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APPETIZERS

PEI Mussels
Tomatoes, garlic, basil, Chablis broth 10

Lobster Crepe
Sweet corn crepe, Lobster, wild mushrooms, buerre blanc 13

Shrimp Cocktail
Jumbo poached Shrimp, Creole cocktail, lemons 15

Coconut Crusted Calamari
Crispy Calamari, roasted peppers, Thai chili, coconut flake 11

Spinach Artichoke Fondue
Artichoke hearts, spinach, Boursin cheese fondue, crispy Pita 8

SIGNATURE SOUPS

Lobster Bisque 9
Baked French Onion 6
Roasted Eggplant Cream of Mushroom 4

GOURMET SALADS

Harbor House
Baby lettuce, tomato, carrot, candied walnuts, White French 3/6

Traditional Caesar
Romaine, parmesan, tomato, herb garlic croutons 4/8

Warm Goat Cheese
Baby lettuce, strawberries, dried cherries, pine nuts,
Maple peppercorn balsamic 5/10

Iceberg Wedge
Bleu cheese, bacon, egg, tomato, white French 4/7

Gorgonzola
Baby lettuce, mixed berries, candied walnuts,
Raspberry vinaigrette 5/10

Clayton C. Cundiff, Executive Chef

Stephen F. Burroughs, Owner Consumer Advisory: These items served raw are undercooked or
may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk your risk of food borne illness
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Seafood

Chilean Sea Bass

Pecorino Romano crust, buerre blanc, arugula, lemon conftit 29

Caramelized Salmon
Apple-rum chutney, greens, sweet potato fries, 18yr balsamic 19

Harbor Crab Cakes
Red pepper buerre blanc, roasted sweet corn salsa 18

Lobster Linguine
70z. Lobster tail, peppers & onions, tomatoes, arugula, wild
mushrooms, saffron buerre blanc, fresh pasta 26

Jumbo Shrimp Linguine
Garlic, chili flakes, parsley, pure olive oil, fresh pasta 22

120z Canadian Lobster Tail
Market price

Split King Crab Legs
Market price

Alaskan Snow Crab Legs
Market price

Steaks, Chops, & Chicken

Filet Mignon

Garlic—herb butter, truffle-parmesan Pomme frites 34/18

120z. Center Cut Strip

Garlic-herb butter, truftle-parmesan Pomme frites 28

Double Bone Pork Chop

Molasses brined, apple-rum chutney, greens, sweet potato fries,
18yr balsamic 21

Wild Boar Tenderloin

Wild mushrooms, red pepper, roasted garlic aioli, 18yr balsamic
25

Roasted Chicken

Wild mushrooms, thyme, roasted chicken demi-glace 18






