~APPETIZERS

FRESHLY SHUCKED LOCAL RAW OYSTERS

Available as 1/2 dozen or full dozen | market

BACON & MAPLE CHICKEN

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

TOMATO CAPRESE

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

STEAMERS

1% pounds of native Spinney Creek, ME
shell-on steamed clams | market

SESAME SEARED AHI TUNA

Served with a deep roasted
sesame sauce 23.99

'GLUTEN-FREE .SANDWICHES

All sandwiches are served on a gluten free bun
with choice of a side.

ROASTED TURKEY BREAST SANDWICH

Roasted sliced turkey breast finished with
lettuce, tomato, onion, and mayonnaise 16.99

PULLED BBQ PORK SANDWICH

Slow cooked pulled pork tossed in Sweet Baby Ray’s BBQ sauce
served on a Gluten Free Bun and topped with cole slaw 18.99

CHICKEN SALAD SANDWICH

Diced chicken lightly tossed in mayonnaise and celery
finished with lettuce, tomato, pickles, and onion 16.99

LOBSTER SANDWICH

5 oz. of native “hard shell” lobster meat tossed lightly in
mayonnaise and diced celery with romaine lettuce market

COLOSSAL LOBSTER SANDWICH

10 oz. of native “hard shell” lobster meat tossed lightly in
mayonnaise and diced celery with romaine lettuce market

DECK BURGER

Two 4 oz. &8 Certified Angus Beef®burgers topped with cheese,

lettuce, tomato and onion on a Gluten free Bun 18.99

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

GLUTEN FREE DECK

Dressings: Ranch, Honey Mustard,
Bleu Cheese, Balsamic Vinaigrette,
Oil & Vinegar, Caesar, Lite Raspberry
Vinaigrette, Golden Italian

CAESAR SALAD

Traditional caesar salad tossed
pecorino cheese (no croutons) 9.99

GARDEN SALAD

Iceberg lettuce and romaine blend
topped with tomato, cucumber and
red onions 9.99

SESAME SEARED AHI TUNA SALAD

Sesame seared ahi tuna served over mixed greens
finished with a roasted sesame dressing 24.99

GREEK SALAD

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

ZESTY LEMON CHICKPEA SALAD

Chickpeas mixed with sundried tomatoes, carrots
and scallions seasoned with parsley and oregano
served over mixed greens 19.99

CAPRESE SALAD

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

GLUTEN FREE SIDES
DEMI GARDEN SALAD
DEMI CAESAR SALAD
CARROTS & CELERY

COLE SLAW
POTATO SALAD

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

We use a Gluten Free Bun

Please inform your server you are ordering off of the Gluten - Free Menu. 'Every effort has been made to ensure that the
allegen information provided is accurate for those with gluten sensitivities. However, because of the handcrafted nature of our
menu items, the variety of procedures used in our kitchens and the reliance on our suppliers, we make no guarantees of accuracy
and disclaim liability for the use of this information.



