Starters
Coconut Shrimp 15

Chicken Tenders 15 : b
plain, buffalo, goldfever, sriracha served with sweet chili sauce
Bavarian Pretzels 10 Loaded Nachos 14 . %
served with honey mustard loaded with tomatoes, red onion, B
scallions, black olives, jalapenos, SWC ethe art Inn
RESTAURANT

cheddar jack cheese

Bacon Wrapped Scallops 23 add: grilled chicken +3, ground beef +2

served with maple syrup
Fried Mozzarella 12

served with marinara

Chicken Wings 15

Plain, Buffalo, Garlic Parm

Salads
Garden 12 Bleu Wedge 14
iceberg, cucumbers, tomatoes, red onion, iceberg wedge, tomatoes, red onion,
cheddar jack cheese, croutons crispy bacon bits, bleu cheese Add On Options
crumbles, bleu cheese dressing & Grilled Chicken +7
Caesar 12 finished with a drizzle of balsamic glaze Grilled Shrimp +8
romaine, parmesan & asiago cheese, [GF] Griued‘ Salmon +10
caesar dressing, croutons Sirloin Tips +11
Cobb 15 Lobster Salad +16
Greek 14 romaine, tomatoes, red onion,
iceberg, cucumbers, tomato, crisp bacon bits, hardboiled eggs,
bleu cheese crumbles [GF]

red onion, kalamata olives,
feta cheese, pepperoncini [GF]

Dressings
Buttermilk Ranch, Bleu Cheese, Lemon Vinaigrette, Russian, Italian, Greek, Honey Mustard, Balsamic Vinaigrette, Caesar

Sandwiches
Served with French fries or coleslaw—upgrade: sweet potato fries +3, onion rings +4
Angus Burger 15 Pastrami 16 Lobster Roll 28
half pound angus beef patty lean pastrami & swiss mayo & celery
toasted brioche bun toasted brioche bun toasted brioche bun
Add Cheese +1
Parm Sandwich 17 Chicken Sandwich 15
Turkey Burger 15 fried chicken breast, marinara, mozzarella grilled or fried
toasted brioche bun toasted ciabatta toasted brioche bun
Add Cheese +1
Hot Honey Chicken 17 Shrimp Tacos 17
Black Bean Burger 17 Fried chicken breast tossed in hot honey Two tacos, fried shrimp,
toasted brioche bun sauce, lettuce, pickles, ranch coleslaw, scallions, bayou sauce
Add Cheese +1 Toasted brioche bun
Sandwich Add On Options

Add Crispy Bacon +2 Add Sliced Avocado +3

Add Peppers, Mushrooms, and Onions +2

Bowls
. . Thai Chili 19
Mediterranean 19 Teriyaki 17 ' grilled snap peas, mushrooms,
quinoa blend with brown rice, sa}uteed blend of green peppers, whlte ‘ red onions, green peppers, cherry
garbanzo beans, roasted red peppers, onions, mushrooms, br.occolll in .terlyakl peppers, broccoli, cherry tomatoes,
sauce served over jasmine rice sweet chili sauce, sriracha drizzle
served over jasmine rice [GF]

cherry tomatoes, spinach, grilled asparagus,
feta cheese, with a lemon vinaigrette [GF]

Add On Options

Grilled Shrimp +8 Grilled Salmon +10 Sirloin Tips +11

Grilled Chicken +7

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

INCREASE YOUR RISK OF FOOD BORNE ILLNESS*

**Before placing your order, please inform your server if a person in your party has a food allergy




COCKTAILS
MOJITO

bacradi rum, fresh lime, simple, soda water
Available flavors: traditional, blackberry, coconut

PEACH PALMER

crown royal peach whiskey, iced tea, lemonade

STRAWBERRY LONG ISLAND

our traditional long island, add strawberry

BLUEBERRY LEMONADE
three olives blueberry vodka, lemonade
sweet cream topped

HONEY JALAPENO
jack daniels honey, muddled jalapenos, lemonade
Tajin rim

COCONUT PALOMA

1800 coconut tequila, fresh lime, grapefruit
Salt rim

BLACKBERRY SMASH
wild turkey bourbon, blackberry, basil, soda water

GARDEN GIN

hendricks gin, cucumber, basil, lemon, soda water

SPRITZ
APEROL SPRITZ

aperol, prosecco, soda water

HUGO SPRITZ

elderflower, prosecco, soda water, fresh mint

LEMON SPRITZ

limoncello, prosecco, soda water

Add on flavors: blackberry, strawberry, raspberry

FROZEN
MUDSLIDE

absolut vodka, kahlua, baileys, ice cream

PINA COLADA

Malibu Rum, Pineapple, Coconut, Ice Cream

MARGARITA
1800 Tequila, Triple Sec, Fresh Lime Juice
available flavors: strawberry, coconut, watermelon

DAIQUIRI

Bacardi Rum, Strawberries, Simple Syrup

SOFT DRINKS

(CANNED & BOTTLED BEVERAGES ONLY)

COKE
DIET COKE
SPRITE
GINGER ALE
LEMONADE
UNSWEET ICED TEA
S.PELLEGRINO SPARKLING WATER

BEERS

DRAFT
MAINE BREWING CO. LUNCH
SAM ADAMS SEASONAL
BOTTLES/CANS
BUD
BUD LIGHT
COORS LIGHT
MILLER LITE
CORONA
MICHELOB ULTRA
FIDDLEHEAD IPA
SAM ADAMS BOSTON LAGER
ALLAGASH WHITE
GUINNESS
NON ALCOHOLIC
GUINNESS 0
SAM ADAMS JUST THE HAZE

SELTZERS

NUTRL BLUEBERRY
NUTRL STRAWBERRY
NUTRL WATERMELON

HIGH NOON PINEAPPLE

HIGH NOON GRAPFRUIT

SUN CRUISERS ICED TEA
SURFSIDE BLUEBERRY LEMONADE

WINE

WHITES
CHLOE CHARDONNAY
KENDALL JACKSON CHARDONNAY
CHLOE PINOT GRIGIO
ECCO DOMANI PINOT GRIGIO
CHLOE SAV BLANC
AIX ROSE
REDS
CK MONDAVI CABERNERT
JOSH CABERNET
CK MONDAVI MERLOT
MEMOMI PINOT NOIR
BLENDS
CONUNDRUM RED
CONUNDRUM WHITE
SPARKLING
RUFFINO PROSECCO

SANGRIAS

RED BERRY

three olive berry vodka, chambord,
ck merlot, cranberry, ginger ale

SWEETHEART
malibu rum, peach schnapps, ck pinot grigio,
cranberry, soda water

MOCKTAILS
TROPICAL PUNCH

orange, pineapple, coconut, ginger ale

CREAMY STRAWBERRY LEMONADE

lemonade, strawberry. sweet cream topped
NOyjito
Fresh lime, simple, mint, soda
Available flavors: traditional, blackberry, coconut



