MCSCA5TILIS SisNAtUIC APPCHLETS

(Iitna (I’dftdf'r Diced yellowfint una mixed with red onion, soy sauce,

chilies & sage. Served with wasabi mayo & crustini - $9

, . . o
q)etlte TnedSeaﬁmJMaTtmw - A four ounce portion of our favorite

Coasta | Maine fried seafood selections served in a Martini glass with sauce du
jour: Fried Lobster - $15/Maine fried Clams - $12/ Maine fried Shrimp - $8

Cfd66y Cdk-es I Loaded with | ump crab meat, onions, peppers, garlic,

fresh herbs, mustard, old bay seasoning and mayo , encrusted with bread
crumbs & pan sautéed golden brown. Served with wasabi mayo sauce - $10

Lobster Stuffed Mushrooms

I Button mushrooms stuffed with lobs ter
imperial stuffing (lobster, onion, garlic, Worcestershire sauce, hot sauce,

mayonnaise and bread crumbs), baked with garlic infused olive oil - $12
Mdlne Sﬁe[[] “ﬁ thﬁe (.Ddy - 1 Ib of fresh Maine shellfish prepared in a
differentstyledail y, your server will enlighten vy
choice and preparation of the day - $9

S'Wlmmlng in Gdf[lc Sﬁnmp - 5 large shrimp sautéed in olive oil with

Pico de Gallo salsa, sweet peppers, onion, jalapenos & roasted garlic - $9

Double Wrapped Bacon Scallops

I 6 scallops double wrapped in smoky b acon
& deep fried crispy. Served with horseradish honey mustard sauce - $12

(Iﬁe .7'[611'507”5 -(BeSt Cahman T 6 ounces of tender fried calamari,

served with honey mustard, roasted red pe pper aioli, and wasabi mayo - $9

gar[ic GZ_/q Tth/iO:{e]'[eth @p i Ovenr oasted artichoke hearts, garlic and

mayonnaise are blended with parmesan cheese & baked, served with fresh
fried corn tortillas for dipping - $8 Add Maine crab meat - $12, Lobster - $15

Hoisin Beef Fusion .

i Sirloin strips soaked in Hoisin sauce, skewered
and grilled medium rare , served on Pico de Gallo salsa - $15

1/ 2 RﬂC&Qf@déy @dc&ﬂ}&f - A half rack of slow roasted baby back ribs

Basted with plum barbecue sauce - $12
ngs or q-’end‘ers T 10 chicken wings or (6 ounces) chicken fingers

fried and tossed in hot, medium or m ild wing sauce - $7

MOZZdeTd Stwkfs or] a[dp eno q)oppers - 6 mozzarella sticks served with

marinara or 6 cheddar cheese stuffed jalapeno poppers served with ranch - $6




The Ultidte NdCh0 EXPETICNCE

}[Oltse MCﬁos i Crispy corn tortilla chips ~ topped with jalapenos,

peppers, onions, Pico de Gallo salsa, corn, black beans, cilantro, Monterey Jack
and Cheddar chees e - $9 OR Add grilled ¢ hicken - $12

Cﬁl[l MCﬁOST Crispy corn tortilla chips topped with jalapenos,

pep pers, onions, Pico de Gallo, cheese and our spicy homemade chili - $12

Q{pasted' garﬁc GZ Tomato W dCﬁOS Crispy corn tortilla chips

topped with roasted garlic, Pico de Gallo salsa and cheese - $10

@@Q’(I)OT&WdCﬁOS - Crispy corn tortilla chips topped with BBQ pulled

pork, C heddar cheese and Pico de Gallo salsa - $12

U[trd TTeSﬁ M(une L06Ster W aCﬁOS I Maine lobster meat, garlic,

jalapenos, Pico de Gallo salsa & mild C heddar cheese - $18

Maine Cra5 GZﬁ'VOCdJO W aCﬁOS Maine crab meat atop tortilla

chips with avocado, Pico de Gallo salsa, jalapenos, cilantro and cheese - $15

SOUPS dIld Sdlads

MCSedgu[[ S C[dm Cﬁ OWdérl Loaded with clams, celery,

potatoes, bacon, fresh herbs and cream - Cup - $5/Bowl - $8

/ A
Wﬁdt S tﬁe Soup' - Different soup made daily. Your server

willtell you t odayo6s c r Maketi/ Bowl. - Mérkep

[} n
Mc‘gedgul[‘g Spwy Cﬁ [ - Sure to ligh tafire on a cold winter night. Made

with ground beef, tomatoes, oni ons, peppers, pinto, kidney and black beans,
jalapenos, cilantro, cumin, Mexican adobo seasoning and a bunch of other
stuff! Topped with raw onion and melted cheese.
Cup - $5, Bowl - $8

Garden or Caesar Salad

Mixed gree ns are topped with an array of seasonal veget ables served with
house balsamic dressing  or a traditionally prepared Caesar salad made with
romaine hearts, Caesar dressing, parmesan cheese and croutons - $7
Make either of the above featured salads  an Entrée by adding one of the
following salad toppers:
ADD/ Large s hrimp - $15/ ADD Girilled or blackened ¢ hicken - $11/ ADD
Grilled Catch of the day or yellow fint una - $16/ ADD Pan seared scallops
$18/ ADD Grilled Carne Asada Steak - $18







