
Bloody Oyster Shooter 
 1 oz. Tito's Vodka, Pemaquid Oyster, House
Bloody Mary Mix, Old Bay Rim, lemon slice 

10

Tequila Oyster Shooter
1 oz. Patron Silver, Pemaquid Oyster, lime juice,

red bell pepper, cilantro, parsley, chives 
15
 

Thirsty Botanist Oyster Slammer Shooter
  Pemaquid Oyster, cocktail sauce, 3 oz. Thirsty

Botanist,  cover and slam on bar and slurp it down
10

Gin & Tonic Oyster Shooter
Pemaquid Oyster, 1 oz Hendricks Gin, 

fresh lime juice,  splash of tonic 
12

Mine Oyster’s Oyster Shooter 
Pemaquid oyster on 1/2 shell, cocktail sauce,

horseradish, lemon juice, (4 oz)633 Pale Ale chaser 
10

O y s t e r  S h o o t e r sO y s t e r  S h o o t e r s
All of the following oyster shooters are prepared

with a fresh shucked Pemaquid Oyster!

F r e s h  S e a f o o d  C o c k t a i lF r e s h  S e a f o o d  C o c k t a i l
Jumbo Shrimp Cocktail 

 (5) U-12 Colossal Gulf shrimp, cocktail sauce and lemon  18

Maine Crabmeat Salad Cocktail 
(4 oz.) Maine crab meat, celery, mayonnaise, lemon and crostini 24

Maine Lobster Martini  
(4 oz.) Chopped Maine lobster meat served chilled with drawn butter  Market

Hot Smoked Salmon Dip  
House brown sugar brined and hot smoked salmon, cream cheese, sour cream,

diced red onion, garlic, capers and horseradish, served with crostini  18



Su sh i

Mine Oyster
KUNIO TAKAHASHI

Presents
Sushi Chef

TAKA ’S 
S U S H I  B A R  S P E C I A L T YS U S H I  B A R  S P E C I A L T Y

HAWAIIAN POKE*
Choose Bluefin Tuna, Bluefin Toro or Salmon tossed in Taka’s Original Poke Sauce | 26

Rice Bowl  or Salad Bowl 

Choose one of the following served with jalapeños, cilantro and ponzu sauce:
Salmon 26 | Yellowtail 28 Bluefin Tuna 26 | Bluefin Toro(fatty tuna) 32 

Jalapeño sashimi*

TIRADITO*
Topped with fresh lime, yuzu sauce, sea salt, lime oil, cilantro and chili paste. Choose one
of the following: 
Bluefin Tuna 26 | Bluefin Toro(fatty tuna) 32 Salmon 26 | Yellowtail 28  

bLUEFIN carpaccio*
Seared rare, chilled and sliced thin bluefin tuna is served with seaweed salad and
horseradish sauce | 26

TORO TATAKI*
Asian marinated & seared rare fatty Bluefin tuna, served sliced thin with tataki sauce | 32

taka’s bluefin tartar*
Fine diced bluefin tuna is tossed with spicy mayonnaise and diced jalapeño, topped with
sliced avocado, pickled ginger and sesame crackers | 26

Seasame Tuna Bites*
Japanese breadcrumb breaded and deep-fried bluefin tuna served with Asian sauce,
(sesame oil, teriyaki sauce, soy sauce, ginger, and wasabi powder) | 20.

S A S H I M I  &  N I G I R I  C R E A T I O N SS A S H I M I  &  N I G I R I  C R E A T I O N S
Sashimi | Sliced Thin

Sashimi or nigiri SAMPLER*
BLUEFIN TUNA, BLUEFIN TORO, SALMON OR
YELLOWTAIL
Pick any three (3) of above (2 pieces Each) | 30

Nigiri | Sliced Thin
Sashimi or nigiri*
Choose one of the following: 
BLUEFIN TUNA | 27 BLUEFIN TORO | 27  
YELLOWTAIL | 30  SALMON | 27

(6 Pieces)

*Consuming raw or under cooked meats, poulty, fish, seafood, shellfish, oysters or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions

207.633.6616 | 16 Wharf St, Pier 1 | Boothbay Harbor

Sake 
Kikusakari Tarusake 

Matured slowly in real Akita cedar barrels
producing settle aromas and flavors of cedar.

750 ml bottle | 25

sushi sides
Seaweed Salad 8 | Edamame 7

Sushi Rice 5



MAKI ROLLS
Seaweed on the outside | 1 Roll (6 pieces)

 TUNA* | 12   YELLOWTAIL | 14  
SALMON | 12  CRABMEAT | 12
AVOCADO | 10  CUCUMBER | 9 

Rainbow Roll*
California roll topped with the following:
Tuna, Yellowtail, Salmon & Shrimp 

Spider roll
Deep-fried softshell crab, avocado, lettuce, cucumber,
yamagobo, Tobiko and sweet soy sauce

28  |    14

CLASSIC ROLLS

California roll
Maine crabmeat, avocado, cucumber

16

spicy tuna roll*
Tuna, avocado, cucumber & Tobiko

16

negihama roll
Yellowtail, scallion, avocado and Tobiko

18

salmon roll
Salmon and avocado

16

Tuna mango roll*
Tuna, mango, cream cheese and Tobiko

17

Philadelphia roll
Smoked salmon, cream cheese and cucumber

18

EEL roll
BBQ eel, avocado, cucumber, eel sauce and
sesame seeds
shrimp tempura roll
Tempura shrimp, avocado, and sweet soy

