NPREHIZENS

Br‘ady Pretzel - 410

Bavarian style soft pretzel served with Ken Brown beer cheese and honey mustard.

Fried Brussel Sprouts - 414

Delicious fried Brussel sprouts tossed with bacon, parmesan cheese, and topped with balsamic drizzle.

When Pigs Fly - 416

Tender, bone-in pork shanks braised and deep fried for a crispy outside, served with a Carolina gold mustard sauce,
traditional BBQ sauce, or Buffalo. These are good!

Jack’'s Chicken Winas - 46

Jack can't resist a chicken, and neither should you! Bone-in chicken wings prepared the way you like them: naked or
tossed (Buffalo, BBQ, or Carolina gold) with carrots and celery.

Four-Cheese Shrimp Dip - 418

North Atlantic Shrimp make this a favorite with the locals, served with freshly fried tortilla chips.

Bang Bang Shr‘imp - 418

A Brady's classic! Deep fried gulf shrimp tossed in a house-made bang bang sauce served with veggies and blue
cheese.

Brody's Seasoned Fries - $8

13 different seasonings make these some of the best fries on the planet!
— Add Ken Brown Beer Cheese and be blown away with flavor 4

House-Made Onion Rings - $

Hand cut and breaded to order, our locals demanded they be added to our menu!

Soups & Sallaels

Lobster stew - 12/18

Made to order! Fresh lobster meat sautéed in butter and then finished with heavy cream and whole milk - the way a
true lobsterman makes it.

Traditional Hoddock Chowder - 9/12

A traditional milk-based Maine Haddock chowder with onions, potatoes, butter, and salt & pepper to taste.

House Salad - 8/14

Fresh greens, tomatoes, cucumbers, thinly sliced red onions, and shaved carrots served with choice of Italian,
balsamic vinaigrette, ranch, or blue cheese.

Coesar Salad - 9/15

Chopped Romaine tossed in a fabulous Caesar dressing with shaved parmesan and croutons.

Squirrel Summer Salad - 416
Mixed greens, strawberries, blueberries, mint, bacon, and feta served with a champagne vinaigrette.

Add to Any Soalod

White Anchovies 3: Chicken 7: Shrimp 8:Grilled Haddock 8: Lobster Salad MKT




L lamclnelels

Al handhelds served with Bradys seasoned fiies and cole slaw.

Br‘ady Burger - 410

Our special blend of beef cooked the way you like it with lettuce, tomato & onion
— Add cheddar 2. bacon 3.

Peanut's 'Gone A Fowl' Fried Chicken Sandwich - %16

Fresh marinated boneless breast of chicken dredged in chef's special seasoning and deep fried. You haven't had a
better chicken sandwich!
— Add bacon, ranch, & Swiss (19) or topped with Bang Bang sauce, American cheese & pickles (18)

Griled Chicken Sandwich - %17

You can get it grilled or blackened with lettuce and tomato. Healthy never tasted so good.

Haddock. sandwich - $iG

Fried or blackened this fresh Atlantic Haddock has everyone talking no matter how you have it!
— Make it a blackened Haddock Reuben! Sauerkraut, 1000 island, & Swiss cheese on deli rye (19)

Blackened Haddock Tacos - 417

Fresh, blackened haddock served on two flour tortillas with Monterey cheese, pico de gallo, lettuce, and a chipotle
aioli.

French Dip - 418

Shaved Prime Rib served on grilled sour dough bread with melted cheese and Au Jus on the side. Another locals
favorite brought back by popular demand!

Traditional Maine Lobster Roll - MKT

One whole lobster picked and served on a grilled, top-cut brioche bun. You can try it hot with butter or cold with
Helman's. The Maine-way is cold!

Entrees

All fiied platters served with Brady s seasoned fires and cole slaw.
Fried Chicken Tenders - 418

We tenderize fresh chicken breasts, marinate them overnight, and then fry them up for your finger-licking pleasure.

Fish N Chips - %24

One whole filet of Haddock lightly coated in Scott's beer batter and fried to a golden brown.

Fried Shrimp Platter - $20

Lightly breaded North Atlantic shrimp fried to a golden brown. These smaller shrimp are so sweet they almost melt
in your mouth.

Lazy Lobster - MKT

It doesn't get easier than this. One whole 1% Maine lobster picked and sautéed lightly in butter.

Sinﬂle Lobster Dinner - MKT

One 1l lobster straight off the boat served with corn on the cob, cole slaw, and drawn butter.

Twin Lobster Dinner - MKT

Two 1% lobsters served with corn on the cob, cole slaw, and drawn butter. Want to share??? That would be two
single lobster dinners at Market Price!

Meatioaf - $20

A blend of meat & spices roasted and served with mashed potatoes, gravy, & the vegetable of the day.

| Baked stuffed Haddock - $32

Old school seafood stuffing with shrimp, crab, & ritz cracker, topped with a Lobster Newburg sauce and served with
i mashed potatoes and the vegetable of the day. Available after 4pm unless you beg!




