
*Consumer Advisory: Raw or undercooked meat, poultry, fish or eggs may increase risk of foodborne illness.

Merchandise
Long Sleeve Shirt $20 / $25 XXL 

Short Sleeve T-Shirt $12 

Face Covering $5 

Salt & Pepper Shaker Set $5 

Maine Lobster
Gluten free pasta available + $3

Sirloin & Lobster
Grilled NY strip topped with Fresh Maine lobster
meat with a garlic butter sauce & Yukon Gold
mashed potatoes & vegetables 42
Fra Diavolo
Scallops, mussels, calamari and fresh lobster tossed
in a spicy red sauce and served over linguine 50
Lobster Mac and Cheese
Maine Lobster, bacon, shallots, cream, and a three
cheese blend, topped with buttered crumbs 30
Lobster Grilled Cheese
Truffle buttered Maine lobster, Swiss, cheddar &
tomatoes on toasted whole wheat bread MP
Lobster Roll
Fresh Maine lobster tossed in lemon aioli and served
on a buttered & toasted roll - your choice of regular
or half-pound! MP
Lobster Flatbread
Garlic butter, mozzarella, Maine lobster meat, roasted
peppers & arugula MP

Sandwiches
Gluten-free roll +3 / upgrade to onion crisps +2 /
substitute a salad or vegetables +3

The Montsweag Burger
8 oz brisket, short rib, and chuck blend beef,
lettuce, tomato, onion on a brioche bun served with
French fries 14
Cheddar/bleu/
American/Swiss 2
Bacon 3

The Reuben
Corned beef, roasted beet kraut, Swiss, Russian
dressing on Rye, served with French fries 14
Prime Rib Sandwich
House roasted & shaved prime beef with lettuce,
tomato, Swiss & horseradish cream sauce served
with French fries 14
Fried Chicken Sandwich
With roasted garlic aioli, bacon, cheddar cheese,
lettuce and tomato served with French fries 13
Blackened or Grilled 1

Fried Haddock Sandwich
Fresh Atlantic haddock, breaded in cornmeal
crumbs, lettuce, tomato, served with French fries &
tartar 14
Blackened or Grilled 1

Caprese Naan Sandwich
Warmed naan bread, fresh mozzarella, tomato,
spinach, basil pesto, balsamic reduction, served
with French fries 13
Fried Haddock Tacos
Fresh haddock, remoulade, hearty slaw, pickled
onion, lettuce 14
Blackened or Broiled 1

Flatbreads
Gluten-free crust available + $5

* Flatbread of the Day * MP

Reuben Flatbread
Cheese blend, roasted beet kraut, Russian dressing,
garlic butter, and corned beef. 14

Greek
Garlic butter, olive tapenade, feta, tomato, spinach,
roasted garlic 14

Pepperoni
Marinara, cheese blend, pepperoni, caramelized
onions 14

Margherita
Basil marinara, fresh mozzarella, diced tomato, fresh
basil and olive oil 14

Cheese
Marinara and a three cheese blend 11

Apps, Salads, Soup
Salad add-ons: Chicken +7 /Calamari +9 / Haddock
+9 / Salmon +10 / Steak +10 / Scallops +11 /
Lobster +12

Mussels
Chorizo, Dijon mustard butter, garlic, shallots, parsley,
white wine, served with toast points 17

Citrus Scallops
Seared scallops glazed with citrus ginger sauce &
dressed with arugula 17

Calamari
Lightly fried, or sautéed served with a chipotle aioli
and fried banana peppers 14

Chicken Wings
Your choice of BBQ, Mango-Habanero, Buffalo or
Plain, served with Ranch or Bleu Cheese dressing
12

Nachos
Cheddar & Jack cheese, lettuce, jalapeños, fresh pico
de gallo, sour cream, black olives 10
Beef 5
Chicken 3
Guacamole 2

Poutine
French fries, house made brown gravy, Maine
cheese curds, & fresh chives 11

Garlic Bites
Dough balls lightly fried & tossed in garlic butter &
parmesan, served with fresh marinara 9

