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MCSCA5ULLS Sinatllie APPEHZETS

Glidden Point Oysters or Little Neck Clams on the Half Shell
Locally grown these oysters and clams are revered for their ocean fresh flavor:

Oysters - $2.50 each / Little Neck Clams - $1.50 each
(minimum order of three please)

Shrimp COCcREAIL - 3umbo Gut of Mexico shrimp cooked with Mcseagulr's
crustacean dust and pickling spice. Served chilled with cocktail sauce - $3 each
(minimum order of three please)

Tuna Tartar - viiw. of diced yellow fin tuna mixed with olive oil, red

onion, wasabi powder, soy sauce, scallions, minced jalapenos, avocados, ginger
and toasted sesame seeds. Served with wasabi mayo & crostini - $12

Stuffed Baked Oysters

Choose from the following Glidden Point baked oyster features:
Minimum order of 3 in any combination: $3.50 each
Rockefeller (Topped with black Sambuca flambéed spinach and swiss cheese)
Roman Style (Feta cheese, kalamata olives, artichokes and sundried tomato)
Mexican (Topped with diced Jalapeno, Pico de Gallo salsa and cheddar cheese)
Garlic Stuffed (Topped with roasted garlic paste, bread crumbs and parmesan)

W@ Maine Cmﬁ Ca&fs - Twin Maine crab cakes (Maine crab meat,

saltine crackers, egg, onion, red pepper, fresh cilantro, green onion, mayonnaise,
Dijon mustard, Worcestershire sauce and old bay seasoning) encrusted with
panko Japanese bread crumbs and deep fried served with wasabi mayo - $15

Lobster Stuffed Mushrooms . pusson mushrooms stutted wit lobster

imperial stuffing (lobster, onion, garlic, Worcestershire sauce, hot sauce,
mayonnaise and bread crumbs), baked with garlic infused olive oil - $12

M”Wﬁgmﬁcsm - 5 large shrimp sautéed in olive oil with

Pico de Gallo salsa, sweet peppers, onion, jalapenos & roasted garlic - $12

M@Waz)pefmswﬂbps - 6 scallops double wrapped in smoky

bacon & deep fried crispy. Served with horseradish honey mustard sauce - $12

The Harbor's Best Ca&lmaﬁ-Swnmdund«fﬁedwamﬂ,m

with honey mustard, roasted red pepper aioli, and wasabi - $9




OhéllfiSh CEICbLa0l

Maine Steamers
A 1 |b. portion of our famous clams

steamed in wine, garlic, onions, sweet
peppers & fresh herbs - $14

"Rope Grown" Mussels
Locally harvested mussels (11b.) served

in a tomato herb broth with chorizo and
Pico de Gallo - $12

Steamed "Cif Necks"
A dozen little neck clams steamed in
wine with artichoke hearts, tomatoes
and pesto - $18

Trio of Maine Shellish
2 Ib. of each of the above shellfish

selections steamed in wine with roasted
garlic and fresh herbs - $21

SkEWEIS

Swordfish Kabob
A six ounce portion of skewered and
flame grilled swordfish served with
chive butter sauce - $12

Pineapple BBQ Shrimp
Jumbo shrimp (4) and fresh pineapple

chunks are skewered and flame grilled
with citrus BBQ sauce - $9

HcSeagulls TriyakiBeef Skewers (3

Teriyaki beef skewers marinated in our

own homemade teriyaki marinade and
flame grilled - $7

lmond Coconst Cicken Skpwers (3)

Skewered chicken rolled in coconut and
~ pan fried golden brown. Served painted
~ with amaretto caramel sauce - $7 J




FrOm The Land

Deep Fried Pretzels

Deep fried pretzels (3) served with
stone ground mustard -$4.00

Wings or Tenders

10 chicken wing segments or (6 ounces)
chicken fingers fried and tossed in hot,
medium or mild wing sauce - $7

Hozzarell Sticks or Jalapeno Poppers

(6) Mozzarella sticks served with
marinara or cheddar cheese stuffed
with jalapenos served with ranch - $6

1/2 Rack of Baby Back Ribs

A half rack of slow roasted baby back
ribs. Basted with barbecue sauce - $12

Stuffed otato Skins

(4) Potato skins stuffed with cheddar
cheese, bacon and chives. Served with a
side of sour cream - $6

The Ultilate NaChO EXPEriénce

House Nachos

Corn tortilla chips, jalapenos, peppers,
onions, Pico de Gallo salsa, corn, black
beans, cilantro and cheddar cheese - $9
Add Grilled chicken - $12 / Add Chili - $12

BBQ Pork Nachos

Corn tortilla chips topped with
BBQ pulled pork, cheddar cheese and
Pico de Gallo salsa -$12

Maine Lobster or Crab Nachos

Choose either Maine lobster or crab atop
corn tortilla chips with avocado, jalapenos,
roasted corn salsa & cheddar cheese
‘Lobster - $19 / Crab - $17







