Starters
Fancy Fries - Crispy fries drizzled with our house garlic aioli, shredded parmesan & fresh herbs $8
Chicken Tenders - (6) deep fried chicken tenders with your choice of buffalo, BBQ, garlic parmesan, honey
mustard, or sweet Thai chili sauce $14
Cheese, Chicken, or Lobster Quesadilla - Grilled 10”tortilla (serves 2-3) filled with melted cheese. Side salsa &
sour cream.
Cheese $15 - Chicken $18 – Lobster $24
*(GF tortilla option available)
Mussels - Local mussels sauteed in white wine, butter, & garlic. Served with baguette $17
Bacon Wrapped Scallops - Smokey bacon wrapped scallops lightly drizzled w/cusabi & garlic aioli, served with
side of duck sauce for dipping $18
Shrimp Cocktail - (8) Jumbo shrimp served with lemon wedge and cocktail sauce $15
Spinach Artichoke Dip - Creamy house-made dip with a blend of cheeses, artichoke, and a hint of garlic.
Served with toasted baguette and tortilla chips $16

Soup/Salads
Chef’s Whim Chowder - Cup $9/Bowl $11 *Ask your server for our daily chowder offering
Chef Cuba’s Havana in New England - Grilled Naan bread layered with mixed greens, fresh mozzarella, sweet
tomatos, mango, shaved Salmon Tartare, sprinkled w/sriracha almonds, and drizzled with blood orange shallot
vinaigrette $26 **(No substitutions if you have an allergy, please let your server know)**
Summer Salad - Mixed greens with seasonal fruit, grilled shrimp, & toasted coconut flakes. Served with
balsamic vinaigrette on the side $22
Caesar Salad* - Crispy romaine tossed in Caesar dressing, topped with shaved parmesan & croutons $13
Garden Salad* - Mixed greens, carrots, tomatoes, cucumber, peppers, onions. Choice of dressing $12

Dressings:
Ranch, Bleu Cheese, 1000 Island, Balsamic, Blood Orange Shallot Vinaigrette, Cusabi, Honey Mustard
*Add to Garden or Caesar Salad for an additional charge:
Grilled Chicken $8 - Salmon $15 - Fried Haddock - $14 - Lobster $22

Please let us know if you are allergic to anything! This food is or may be served raw or undercooked. Consumption of this food may increase risk of food
borne illness. Please check with your physician if you have any questions about consuming raw or undercooked foods. Our menu items are prepared in a
common kitchen with gluten exposure; therefore, we don’t recommend them for customers with Celiac disease. Customers with gluten sensitivities
should exercise judgement before consuming these items.

Sandwiches
Cove Burger - 6 oz burger patty served w/lettuce, tomato & onion, on a brioche bun & choice of cheese $20
BLT - You know…. $16
Grilled Chicken - Grilled chicken breast w/bacon, lettuce, garlic aioli, on a brioche bun & choice of cheese $18
Pulled Pork- Slow roasted pulled pork, topped with cheddar & fried onion tangles on a brioche bun $20
Fried Haddock Sandwich - Deep fried haddock fillet served with lettuce & tomato on a brioche bun. Choice of
cheese $22
Lobster BLT - Classic BLT topped with fresh Maine lobster on country white $32
Maine Lobster Roll - Generous portion of fresh Maine lobster lightly tossed in mayo on bed of lettuce & served
on sub roll $38
Crab Roll - Hearty portion of crabmeat salad lightly tossed in mayo on bed of lettuce & served on sub roll $36
Fish Tacos - (2) soft flour tortillas w/lightly seasoned haddock, shredded cabbage, shredded cheese, tomato, &
pico de gallo. Topped with shaved mango and drizzled with cusabi. Served with black beans & rice $23
All sandwiches served with fries, coleslaw, & pickle
*GF bread option available*
Cheese choices: American, Cheddar, Swiss, Pepper Jack, Bleu Cheese Crumbles
Additional toppings: Guacamole, Bacon, Caramelized Onions, Mushrooms $1.75/ea

Baskets
Fish & Chips - $25
Fried Shrimp - $24
Fried Scallops - $28
Fried Full Belly Clams - $28
Fried Combo - $32 (Scallops, Haddock, Shrimp, Clams)
All baskets served with fries, coleslaw, & tartar sauce

Dinner Entrees - *SERVED AFTER 5:00 PM*
Grilled Salmon Entrée - Ask your server for Chef’s topping of the day. Salmon fillet grilled to temp of your
choice and served with starch & vegetable of the day $30
Grilled Sirloin - Ask your server for the Chef’s topping of the day. Baseball cut sirloin grilled to temp of your
choice and served with starch & vegetable of the day $35
Shrimp Scampi - Jumbo shrimp lightly sauteed in oil & garlic served over linguini. Served w/side baguette $28
Scallops & Bechamel - Seared scallops topped with bechamel sauce and served over rice $34
Maine Lobster Dinner - Single 1 ¼ lb lobster steamed to perfection. Served with fries & coleslaw $42

YOUNG BUCKAROO MENU (Age 12 and under) All items $13
Fish & Chips
Grilled Cheese Sandwich
Chicken Fingers
All kid’s meals are served with side of fries

Please let us know if you are allergic to anything! This food is or may be served raw or undercooked. Consumption of this food may increase risk of food
borne illness. Please check with your physician if you have any questions about consuming raw or undercooked foods. Our menu items are prepared in a
common kitchen with gluten exposure; therefore, we don’t recommend them for customers with Celiac disease. Customers with gluten sensitivities
should exercise judgement before consuming these items.

