
 
THINGS	TO	SHARE	
OYSTERS ON THE HALF SHELL GF                  18/32                     
Local Oysters, Mignone2e, Cocktail Sauce 
SPINACH ARTICHOKE DIP V                                  16 
Fresh Spinach, Ar;choke Hearts, Cream, Parmesan,  
Cros;nis* 
FRIED CHEESE CURDS V                                        14 
Maine Cheese Curds, Panko Crust, House  
Marinara 
CHICKEN WINGS GF                                         12/22 
House-Brined Chicken Wings, Buffalo, BBQ, Or Sweet 
Chili Sauce, Served With Blue-Cheese Or Ranch 
LOCAL MUSSELS                                                    18 
Sautéed Local Mussels, White Wine, Bu2er, Garlic,  
Chorizo, Cros;ni* 
BEER CHEESE PLATTER                                            16 
Warm Pub Cheese, Pretzel S;cks*, Chorizo, Dill Pickle 
Spears 
PRIME RIB POUTINE                                             20 
Prime Rib, Maine Cheese Curds, Demi-Glacé, French 
Fries, Herbs 
TWIN CRAB CAKES                                                20 
Fresh Crab, Panko, Peppers, Dijon, Red Onion, Field 
Greens, Remoulade, Cherry Tomato 
PAN SEARED SCALLOPS GF                                     22 
Maine Scallops, Tzatziki, Heirloom Tomato, Lime 
Bu2er Sauce 
BACON WRAPPED SCALLOPS GF                          24 
Maine Scallops, Hickory Smoked Bacon, Thai-Chili 
Sauce 
FLATBREAD                                                             16 
Marinara, Mozzarella, Pepperoni, Canadian Bacon, 
Cherry Tomatoes, Glazed Onion, Basil 
BURRATA & HEIRLOOM TOMATO GF - V               16 

Burrata, House Marinara, Truffle Oil, Cros;ni* 
ITALIAN MEATBALLS                                             14 
Angus Beef, Onion, Garlic, Parmesan, Marinara, 
Mozzarella 

SOUP		
FRENCH ONION SOUP                      8/12 
Onions, Beef Broth, Croutons, Gruyere 
HADDOCK CHOWDER GF                                   9/16 
Haddock, Shallots, Bacon, Cream, Herbs, Potato 
NEW ENGLAND CLAM CHOWDER GF    10/18 
Clams, Shallots, Bacon, Cream, Herbs, Potato 

SALADS	
MIXED GREENS V - GF - VE                                      8/14 
Crisp Mixed Greens, Carrots, Cucumber, Red Onion, 
Grape Tomato, Balsamic Vinaigre2e 
CLASSIC CAESAR GF                                            7/13 
Chopped Romaine, Shaved Parmesan, Croutons*, 
Caesar Dressing  
PIER SALAD GF - VE                                       18 
Field Greens, Roasted Cauliflower, Almonds, Raisins, 
Pecans, Quinoa, Chili-Soy Vinaigre2e  
GREEK TOSSED GF                                                   18 
Baby Spinach, Romaine, Feta Cheese, Cherry Tomato, 
Kalamata Olive, Red Onion, Hickory Smoked Bacon, 
Sherry Vinaigre2e 
Add: Grilled chicken 10 | Broiled or Fried Haddock 12 | Salmon, Shrimp, or 
Beef ?ps 14 | 

SANDWICHES	
SERVED WITH FRENCH FRIES  
ADD: SWEET POTATO FRIES 3 | GLUTEN-FREE BUN ADD 3 | 

WATER’S EDGE BURGER                          22 
8oz. Angus Sirloin Beef, Cheddar Cheese, Le2uce, 
Tomato, Onion, Pickle, Brioche Bun* 
BURGER ADD-ONS: BACON, AVOCADO, or FRIED EGG 3 
SUBSTITUTE: VEGGIE BURGER 3 

SHAVED PRIME RIB SANDWICH                         22 
6OZ. Shaved Prime Rib, Swiss Cheese, Caramelized 
Onion, Demi-Glace, Ciaba2a* 
MAINE HADDOCK SANDWICH                            20 
Atlan;c Haddock (Broiled Or Fried), House Beer 
Ba2er*, Le2uce, Tomato, Brioche Bun* 
CHICKEN SANDWICH                                            18 
6oz. Grilled Or Fried Chicken Breast, Le2uce, Tomato, 
Onion, Chipotle Aioli, Brioche Bun* 
MAINE LOBSTER ROLL                           MKT 
Fresh Maine Lobster, Lemon Aioli, Chopped 
Romaine, New England-Style Bun* 

ENTRE2 ES			
BAKED MAC N CHEESE SKILLET V                      18 
Parmesan, Asiago, Cheddar, Cream, Bu2er, Toasted 
Herb Bread Crumb* 
ADD: BACON 4 | CHICKEN 8 | SHRIMP, STEAK 12 | LOBSTER MKT  

LITTLE NECK CLAMS LINGUINI           28 
Linguini*, White Wine, Cream, Garlic, Herb Bu2er, 
Cherry Tomato, Peas 
CHICKEN ALFREDO            26 
Linguini*, Chicken Breast,  Broccoli, Parmesan, 
Cream, Bu2er, Garlic, Herbs 
BOLOGNESE                           28 
House-Made Prime Rib Bolognese, Red Sauce, 
Cream, Shaved Parmesan, Herbs 
FISH & CHIPS             30 
Atlan;c Haddock, House Beer Ba2er, Coleslaw, 
French Fries, Tartar 
BAKED CRAB-CRUSTED HADDOCK          38 
Atlan;c Haddock, Crab Meat, White Wine, Bu2er, 
Peppers, Shallots, Cracker Crust, Mashed Potato, 
Vegetable Medley 
HONEY GARLIC SALMON GF           36 
8oz. Atlan;c Salmon, Honey, Garlic, Mashed Potato, 
Vegetable Medley 
NEW YORK STRIP STEAK & FRITES GF                38 
Béarnaise Bu2er, Garlic, Merlot Reduc;on, French 
Fries, Cream Of Spinach 
Add Lobster: MKT 
FILET MIGNON GF                                       44 
8oz Filet, Garlic Herb Bu2er, Merlot Reduc;on, 
Mashed Potato, Vegetable Medley 
Add Lobster: MKT 
GRILLED PORK CHOP GF                                       34 
Cinnamon Apple Compote, Red Onion, Mashed 
Potato, Vegetable Medley 
LASAGNA                           32 
Angus Beef, Sausage, Pepperoni, Rico2a, Red Sauce, 
Mozzarella, Vegetable Medley, Garlic Bread* 
SHEPARD’S PIE                                        28 
Angus Beef, Carrots, Corn, Peas, Peppers, Mashed 
Potato, Parmesan, Garlic Bread* 
MEATLOAF                           28  
Angus Beef, Onion, Peppers, Mushroom Demi-Glace, 
Mashed Potato, Vegetable Medley

Please inform your server of any allergies | GF- Gluten-Free, VE- Vegan, V- Vegetarian, *Can be prepared GF 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

Automa;c gratuity added to par;es of six or more
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