
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

GF Gluten-Free   V Vegetarian   VE Vegan 
  

 

STARTERS	
 

Oysters  17 
Six oysters on the half shell, citrus mignonette, classic 
cocktail sauce GF 
 

Bavarian Soft Pretzel  9 
Grain mustard, Allagash White beer and brie fondue V 
 

Crab Croquettes  16 
Fried Peekytoe crab, sweet and spicy slaw,  
lemon tarragon aioli  
 

Water’s Edge Poutine  12 
French fries, brie, cheese curds, bacon balsamic sauce, 
chives GF (avail V) 
 

Pemaquid Mussels  15    
Steamed mussels, chardonnay, scallions, lemon, tomato 
lobster butter, toasted baguette (avail GF)  
 

Artisan Cheese Board  17 
Four Maine cheeses, crostini, balsamic strawberries, 
mostarda, Marcona almonds V (avail GF) 
 

Sweet Potato Fries  9 
Honey chipotle sauce GF, V 
 

SOUP	
 
Lobster & Sweet Corn Chowder  9/14 
Maine lobster meat, applewood bacon, corn, potatoes, 
celery, cream, tarragon, thyme GF 
 

SALADS	
 
Caesar  9 
Crispy romaine, shaved parmesan, garlic croutons, 
classic Caesar dressing  
 

Baby Greens  10 
Local baby organic greens, cucumber, tomato, bacon, 
blue cheese, buttermilk herb dressing GF (avail V) 
 

Baby Arugula  10 
Roasted beets, pistachios, goat cheese, strawberries, 
citrus vinaigrette GF, V  
 
Add: grilled chicken 6, grilled shrimp 8, grilled salmon 9, 
Maine lobster meat (MKT) 

SANDWICHES	
Served with French fries or a side Baby Greens salad.  
 
Water’s Edge Burger  15 
8oz Angus beef patty, butter lettuce, tomato, onion, 
pickle spear, brioche bun 
 

Choice of cheddar, American, Swiss, or Point Reyes Blue 
Add: mushrooms 2, bacon 2, avocado 2                                                            
 

Shrimp Tacos  14    
Sauteed shrimp, crispy slaw, cilantro, lime crema, tortilla 
 

Lobster Roll  MKT 
Warm butter poached Maine lobster meat,  
butter lettuce, brioche roll 
Or chilled with lemon tarragon aioli  
 

Portobello Cheesesteak  13 
Shaved marinated portobello mushrooms, sweet roasted 
peppers, caramelized onions, baby arugula,  
smoked cheddar, basil aioli, hero roll V 
 

ENTRÉES	
 
Lobster Risotto Cakes  24 
Pan-fried Maine lobster risotto cakes, asparagus, micro 
arugula, roasted tomato vinaigrette GF 
 

Chicken Paillard  21 
Rosemary thyme roasted chicken, sugar snap peas, 
roasted fingerling potatoes, arugula pistachio pesto GF 
 

Roasted Vegetable Flatbread  17                                 
Roasted sweet peppers, zucchini, tomato, goat cheese, 
gremolata, herbed flatbread V 
 

Seared Skirt Steak  27 
Spicy sweet potato, sweet corn, summer squash, 
chimichurri GF 
 
 
 
 
 
 
 
 
 
 

 