Chopped Salad
Romaine, tomato, onion, cucumber, Kalamata olives
olives, feta, pepperoncini, & sherry vinaigrette 12

Summer Berry Salad
Baby spinach, arugula, onion, fresh berries, toasted
almonds, goat cheese, balsamic dressing 12

Caesar Salad
Romaine lettuce, Caesar dressing, shaved
Parmesan cheese, garlic croutons 9

House Salad
Fresh greens, tomatoes, cucumbers, onions,
croutons 9

Chef's Award Winning New England
Clam Chowder - cup 6 / bowl 8 
Crock of French Onion Soup 8
Bowl of Lobster Stew 12



Bottled Beer
Bud / Bud Light / Miller Light
/Coors Light / PBR / Twisted Tea 4

Truly / Bud Light Seltzer /
Heineken 4.50

Michelob Ultra 4

Bubbly, Rosé & Wine Pops
Bieler Rosé  
Glass 9
Bottle 29

Cuveé Beatrice 
Glass 9
Bottle 28

Veuve Clicquot Brut Champagne
Bottle 85
Punch Pops Frozen Wine 7.5%
Yummy frozen treat for adults!  Your choice of
Lemon or Raspberry! 5

Red Wine
Chilensis Carmenere 
Glass 7
Bottle 23

Chateau Fonfroide Bordeaux 
Glass 10
Bottle 33

Boxhead Shiraz 
Glass 9
Bottle 29

Bridlewood Pinot Noir 
Glass 9
Bottle 29

Plungerhead Cabernet 
Glass 10
Bottle 36

Arido Malbec 
Glass 9
Bottle 32

White Wine
Ca’ Di Ponte Pinot Grigio 
Glass 7
Bottle 23

Millbrandt Chardonnay 
Glass 10
Bottle 33

Walnut Block Sauvignon Blanc 
Glass 9
Bottle 29

Leitz Riesling 
Glass 9
Bottle 29

Domaine De Bernier Chardonnay 
Glass 9
Bottle 29

Cocktails
Montsweag Cosmo 10
Rum Punch 10
House Margarita 9
Blueberry, Raspberry or Strawberry .50
Strawberry Jalapeño Margarita 9.50
Bloody Mary 10
The 1939 11
Farmhouse Lemonade 10

Dessert
Sorbet Trio
Blood orange, red raspberry, lemon 9
Chef Hutch's Chocolate Mousse 8
Featured Cheesecake 8
Blueberry Crisp with vanilla ice
cream 8
Beignets
Lightly fried dough balls, dusted with
powdered sugar & served with a chocolate
sauce 9
Featured Dessert 9

Kids
12 & younger

Grilled Cheese & Fries
Toasted white bread, cheddar cheese 9

Chicken Tenders & Fries
House-made tenders 9

Mac & Cheese
House-made, four cheese blend 9

Flatbread
with cheese & fresh marinara 9

Entrees
Gluten-free pasta available + $3

Square Rigger Ribeye Steak
The best we can buy! Served with French fries or
Yukon Gold mashed potatoes, a roasted garlic bulb
& seasonal vegetables 32

Grilled NY Strip
Char-grilled NY sirloin, tarragon truffle butter, served
with Yukon Gold mashed potatoes & seasonal
vegetables 30

Scallop Carbonara
Seared scallops, crispy salt pork, tossed with bow tie
pasta & Romano cream sauce 28

Cast Iron Seared Salmon
served with Orzo, feta and a tarragon vinaigrette 27

Baked Haddock
Fresh Atlantic Haddock served over Quinoa, topped
with buttery cracker crumbs. served with Yukon
mashed potatoes & seasonal vegetables 25

Country Fried Chicken
Buttermilk fried and de-boned chicken, Yukon Gold
mashed potatoes and our seasonal vegetables 21

Grilled Vegetable Quinoa Salad
Tri-color Quinoa, finished with grilled zucchini,
Summer squash, peppers, onions, rainbow chard
with a tarragon vinaigrette drizzle 17