17

spicy LOBSTER roll
Maine lobster, avocado, spicy sauce & Tobriko

Market

Sushi rice on the outside and seaweed inside

19

25

FUSION ROLLS
Inside-Out Rolls | Rice on outside, seaweed on inside

Mine special roll
California roll, white fish, spicy sauce, green onion and
soy sauce

21

red dragon roll*
Shrimp tempura, spicy tuna, red Tobiko, green onion,
macadamia nuts and sweet soy sauce

25

triple tuna roll*
Spicy tuna, avocado, cucumber roll topped with tuna,
green onion, jalapeño, ponzu, chili, Tobiko and sesame

27

golden dragon
Shrimp tempura, crabmeat, mango slices, Tobkio, and
spicy mayo

25

alligator Roll
Shrimp tempura, crabmeat roll topped with eel,
avocado, Tobiko, and sweet soy sauce

30

high roller
California roll, seared salmon, green onion, macadamia
nuts, sweet soy sauce, and pesto mayonnaise

25

Crunchy "deep-fried" Philadelphia  salmon roll
Salmon, cream cheese, cucumber, Tobiko, scallion,
sesame, sweet soy sauce and spicy mayonnaise

20Crunchy "deep-fried" tuna roll
Fried spicy Tuna roll, sweet soy sauce, spicy mayo,
sesame

20

VEGETARIAN ROLLS
AVOCADO & Cucumber roll 10

Philly AVOCADO & Cucumber roll 10

Thai vegetarian roll
Peanut sauce, tofu, cucumber, pickled
daikon, yamagobo, cilantro, and sweet chili    

Taka's Baked Vegetarian roll
Avocado, cucumber, cream cheese, basil,
spicy sauce, sweet soy sauce, scallion, and
sesame seeds  

spring rolls taka style
Lettuce, cucumber, carrot, cilantro, mango  
With shrimp 12

*Consuming raw or under cooked meats, poulty, fish, seafood, shellfish, oysters or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions

17 | ½ 10

18

8 House Boat 
 1 California roll (8 pieces), 1 Yellowtail maki roll (6 pieces),

Yellowtail or Salmon sashimi and nigiri (2 pieces each) / 35 pp
Crab Boat 

 1 California (8 pieces), 1 Crab Maki (6 pieces), 
1/2 Spider roll (4) Pieces / 35 pp

Tuna Boat 
 1 spicy tuna roll (8 pieces), 1 tuna maki roll (6 pieces),
bluefin tuna nigiri and sashimi (2 pieces each) / 35 pp

Chef's Boat of the day 

Mine Oyster's sushi
Boats for the Table!  

Order  in  quant i ty  p lease

Mine Oyster's sushi
Boats for the Table!  

Order  in  quant i ty  p lease

Market



Dozen 36  / ½ Dozen 20  / Mix & Match  3.50 each / Trio Pick any 3, get 4 of each 38

Damariscotta Baked Oysters Damariscotta Baked Oysters 

Pemaquid  Medium in size, bottom grown, topwater purged, briny  
Glidden Point  Medium size, brine, slightly sweet 
Black Points Medium in size, briny  
Norumbega  Bottom grown, select in size, briny   
Unicorn Swirls Petite size, medium brine
Ebenecook  (Ebenecook Cove, Boothbay Harbor) Petite in size, sweet  
Jumbo’s Oyster of the Day Bottom grown, extra briny  
Littleneck Clams (Sheepscot River) 

D a m a r i s c o t t a  R i v e r  
O y s t e r s  &  C l a m s  o n  ½  S h e l l

D a m a r i s c o t t a  R i v e r  
O y s t e r s  &  C l a m s  o n  ½  S h e l l

M I X E D  P L A T E  
Pick 3 from the above baked oyster features and get 2 of each / 25

M I X E D  P L A T E  
Pick 3 from the above baked oyster features and get 2 of each / 25

4.50 each (Minimum order of 3 per selection)
Oysters Rockefeller 
Sambuca flambéed creamed spinach, Swiss cheese and bacon
Oysters Parmesan 
Topped with Parmigiano Reggiano and bacon
Oysters & Cabot Cheddar 
Topped with Cabot cheddar cheese and diced apples
Grilled Oysters 
Grilled until they pop open served with garlic herb butter

F r i e d  o r  S t e a m e dF r i e d  o r  S t e a m e d
Fried Oysters Breaded and deep-fried oysters served in their own shell with
cocktail sauce  1/2 Dozen 24 / Dozen 45
Steamed Oysters Steamed until they pop open, served with garlic herb butter  
1/2 Dozen 24 / Dozen 45
Steamed Littleneck Clams Steamed with beer and Old Bay Seasoning
1/2 Dozen 24 / Dozen 45
Peel & Eat Shrimp – Shell on large shrimp are steamed with beer and Old Bay
seasoning ½ lb. 20
Steamed Jonah Crab Claws (When Available) Steamed in beer with old bay
seasoning ½ Dozen 18


