Beef
4/7

14

A classic BLT with fried green tomatoes and horseradish aioli

Potato Pizzetta

Reuben

15
Our Reuben is made with lean corned beef, Swiss, sauerkraut and
Thousand Island dressing on grilled rye

Captain Kai’s Fish Sandwich

30

Fresh Maine lobster, butter, cream, herbs and sherry

Cheeseburger*

Pulled Pork and Cheddar

cup 6/bowl 10
Made in house in small batches to ensure great taste from the
first to the last spoonful

16

Fried haddock topped with lettuce, tomato and tartar sauce on
a grilled bun

Hot Dog

6
A red hot dog served on a grilled bun with fries, kettle chips, or
coleslaw
Add: Additional dogs +2, Chili +2, Cheese or Sauerkraut
+50¢

12
Mashed potato, Cheddar & Bacon served with sour cream on the
side

Sophie’s Dream

small 14/large 21
BBQ sauce, Bacon, Caramelized onions, Mozzarella with your
choice of Grilled chicken, or Pulled pork

Steak & Cheese

small 16/large 23
American cheese, Mozzarella, Garlic, Shaved steak, Green
peppers, Onions, and Mushrooms

Steak and Cheese Sub

14
Cheesesteak, grinder, hoagie – wherever you’re from/whatever
you call it – everyone loves it! Served on a toasted sub roll with
grilled peppers, onions, mushrooms, and your choice of cheese –
American, Cheddar, Swiss, Mozzarella, or Bleu cheese

Choose: Steak 13 Chicken 12
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We are a peanut-free facility. However, other allergens are present including fish, shellfish, eggs, gluten, nuts, dairy and soy.

