
Appetizers Salads

Burgers

New England Clam Chowder  
cup 6.99 • bowl 9.99

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

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

New Cheesesteak Eggrolls 
Served with Horseradish Aioli 16.99

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

Boneless Chicken Tenders 
Chicken tenders served with choice of sauces  16.99 
Try with Buffalo

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

Lobster Rangoons 
Lobster rangoons filled with lobster meat, cream cheese  
and scallions served with a sweet Asian chili sauce  16.99

Mozzarella Sticks 
Served with marinara  14.99

Steamers 
1 1/2 pounds of native Spinney Creek,  
ME shell-on steamed clams |  market 

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

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

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

Caesar Salad 
Traditional caesar salad tossed with croutons  
and sprinkled pecorino cheese  9.99

Garden Salad 
Iceberg lettuce and romaine blend topped  
with tomato, cucumber and red onions  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, diced red and green peppers  
tossed with soy sauce, pineapple juice and  
honey topped with wonton strips served  
over mixed greens  19.99

Sesame Seared Ahi Tuna Salad 
Sesame Seared Ahi Tuna served over mixed greens with a 
roasted sesame dressing  24.99

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

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

Ocean View Salad Toppings
– Chicken Salad  6.99
– 5oz. Lobster Salad     market 
– 10oz. Lobster Salad     market   
– Sliced Avocado  4.99   
– Grilled 6 oz. Swordfish  market 
– 8 oz. Steak Tips  14.99

– 8 oz. NY  Certified Angus 
Beef® Sirloin  14.99
– Grilled Chicken Breast  7.99 
– 8 Sauteed Shrimp  11.99 
– Seared 6 oz. Salmon  market
– Sesame Seared Ahi Tuna  15.99

7 oz. flame grilled  Certified Angus 
Beef® burgers or 6 oz. chicken breast 
served on a Brioche bun

"Ketch” Burger 
 Certified Angus Beef® burger with 

cheese, bacon, served with lettuce, sliced 
onion, tomato and mayonnaise  18.99

Southwestern Burger 
 Certified Angus Beef® burger topped with 

Monterey Jack cheese, sliced avocado, chipotle 
mayonnaise and lettuce, tomato, onion 19.99

Mushroom & Bacon Burger 
 Certified Angus Beef® burger with sauteed 

mushrooms and bacon with choice of cheese, 
lettuce, tomato and sliced onion 18.99

Deluxe Chicken Sandwich 
Topped with Monterey Jack cheese and 
smoked bacon served with lettuce, tomato 
and sliced onion  18.99 

Smoke House Chicken Sandwich  
Topped with sautéed onions, Swiss cheese, 
smoked bacon finished with Sweet Baby 
Ray’s BBQ  18.99

Grilled Chicken Pesto Sandwich  
Topped with roasted red peppers,  
mozzarella cheese and finished with  
Italian pesto  18.99

Beyond Burger 
Plant based - Beyond burger served with 
lettuce, tomato, and sliced onion  18.99 

Black Bean Veggie Burger 
Southwestern black bean and assorted  
vegetable burger served with lettuce,  
tomato, and sliced onion  18.99 

Add house demi salad  
for 4.00



Sandwiches, Wraps & More
All sandwiches served on a Italian roll, ciabatta roll  

or wrap choice of white, wheat, or spinach

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

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

Colossal Lobster Roll  
10 oz. of lobster meat lightly tossed in  
mayonnaise and diced celery, served  
on an open faced roll  market 

Fried Entrées

Boneless
Chicken Tenders
Boneless chicken tenders  
fried golden served with  
french fries 19.99 
Try it with Buffalo

Shrimp Platter 
Ten medium sized Mexican  
Gulf shrimp  28.99

Calamari Platter 
10 oz. of deep fried rings 
and served with homemade 
marinara  26.99

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

Oysters 
10 oz. of native fried oysters  28.99

Whole Belly Clams 
10 oz. freshly shucked native 
fried whole belly clams  market

Atlantic Haddock 
Two 5 oz. fried Atlantic                 
haddock filets  26.99

Atlantic  
Sea Scallops 
10 oz. plump locally caught  
Atlantic sea scallops  market

Fisherman’s  
Platter
4 oz. haddock, 4 oz. sea scallops, 
4 Mexican white gulf shrimp,          
4 oz. calamari, 4 oz. oysters,                        
4 oz. whole belly clams  market

Entrée Specials
Served with vegetable and choice of: baby baked potatoes, 

cole slaw, garlic mashed potatoes, french fries,  
pasta salad or potato salad

Served with cole slaw and choice of: french fries, baby baked 
potatoes, garlic mashed potatoes, pasta salad or potato salad 

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

Fried Chicken Sandwich  
Topped with lettuce, tomato, onion and a 
chipotle mayonnaise  18.99

B.L.T. WRAP 
Crispy smoked bacon, shredded lettuce, 
diced tomato and mayonnaise 16.99

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

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

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

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. Thank you.

New England “Hard Shell”  
Boiled lobster dinner  

single lobster    market • twin lobster    market

Lobster Pie 
New England lobster medallions baked and finished in a  
sherry cream sauce, topped with ritz cracker crumbs   market

Orange Teriyaki Salmon 
6 oz. seared Atlantic salmon finished with a tangy  
orange teriyaki glaze  24.99

Baked Atlantic Haddock 
Our speciality, Atlantic haddock filet basted in lemon  
and butter, topped with ritz cracker crumbs  21.99

Baked Sea Scallops  
Local sustainable Atlantic sea scallops baked in lemon  
and butter, topped with ritz cracker crumbs   market

Baked haddock Monterey  
Atlantic haddock topped with monterey jack cheese  
and ritz cracker crumbs, basted with lemon and butter  23.99   

Atlantic Swordfish  
6 oz. flame grilled Atlantic hand cut swordfish  
finished with a caper butter sauce  market

 Certified NY Sirloin Steak 
8 oz Certified Angus Beef® sirloin flame grilled to your liking  26.99

Marinated Steak Tips 
10 oz. of marinated steak tips flame grilled to your liking  23.99

Seafood Blackened Upon Request

add onion rings or sweet potato fries
to any order for an additional 3.00

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


