qime Onsten

Tracditiomally prepared Malhe seafoed at its hasty

APPETIZERS

Damariscotta Oysters on the ¥z Shell* Norumbega, Glidden Point, Ebenecook or Pemaquid 3.5 Each / ¥2Dozen 19 / Dozen 36

Mine Oyster Trio* Pick 3 of the above listed oysters on the %2 shell and get 4 of each 38

Baked Oysters Rockefeller (4) Select Damariscotta Oysters, sambuca flambéed cream spinach, Swiss, bacon 18

Sesame Tuna* Sesame seed encrusted and seared rare bluefin tuna, sushirice, Grand Marnier teriyaki glaze 20

Maine Crab Cakes Pan-fried crabmeat cakes, sushirice, seaweed salad, cucumber wasabi aioli 22

Shellfish of the Day (1 Ib.) Maine shellfish, chorizo, fennel, butter, wine, peppers, onions, garlic, tomato, herbs Market

Garlic Shrimp Gulf shrimp, EVOO, butter, garlic, peppers, onions, tomatoes, fresh herbs and crostini 18

Calamari Breaded and deep-fried squid rings and tentacles, garlic herb aioli dipping sauce 16

Seared Asian Scallops Scallops, sesame oil, sushirice, avocado, seaweed salad, sesame seeds, ponzu sauce 24

¥, Rack of BBQ Baby back Ribs House spice rubbed and smoked low and slow ribs, homemade BBQ sauce 22

Wings (8) Deep-fried wing segments, wing sauce of the day 15

Jumbo Soft Pretzel Jumbo pretzel, kosher salt, beer cheese 7

Crispy Brussels Deep-fried brussels, bacon, hot honey drizzle, balsamic glaze, Parmigiano Reggiano 15

Truffle Fries Pub fries, truffled salt, oil and truffle mayonnaise 12

Tofu & Mushroom Ragu Grilled firm tofu, EVOO, mushrooms, onions, garlic, red wine and butter 14

Nachos Fried corn tortilla chips, beans, Pico de Gallo, jalapefios, queso cheese sauce, lettuce, guacamole, sour cream 15
Add: Blackened or Grilled Chicken 23 / Beef Chili 20 / Lobster Meat Market

SOUPS
Chowder We serve the best chowder in Maine! Ask your server about today’s featured chowder! Cup 10/Bowl 15
Ralph’s Award Winning “Spicy Beef Chili” Cup 10/ Bowl 15
Soup of theDay Cup / Bowl Market

SALADS

Serve topped with Mine Oyster’s bread of the day

Burrata Salad Butter lettuce, burrata, heirloom tomatoes, purple onion, crispy prosciutto, balsamic glaze 17

Stuffed Heirloom Tomato Butter lettuce, heirloom tomato, peppers, onions, cucumbers, balsamic glaze and one of the following:
Lobster Salad Market | Bluefin Tuna Salad 22 | Crab Salad 28

Sugar Beets and Goat Cheese Sugar beets, butter lettuce, tomatoes, onion, goat cheese, bacon, balsamic 17

Grilled Halloumi and Asparagus Grilled Halloumi cheese, asparagus, butter lettuce, strawberry balsamic glaze 18

Traditional Caesar or Garden Salad Small 10/ Large 15

FLAME GRILLED, DEEP-FRIED OR BLACKENED SALAD TOPPERS
for an additional charge:
Halibut 20/ Lobster Tail 30/ Catch 18/Haddock 15 /Bluefin Tuna 20/ Shrimp 15/ Scallops 20/ Chicken 10/Tofu 10
(4 0z.) Deep- Fried Only: Popcorn Shrimp 10/ Whole Belly Clams Market / Sea Clam Strips 12/ Oysters 18

NEW ENGLAND STYLE SEAFOOD ROLLS

(4 0z.) Portions of our Maine seafood favorites, served on a buttered and grilled New

