Main Courses
served with vegetable and rice or potato of the day
AT

Fish and Shellfish §; g

GRILLED SALMON N ‘:’/
Maine maple glaze 17.95

o CORNMEAL BREADED HADDOCK
pan seared, roasted roma tomato buerre blanc, grilled lemon, GLUTEN FREE 18.95

BAKED HADDOCK
Robert's crumb topping: panko, peppers, cream, sherry, lobster broth 17.95

GRILLED SCALLOPS
citrus glaze 19.95

BAKED SEAFOOD CASSEROLE
shrimp, haddock, scallops, herbs, Robert's crumb topping 19.95

PAN ROASTED SHRIMP & SCALLOPS OVER LINGUINE
herb cream sauce and roasted roma tomatoes 21.95

MAINE SEAFOOD PAELLA
mélange of mussels, shrimp, fish, vegetables and chorizo sausage
over rice in a spicy tomato sauce. Very tasty! (gc) 20.95

Fried Seafood

fries, cole slaw, tartar sauce y
© MAINE'S BEST FISH & CHIPS E
delicious, crunchy beer batter and freshest haddock 17.95 21

WHOLE BELLY CLAMS

market price

SEA SCALLOP 19.95
MAINE SHRIMP 15.95

FRIED SEAFOOD PLATTER
clams, haddock, scallops & onion rings 27.95

Maine Lobsters

STEAMED MAINE LOBSTER
1Y% Ibs. market price

A

0 TABLESIDE CLAMBAKE FOR TWO
2 -1 Lb. lobsters, mussels, steamers, kielbasa
market price

Lighter Fare

VEGETARIAN PAELLA
sautéed veggies over rice, spicy tomato sauce, GLUTEN FREE 12.95

® CLassIC LOBSTER ROLL
mayo & lobster, grilled homemade hot dog roll reg. 17.95 jumbo 24..95

VACATIONLAND BURGER
Swiss, cheddar, blue or American cheese 9.50 add bacon +1.50

ULTIMATE FRIED HADDOCK SANDWICH
beer batter haddock, grilled bulkie, lettuce, tomato, red onion, tartar sauce 12.50

® LoBsTER COBB
Boston bibb, romaine, diced tomato, red onion, bacon, crumbled blue cheese,
avocado, scallion, chopped egg, lobster, French Dijon dressing 19.95

FAMILY STYLE RMG HOUSE SALAD
lettuce blend, tomatoes, cukes, onions, blue cheese, red wine vinaigrette
for 1 5.95 for2 8.95 for4 14.95

CAESAR SALAD 8.95
Add to Any Salad:

GRILLED CHICKEN +4.95 GRILLED SHRIMP +6.95
STEAK TIPS +6.95 GRILLED SALMON +6.95

LOBSTER +10.95
GRILLED SCALLOPS +7.95

Dressings:
red wine vinaigrette, Caesar, lemon-balsamic vinaigrette, blue cheese,
roasted shallot vinaigrette, French Dijon, buttermilk ranch

Sides

0 BEER BATTER ONION RINGS 5.95  COLE SLAW 2.95 SIDE SALAD 3.95

FRENCH FRIES 3.95 SWEET POTATO FRIES 4.95

Have you tried
Bob’s Clam Hut?
That’s our sister
restaurant just south
and across the street
serving legendary
fried clams, seafood,
lobster rolls and

ice cream for

over 50 years!
Forbes rated 1 of 40
best in US.

Ask for Lillian©

Lobsters from

TAYLOR LOBSTER, Kittery.
When possible:

tomatoes are

"Backyard Beauties”

from Backyard Farms,
Madison ME,

chef potatoes from Green
Thumb Farms, Fryeburg ME,
other produce from
Touching Earth Farm, Kittery.
We use Allen’s Wild

Maine Blueberries, Blue Hill.
Pastries from

Beach Pea Baking Co, Kittery
and Clara’s Cupcake Café,
York.

We serve Annabelle’s

All Natural Ice Cream,

from Portsmouth, NH.
B N\aldhsds
Portsmouth,

Clara’s Cupcake Café &
When Pigs Fly. York, ME.

Frying oil is trans-fat free.

*This food is or may be
served raw or undercooked
or may contain raw or
undercooked foods.
Consumption of this food
may increase the risk of
food borne illness.

Please check with your
physician if you have any
questions about consuming
raw or undercooked foods.

Parties of 6+ 18%
gratuity added.



