
Appetizers

– Fried Baskets –

Tomato Caprese 
Sliced vine ripe tomato topped with fresh mozzarella and diced 
fresh basil, drizzled with olive oil and balsamic glaze  14.99

NEW Street Corn Dip 
Creamy roasted corn mixed with jalapeños, cream cheese, and spices, 
served with tri-colored tortilla chips  16.99

Boneless Tenders 
Boneless white chicken tenders served with choice of sauce  14.99 
Try it with Buffalo

Mozzarella Sticks 
Served with homemade marinara  14.99

Bacon & Maple Chicken 
Maple marinated chicken wrapped with bacon  
drizzled with local New Hampshire maple syrup  14.99

Angus Beef Chili 
10 oz bowl 9.99

NEW Cheesesteak Eggrolls 
Fried Asian-style egg roll wrapper with savory Philly 
cheesesteak filling served with a horseradish aioli 16.99

Fried baskets include your choice of one side:  
french fries, cole slaw, red potato salad or pasta salad.  

Additional sides $3.00 per item.

Whole Native Clams 
10 oz. of whole native belly clams market

Atlantic Sea Scallops 
10 oz. of locally caught native fresh  
Atlantic sea scallops   market

Shrimp  
Ten medium Mexican Gulf white  
shrimp, golden fried  28.99

Fish & Chips 
10 oz. of hand cut deep fried fresh  
Atlantic haddock pieces   market

Oysters 
10 oz. of local substainable native  
shucked oysters  28.99

Boneless Chicken Tenders 
All white meat tenders, deep fried  
to golden brown  19.99

substitute onion rings or  
sweet potato fries for $3.00 
additional charge

Se
af

oo
d

 S
ta

rt
er

s	 NEW Freshly Shucked Local Raw Oysters 
	 Available as 1/2 dozen or full dozen | market

	 New England Clam Chowder 
	 10 oz. bowl  6.99

	 Steamers 
	� 1 1/2 pounds of native Spinney Creek,  

ME shell-on steamed clams   market 

�	 Fried Calamari 
	 Hand-cut native calamari rings,   
	 served with homemade marinara  16.99

	 Lobster Rangoons  
	� Lobster rangoons filled with lobster meat, cream cheese and 

scallions served with a sweet Asian chili sauce  16.99

	 Coconut Shrimp 
	 Six medium tail-on Mexican Gulf shrimp  
	 tossed in coconut and deep fried  16.99

	 Sesame Seared Ahi Tuna 
	 Served with a deep roasted sesame sauce  23.99

Salads
Dressings: Caesar, Ranch, Honey Mustard, Bleu Cheese,  
Balsamic Vinaigrette, Oil and Vinegar, Lite Raspberry  
Vinaigrette and Golden Italian
Add to Any Salad:  
Chicken Salad  6.99 • Sliced Chicken Breast  9.99 
5 oz. Lobster Salad  market • 10 oz. Colossal Lobster Salad  market 

Garden Salad or Caesar Salad  9.99 

Greek Salad 
Garden salad topped with feta cheese, kalamata olives and
pepperoncini served with a side of Greek feta dressing  18.99

Asian Sesame Noodle Salad  
Egg noodles red and green peppers tossed soy sauce,  
pineapple juice and honey topped with wonton strips  
served over mixed greens  19.99

Caprese Salad 
Mixed greens topped with vine ripe tomatoes, fresh mozzarella, 
topped with basil, olive oil and balsamic glaze  18.99

Sesame Seared Ahi Tuna Salad  
Sesame seared ahi tuna served over mixed greens  
finished with a roasted sesame dressing  24.99

Zesty Lemon Chickpea Salad  
Chickpeas mixed with sundried tomatoes, carrots, scallions 
seasoned with parsley, oregano served over mixed greens  19.99

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food born illness.



Add a demi salad to any entrée for 5.00

Choice of white, wheat or spinach wrap.  
Include choice of one side: french fries, cole slaw,  

red potato salad or pasta salad.  
Additional sides $3.00 per item.

Sandwiches
Sandwiches include your choice of one side:  

french fries, cole slaw, red potato salad or pasta salad.  
Additional sides $3.00 per item.

Non Sea Ketch Pre-paid gift cards not accepted. Please inform your server of any food allergies. Thank you.  
Gluten Free Menu and Children’s Menu - Available upon request. 18% gratuity added to tables of 6 or more. No other is expected.

Wraps

A Sea Ketch Deck Favorite!
Nacho Supreme 

Shredded cheddar cheese, sliced jalapenos, diced tomatoes,  
black olives, and scallions  22.99

Lobster Supreme Nachos  
Our nacho supreme topped with baked lobster claws 

served with warm butter for claw dipping  market

Add Additional Toppings to Make It Yours:  
Bacon bits, diced chicken, extra cheese, bbq pulled pork,  

Angus beef chili (chili on side) +4.00 each topping

– Specialty Nachos –

Fried Filet of Fish Sandwich 
5 oz. Atlantic haddock filet served with lettuce 
and tomato  served on a toasted roll  18.99

Deck Burger 
Two 4 oz certified angus burgers topped with cheese, lettuce,  
sliced tomato, and onion served on a sesame seed bun  18.99 

Fried Chicken Sandwich  
Fried chicken filet topped with lettuce, tomato and a chipotle 
mayonnaise served on a toasted roll  18.99

Pulled BBQ Pork Sandwich  
Slow cooked pulled pork tossed in Sweet Baby Ray’s BBQ sauce 
and topped with cole slaw, served on a toasted roll  18.99

Chicken Parmesan Sandwich  
Chicken cutlet dipped in our marinara sauce finished with a 
slice of mozzarella cheese on a toasted roll  18.99

Turkey Breast Wrap 
Smoked deli turkey with lettuce, tomato, onion,  
pickles, and mayonnaise  16.99

Chicken Salad Wrap  
Diced chicken lightly tossed in mayonnaise  
finished with lettuce, tomato, pickles, and onion  16.99

Chicken Caesar Salad Wrap  
Grilled chicken, romaine lettuce, Caesar dressing,  
pecorino romano cheese  16.99

substitute onion rings or  
sweet potato fries for $3.00 

additional charge
St Louis Smoked Pork Ribs 
Bone-in smoked pork ribs tossed in a sweet teriyaki garlic 
sauce finished with sesame seeds and scallions served with 
choice of side  18.99

Deck Menu

Lobster Roll 
5 oz. native”hard shell” lobster meat tossed lightly with  
mayonnaise, diced celery and romaine lettuce served                            
on a roll  market

Colossal Lobster Roll  
10 oz. native “hard shell” lobster meat tossed lightly  
with mayonnaise, diced celery and romaine lettuce  
served on a roll  market


