
NEW ENGLAND FISH BURRITO  $11
Golden Fried haddock nuggets-all wrapped up with 
fresh salsa, shredded greens, cheddar cheese and a 
drizzle of ancho chili sour cream

FRIED HADDOCK SANDWICH  $12
Panko crusted haddock on a panini roll with tomatoes 
and greens and homemade pesto tartar sauce.

OYSTER PO’ BOY    $14
Crunchy fried oysters, with a cajun remoulade

FIONA’S GRILLED CHICKEN  $9
Grilled lemon garlic chicken- melted fontina-
tomato- lettuce- saffron aioli

CLAM ROLL      $Market
Crispy whole belly clams in a French torpedo roll with
Spicy mayo, and lemon zest

LYDIA’S VEG HEAD SPECIAL  $8
Chefs inspired creation: Seasonal vegetables, seared,
 grilled or fried paired with just the right sauce- 
sometimes on bread, sometimes in a wrap, sometimes naked!

Lobster
BOILED LOBSTER      $Market
Fresh from the Atlantic served with homemade 
coleslaw, blues fries and drawn butter

THE CLASSIC LOBSTER ROLL      $Market
Native lobster meat, lightly dressed and topped with
antique greens on a buttery  brioche roll

LOBSTER QUESADILLA    $16
Fresh native Lobster, smoked gouda cheese, shallots, pea 
shoots and diced tomato with a saffron aioli

THE INN BUFF BURGER   $8 
8oz Creekstone burger hand formed patty, lettuce, 
tomato on a grilled bun (add anything you want! (prices vary)
Add Cheese, Bacon, Chili, Mushrooms  .75 each

CAJUN BLUES BURGER    $10
8oz Creekstone hand formed patty, cajun seasoned, 
topped with smoked bacon and blue cheese dressing on a 
roasted garlic and scallion bun 

CHEF BURGER WRAP   $11 
Cajun seasoned burger with caramelized onions, sliced dill 
pickles, homemade BBQ sauce, mayo and  cheddar cheese all 
wrapped up and then grilled and served with ranch dipping 
sauce

FLAME GRILLED BOCA BURGERS
AVAILABLE FOR THE VEG HEADS!

BLACK BEAN BURGER WRAP  $9
Grilled black bean burger with shredded greens, cheddar 
cheese, homemade salsa, ancho chili sour cream in an over 
sized wrap

“ALL THAT” STEAK WRAP   $11
Grilled steak, peppers and onions with melted american 
and provolone and a  hint of spicy BBQ, wrapped and grilled to 
perfection

ELLIOT”S BELLY BUSTER   $10
Slow braised smoked pork, pomegranate BBQ sauce and granny 
smith apple coleslaw on a panini  bun

Beach Favorites
Comes with Fries and Slaw

FISH AND CHIPS    $14
Panko battered haddock with New England tartar sauce

FRIED OYSTER PLATTER   $15
Crunchy oysters with New England tartar sauce-lemon zest

FRIED WHOLE BELLY CLAMS   $Market
A New England favorite! Fried golden with New England tartar sauce

FRIED SCALLOPS    $17
Panko fried scallops with orange Diablo sauce

FISHERMAN’S PLATTER   $Market
Crispy panko scallops, fresh haddock and whole belly clams, 
fried and served with a duo of New England tartar 
sauce and orange diablo

Sandwiches & Burgers
 Comes with choice of one side

Sides
BLUES FRIES - PASTA SALAD - DAILY VEGETABLE

INN HOUSE SIDE SALAD - COLE SLAW

 

Desserts
All Desserts $6

Cheese Cake
Maine blueberry pie
Chocolate mousse

ask about today’s flavor!

Home made ice cream 
Home made sorbet
Inquire about seasonal flavors!

A Gratuity of 18% will be added for parties of 6 or more

The State of Maine Health Dept. requires us to inform you,
our customers, that eating foods cooked below a medium

temperature, could be a health hazard.


