BOATHOUSE BISTRO

~Starters~

Oysters on the ¥ Shell* Fresh shucked Damariscotta oysters with cocktail sauce and horseradish 3.50 each
Fried Dough Deep-fried dough topped with basil pesto, prosciutto and mozzarella 14

Scallops & Ricotta 3 pan-seared scallops topped with lemon basil ricotta and crispy prosciutto 18

Sweet Potato Wedges Sweet potato tossed in Asian spices, fried crispy and served with a maple tahini sauce 12
Coconut Shrimp 3 large shrimp rolled in coconut breading, fried and served with spicy mango dipping sauce 16

Spicy Tuna Tartar® Thinly sliced bluefin tuna tossed in a mix of mayonnaise, siracha, tamari, scallions, sesame oil and
lime juice, topped with guacamole and jalapeno, drizzled with cilantro crema, served with fried wonton chips 20

Crispy Tofu Fried and tossed in gochujang sauce, served with quick pickled cucumbers, sprinkled with scallions 14

Mushroom & Puff Pastry Roasted mushrooms, fresh herbs and goat cheese in puff pastry, topped with arugula,
drizzled with truffle oil and balsamic glaze 18

Potato Latkes Pan-seared latkes (shredded potatoes, onions, flour, egg, salt, pepper, fresh herbs) served with chive
crema and apple chutney 14

Butternut Squash Fritter Pan-seared fritters (shredded squash, sage, flour, egg, salt, pepper) topped with whipped
goat cheese, hot honey and fried sage leaves 14

Scallops & Pomegranate 3 scallops pan-seared and finished with pomegranate, wilted spinach, balsamic glaze 18
Baked Brie Brie, puff pastry, cranberry sauce and candied pecans 16
Wings of the Day 8 wings fried and tossed in chef’s sauce of the day 15

~Soup and Salads~
Soup of theDay Cup 7/ Bowl 11 Chowder of theDay Cup 8/Bowl12

Garden Salad Mixed greens, tomatoes, carrots, cucumber, red onion, balsamic vinaigrette 12

Caesar Salad Chopped romaine, Parmesan, croutons, white anchovies 14

Spinach Salad Spinach, apples, candied pecans, goat cheese and dried cranberries served with balsamic dressing 15
Arugula Salad Arugula, orange segments, red onions and blue cheese served with balsamic dressing 15

~Toppers~
(Add the following to any Salad or Entrée)

Grilled, Blackened or Breaded & Fried
Haddock 12| Shrimp 12 | Scallop 15 | Chicken 10| Tuna* (grilled or blackened only) 18

~Tacos and Such~
Nachos Cheesy nachos served with shredded lettuce, sour cream ,salsa and guacamole 14
Add grilled or blackened Chicken 6 / Seasoned Beef 5 /Spiced Pork 6

Pork Tacos Thinly sliced Mexican spiced pork tenderloin, flour tortilla, topped with pickled red onions, sweet and spicy
green sauce and queso fresco 17

Haddock Tacos Blackened, fried or grilled haddock, Mexican slaw, lettuce, drizzled with cilantro crema 18

Chicken Tacos Fried chicken strips tossed in buffalo sauce, lettuce, jalapeno, jack and cheddar cheese, cilantro
cremal’/

Beef Tacos Seasoned ground beef, lettuce, pico de gallo, guacamole, queso fresco 17

Chipotle Chicken Chimichanga Chipotle braised chicken, jack and cheddar cheese wrapped in flour tortilla and then
deep-fried, served with lettuce, sour cream and guacamole 18

Burgerrittos Ground beef, ketchup, mustard sauce, shredded lettuce, cheddar cheese, tomato, red onion and pickle
servedinaburrito 18

Shawarma Vegetable Quesadilla Slow roasted butternut squash, sweet potato, red onions, mozzarella, flour tortilla,
drizzled with hot honey and served with lemon parsley yogurt sauce 18

Butternut Squash Taco Roasted spiced butternut squash, flour tortilla, pickled red onions, goat cheese, tahini sauce 15

Sides

French Fries 6| Sweet Potato Fries 6| Potato of the Day 6
Rice 5| Broccoli 6 | Coleslaw 5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH, SEAFO0D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



~Risottos~
(Served over Chef Karin’s famous cheese risotto)

Seafood Risotto Shrimp, scallops, lobster meat, sautéed in garlic butter 45

Butternut Squash Risotto Roasted butternut squash, goat cheese, candied pecans dried cranberries 24
Shrimp Risotto Blackened shrimp, corn salsa, cilantro crema queso fresco 34

Sweet Pea and Prosciutto Risotto Sweet peas, mint, lemon zest, topped with crispy prosciutto 28
Scallop Risotto Brown butter seared scallops, spinach, Parmesan risotto 36

Chicken Risotto Grilled chicken breast topped with pesto, roasted tomatoes and mozzarella 28

~Entrees~

Pasta Carbonara Angel hair pasta tossed in carbonara sauce (bacon, prosciutto, garlic, onion, salt, pepper
fresh herbs, peas, Parmesan, finished with egg) 24

Spicy Chicken Pasta Angel hair tossed with caramelized onions, grilled chicken, butternut squash, garlic,
samba olek, paprika, cumin, salt, pepper, parsley and a dash of heavy cream 26

Scallop Pasta Pan-seared scallops, tomatoes, olive oil, basil, white wine, salt, pepper, crushed red pepper,
angel hair pasta 34

Spinach Pasta Spinach, mushrooms, roasted garlic cream sauce tossed in angel hair drizzled with truffle oil 22
Steak of the Day* Served with potato of the day and broccoli Market

Hunter Schnitzel Thinly pounded pork tenderloin simmered in a bacon mushroom cream sauce served with
spaetzle and red cabbage 34

Wiener Schnitzel Thinly pounded breaded and fried veal, served with spaetzle, maple carrots
and cranberry sauce 34

Cheese Spaetzle Garlic onion spaetzle, Swiss cheese, sharp cheddar, chives and a dash of cream topped with
caramelized onions 22

Sesame Tuna* Sesame seared Bluefin tuna, orange tamari sauce, rice, quick pickled cucumbers, broccoli 26
Garlic Tamari Tofu Seared tofu tossed in garlic tamari sauce, served with rice and broccoli 22
Tofu Roast Roasted tofu, sweet potatoes, butternut squash, broccoli, served with maple tahini dipping sauce 24

~Traditional Seafood~

Grilled, Blackened or Breaded & Fried
Served with Fries and Coleslaw

Haddock 24 | Scallops 30 | Shrimp 26
~Sandwiches~
Served with lettuce, tomato, onion, pickle spear and fries

Haddock Sandwich Blackened, grilled or breaded and fried haddock, served on toasted challah bun
with chipotle mayo 18

Steakhouse Burger® Flame grilled 8 oz. burger on toasted challah bun 17
Hot or Cold Lobster Roll Served on a sub roll 35

Haddock Reuben Blackened, grilled or breaded and fried haddock, coleslaw, Swiss, Thousand Island dressing,
slaw, onrye bread 21

Pastrami Sandwich Sliced pastrami, Swiss, mustard, caramelized onions, served on rye bread 22

Pork Sandwich Cuban-style pork, Swiss cheese, pickled red onions, mustard, mayonnaise, pickles,
focaccia bread 18

Chicken Sandwich Shawarma spiced chicken, sautéed onions with a side of lemon yogurt parsley sauce
served on focaccia bread 18

Toppers
$2 each
Cheddar | Swiss | American | Goat Cheese | Provolone | Blue Cheese
Jalapefios | Sautéed Onions | Sautéed Mushrooms | Bacon