England style roll served with our side of the day or upgrade to fries for an additional $2
Traditional Lobster Roll Lobster meat, fine diced celery, Clam Roll Breaded and deep-fried whole belly clams, tartar
mayonnaise Market sauce, lettuce tomato Market
Hot Lobster Roll Butter poached Lobster meat Market Clam Strip Roll Breaded and deep-fried clam strips, tartar
Maine Crab Roll Maine Crabmeat, diced celery, mayonnaise 29 sauce, lettuce, tomato 17
Oyster Po Boy Breaded and deep-fried Maine Oysters, tartar Popcorn Shrimp Roll Breaded and deep-fried (71-90’s)
sauce, lettuce, tomato 29 shrimp, tartar sauce, lettuce, tomato 15
Bluefin Tuna Salad Roll Grilled, chilled and diced bluefin tuna,

onions, celery, hard-boiled egg, pickles and mayonnaise 17
SANDWICHES

Served on a bulky roll with lettuce, tomato, pickle, side of the day, or upgrade to fries for an additional $2
Haddock Sandwich Breaded and deep-fried, blackened or flame grilled haddock 20
Catch Sandwich Flame grilled or blackened Catch of the day topped with pineapple salsa 24
Bluefin Tuna Sandwich* Grilled or blackened rare tuna, seaweed salad, horseradish sauce 26
Pastrami Reuben Pastrami, sauerkraut, Swiss cheese, thousand island dressing, rye bread 20
Pulled Pork Sandwich Brown sugar and spice rubbed then smoked pork, grilled pineapple, BBQ drizzle, slaw 18
Blackened Chicken Pesto Sandwich Blackened chicken, roasted red pepper, Swiss cheese, pesto sauce 18
Greek Salad Pita Pocket Tomatoes, cucumbers, onions, olives, EVOO, red wine vinegar, fresh herbs, feta cheese 16

Add Grilled Chicken 22

Lobster & Mozzarella Sandwich Butter poached lobster, fresh mozzarella cheese, crushed avocados on grilled ciabatta Market

Build Your Own Burger* Flame grilled 1/2 Ib. ground beef patty topped with any combination of the following 18
For Additional Charge: American 2 / Cheddar 2 / Swiss 2 / Blue Cheese 3 /Bacon 3/ Chili 6/ Crispy Prosciutto 4
Served with fries

MINE OYSTER SIDES

Fries 10/ Sweet Potato Fries 10/ Onion Rings 10/ Corn on the Cob 6 / Grilled Asparagus 10
Potato 5/Rice 5/ Vegetable of the Day 7 / Petit Garden or Caesar 10/ Guacamole & Chips 12

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH, SEAFOO0D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




TWINS OR TRIPLETS

Served with a choice of flour or corn tortillas, rice and beans, 6 oz protien unless otherwise noted
Lobster Tacos Hot honey butter sautéed lobster, cabbage, grilled asparagus, avocado cilantro lime crema Market
Fish Tacos Fried haddock, slaw, Pico de Gallo salsa, cilantro lime crema, queso fresco cheese 20/ 30
Blackened Halibut Tacos Blackened Halibut, shredded cabbage, pineapple salsa, queso fresco cheese, cilantro 22 /32
Baja Shrimp Tacos Fried popcorn shrimp, Baja sauce, (sour cream, honey, lime, siracha, red wine vinegar), slaw 20 / 30
Bluefin Tuna Tacos* Sesame seed encrusted and seared rare tuna, Grand Marnier teriyaki drizzle, seaweed salad 22 /32
Pineapple Pork Tacos Brown sugar and spice rubbed smoked pork butts, pineapple salsa, BBQ sauce drizzle 20/ 30

Tequila Lime Chicken Tacos Tequila lime marinated and grilled chicken, (tequila, lime juice, orange juice, EVOO, chipotle chili
powder, smoked paprika, cilantro), guacamole, slaw, avocado cilantro lime crema, queso fresco cheese 20 /30

Carne Asada Tacos Marinated and flame grilled flank steak (cilantro, cumin, brown sugar, lemon juice and zest, soy sauce),
caramelized onions, crema, chopped cilantro 22 / 32

QUESADILLA

Served on a grilled flour tortilla with rice, beans, salsa and sour cream
Chili Pepper Shrimp Quesadilla Sauteed popcorn shrimp, onion, poblanos, and serrano pepper, tomato, garlic, Mexican
oregano, soy sauce, cilantro, Monterey Jack cheese 23
Crab & Avocado Quesadilla Maine crabmeat, guacamole, Monterey Jack cheese, Pico de Gallo fresh salsa 32
Chicken Quesadilla Pulled chicken, Monterey Jack cheese, house beans, Pico de Gallo fresh salsa 22

