
APPETIZERS & SALADS 

SEAFOOD CHOWDER * Atlantic haddock, shrimp, scallops & native crab meat,  in a rich creamy broth   Bowl 10.95 

LOBSTER-CORN CHOWDER * Fresh lobster meat, potatoes and sweet corn in a rich cream broth  Bowl 11.95 

FRENCH ONION SOUP  Rich broth with sweet onions and croutons gratineed with Swiss cheese 9.95 

ARTICHOKE DIP 14.95  Artichoke hearts, cream cheese, chardonnay and red peppers served with a warm baguette  

DUBLIN EGG ROLLS  Filled with shredded corned beef , cabbage, carrot  & Irish Cheddar, served with a Guinness 

mustard sauce 15.95 

MUSSELS PROVENCAL *  PEI Mussels in wine with herbs de Provence, garlic & tomatoes with a  

warm baguette 16.95 

COCKTAIL SHRIMP *  5 Plump gulf shrimp  served with House made Cocktail sauce 16.95 

ZESTY CHICKEN WINGS Sriracha-honey-citrus glaze  14.95   

BEER BATTERED ONION Rings  Served with  roasted garlic dip  12.95 

 

 

CLASSIC CAESAR * Romaine, our Caesar dressing, croutons, parmesan cheese and anchovies  Full 13.95  Petite  8.95 

ROAST BEETS & BLUEBERRIES * Roast sugar beets, fresh blueberries, honey roast nuts ,goat cheese and arugula  tossed 

in our honey balsamic dressing  $13.95 

CRAB -AVOCADO * Ripe avocado topped with Lump Crab Salad, served over greens with sliced tomato  19.95  

SIMPLE GREEN SALAD  Fresh greens, grape tomatoes, cucumber, carrots and sunflower seeds  Full 11.95 Petite 6.95 

SALAD ENHANCEMENTS: LUMP CRAB MEAT  8.95 GRILLED SHRIMP *8.95  GRILLED CHICKEN *5.95  

      FLATBREADS & SANDWICHES 
CHESEPEAKE BAY  Our signature item with roast garlic oil, chives, Lump Crab, & three cheese blend  18.95  

THREE CHEESE * Provolone, mozzarella, and parmesan over our tomato basil sauce  15.95  

PEPPERONI OR ITALIAN SAUSAGE * Tomato sauce &  imported cheeses either pepperoni or house made sausage 16.95 
1.00 EACH ADD: Cheese, Sausage, Bacon, Pepperoni, Onion, Mushrooms, —  Gluten Free Crust Add $2.00 

MARGHERITA* olive oil, roast garlic, ripe tomatoes, imported cheese and sweet basil with fresh mozzarella   16.95    

ENTREES  

HARBORSIDE HADDOCK SANDWICH   filet of haddock lightly crumbed and grilled, served with melted cheddar cheese 
and caper mayonnaise on a toasted bulkie roll 15.95 

CRAB ROLL  Lump Crab Meat tossed with our dill dressing & seasonings served on a grilled Brioche roll with chif-

fonade romaine  19.95 Double Stuffed 38.95 

TURKEY WRAP moist roast turkey breast, tomato, avocado, cheddar cheese, roast tomato aioli and arugula  $13.95 

STEAK & CHEESE (CHICKEN MAY BE SUBSTITUTED)  Tender Beef grilled with red & yellow peppers, onions, mushrooms on a 
toasted roll with melted American cheese  15.95    

GOURMET SIRLOIN BURGERS  Our 1/2 pound sirloin burger served with tomato and lettuce  14.95   

Impossible Burger   add $1.00    

1.00 EACH ADD:  Swiss, Cheddar, American, Mushrooms, Grilled Onions, Or Bacon 

MAINE LOBSTER* 1 1/4 LB STEAMED  MKT PRICE 

MEDALLIONS HARBOR INN  39.95  Pan seared medallions of beef tenderloin with sweet lump crab meat and bearnaise  

8OZ HAND-CUT FILET MIGNON * 42.95 Char-grilled served with our mushroom gravy  

HONEY DIJON BAKED  SALMON* 28.95  pecan panko crust   

BROILED  HADDOCK  28.95  Fresh Atlantic Haddock simply broiled with lemon & wine topped with buttered crumbs  

BROILED  SCALLOPS Fresh Native Sea Scallops topped with buttered crumbs and broiled in wine & lemon  30.95   

HADDOCK & SHRIMP PICCATA  Linguine aglio olio with spinach $30.95  
 

PARMESAN CRUSTED CHICKEN PESTO 26.95 lightly breaded chicken sautéed and served over shell pasta in a pesto 
cream with tomatoes confit and fresh mozzarella  
 

SEAFOOD RAVIOLI  Lobster, sea scallops & gulf shrimp in a rich seafood broth with tomatoes & spinach finished with 
mornay sauce over fresh spinach ricotta ravioli   32.95 

VEGETABLE FRIED RICE  mushrooms, spinach, carrots, peas, onions, cabbage, bean sprouts and garlic, stir fried with 
rice egg, 5 spice & hoisin sauce $18.95    add Chicken $6.95  add Shrimp $8.95  