ENTREES

Deep- Fried Served with fries and slaw. Choose any of the following (6 0z portion unless otherwise noted)

Halibut 38/ Haddock 24 / LgShrimp 24 | (71-90°s) Popcorn Shrimp 16 / Lg Scallops 38 / Lobster Tail 38
Whole Belly Maine Clams Market / Sea Clam Strips 18 / Oysters 33 / Chicken Strips 16

Fried Duet Pick any two of the above deep-fried items and get 1/2 portion of each Market
Fried Seafood Platter Haddock, shrimp, scallops, whole-belly clams, oysters 48 Add Lobster Tail 68

Grilled, Blackened or Broiled Served with pineapple salsa, rice and vegetable :

Halibut 38/ Catch 27 / Bluefin Tuna 38/ Shrimp 24 / Lg Scallops 38
Chicken 16 / Lobster Tail 38/ Haddock 24

Grilled Seafood Platter Catch of the Day, shrimp, scallops, oysters, clams 48  Add Lobster tail 68

Steamed, Flame Grilled or Lazy Lobster 1 2 |b Maine Lobster, potatoes and corn on the cob Market

Maine Lobster Bake Cup of our chowder, 1 ¥21b. Steamed Lobster, %2 Ib. of our shellfish of the day, sausage, potato, corn on
the cob! Finish it off with a slice of blueberry pie Market

Baked Stuffed Maine Lobster Maine crab imperial stuffed lobster, potato and vegetable of the day Market

Baked Stuffed Lobster Tail Maine crab imperial stuffed tail, potato and vegetable of the day, Single or Twins Market
Old Bay Seafood Boil Lobster tail, shrimp, Jonah crab claws, oysters, clams, sausage, potato and corn on the cob Market

Pasta & Sauce Choose either, Marinara, Pesto, Scampi or Alfredo sauce served over fettucine 17

Mac N Cheese Elbow macaroni, queso cheese sauce, Monterey Jack cheese 17
o O

Grilled, Blackened, Broiled or Deep-Fried Pasta Toppers for an additional charge:

Halibut 20 / Lobster Tail 30 / Catch 18 / Haddock 15 / Bluefin Tuna 20 / Shrimp 15 / Scallops 20 / Chicken 10 / Tofu 10
(4 0z.) Deep- Fried Only: Popcorn Shrimp 10/ Whole Belly Clams Mkt [ Sea Clam Strips 12 / Oysters 18

Seafood Gumbo Lobster, shrimp, scallops and crab cooked in a caramel roux in a true Maine meets New Orleans experience 48
Baked Stuffed Haddock Crab imperial stuffed haddock, garlic herb butter, potato and vegetable of the day 38

Sesame Tuna Sesame seed encrusted and seared rare Bluefin tuna, Grand Marnier teriyaki glaze, rice, vegetable 40

Seafood Extravaganza - Sauteed lobster, shrimp, scallops and shellfish of the day served over fettuccine alfredo 48

Shellfish & Pasta 1 Ib. of our shellfish of the day atop fettucine with your choice of Marinara, Alfredo or Scampi style 28

“Healthy” Steamed Seafood & Couscous Pick one of the following served over warm vegetable couscous:
Haddock 26 / Halibut 38 / Catch 27 / Lg Shrimp 28/ Scallops 40 / Maine Lobster Tail 40 / Firm Tofu 22

Carne Asada* Marinated & flame grilled skirt steak (cilantro, cumin, brown sugar, lemon juice and zest, soy sauce), guacamole,
Pico de Gallo salsa, potato and vegetable of the day 38

Jamaican Jerk Chicken Traditional jerk marinated, rubbed and grilled chicken, potato and vegetable
% Chicken 25 | ¥ Chicken (leg and thigh) or (breast and wing) 16

Steak of the Day* Flame grilled steak of the day, ask your server about today's creation! Market
Baby Back Ribs Our tender baby back ribs, served basted with BBQ sauce, potato and vegetable Full Rack 35 / 1/2 Rack 24

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, FISH, SEAFOO0D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




