
 

Coastal Snacks

Maddox’s Calamari...  A house favorite, lightly breaded, deep fried & served with marinara sauce  $15                                                                                  
Aunt Lisa’s Crabby Crab Dip...  Creamy crabmeat dip served with tortilla chips  $13                                     
Mr. Hill’s Crab Cakes...  Two home-made crab cakes served with our spicy aioli sauce  $16
Rocky’s Bacon Mac N’ Cheese...  A baked white cheddar mac n’ cheese loaded with bacon  $14                             
Mimi’s Mussels...  Mussels steamed in white wine, garlic, & scallions- delicious!   $16
V & M’s Fromage Frites...  Fancy right?  Seasoned fries topped with cheddar & bacon  $11                                                                                                   
Love Me Tender Chicken...  Wyatt’s fav!  Deep fried tenders tossed in buffalo or BBQ sauce  $13  
Miss B’s Boom Boom Shrimp...  Deep fried, tossed in our signature spicy aioli, an LRI favorite  $14   

                                                                                                                                                

Harbor Chowders & Greens

New England Clam Chowder   Cup: $7  Mug: $14      

Lobster Stew   Cup: $MKT   Mug: $MKT

                           The “Gahden” Garden Salad... 
         a simple salad with romaine, cucumbers, vine ripe tomatoes, red onions & parmesan cheese  $12
                                Classic Caesar Salad...  
                  You guessed it!  Romaine, caesar dressing, croutons & parmesan cheese  $12

Let’s Upgrade Those Greens! 
Grilled Chicken  $19    Grilled Shrimp  $19    Grilled Salmon  $25   
Crab Cakes  $23    Grilled Steak Tips  $19    Lobster  $MKT

Served on your choice of a Garden or Caesar Salad

                                             



Breakwater Full-Plates                                               

 All Breakwater Full-Plates include two of the following: 
baked potato, seasoned broccoli, cole slaw, garlic bread, applesauce or french fries.   

Lobster and Other Seafood Delights...   
Lobster Pie...  Fresh lobster meat topped with a cracker crabmeat stuffing  $MKT
Lobster Mac N’ Cheese...  A baked white cheddar mac n’ cheese loaded with fresh lobster meat  $MKT
Lobster Sauté...  A full 1/2 lb. of fresh lobster meat lightly sautéed in butter and sherry  $MKT  
Simple Lobster...  Ask your server about fresh whole lobster availability  $MKT  
Crab Cake Dinner...  Three sautéed crab cakes served with a spicy aioli sauce  $25
Broiled Sea Scallops...  In Maine we say “skollup”, cooked in white wine and butter  $27                  
Broiled Haddock...  Cooked in white wine and butter  $22 Signature cracker crab topping, add an extra  $3  
Cajun Parmesan Haddock...  A fresh haddock fillet, cajun spices & parmesan cheese  $25
Neil’s Grilled Salmon...  A fresh fillet seared on a flat top griddle to seal in all of its flavors  $26

Deep Fried Classics
All Deep Fried Classics served with french fries and cole slaw

Fried Lobster...  A house favorite, fresh lobster meat deep fried to perfection  $MKT
Whole Belly Fried Clams...  A new england classic, lightly breaded & deep fried  $MKT
Ooh Baby, Baby Fried Shrimp...  Baby shrimp lightly breaded & deep fried  $19
Haddock Fish & Chips...  Fresh north atlantic haddock lightly breaded & deep fried  $22    
Fried Clam Strips...  You’ll feel like your jumping in the station wagon and heading to Ho-Jo’s  $19           

Fried Sea Scallops...  Nope, still doesn’t rhyme with “gallop” lightly breaded & deep fried  $27 
           

The Almighty Fisherman’s Platter...                                                                                                                                                            
Fried scallops, haddock, whole belly clams & shrimp- a “ship” load of seafood  Yowza!  $42



                                                                                                             

Maine Street Meals...  Not so fishy!
All Maine Street Meals include two of the following: 

baked potato, seasoned broccoli, cole slaw, garlic bread, applesauce or french fries.    

Kenny’s BBQ Chicken...  Chicken breasts slathered in BBQ sauce & topped with cheddar & bacon  $22
JT’s Chicken Basket...  Deep fried tenders served with BBQ, honey mustard or sweet & sour  $18 
Granddaddy Hill’s Steak Tips...  Fresh marinated tips seasoned & grilled*  $22  
Pete’s Hot Dogs & Mac N’ Cheese...  3 grilled dogs served atop our white cheddar mac n’ cheese  $18      
                                                                                 

   

 

Beverages
Saratoga Sparkling Water...  $4    Capt’n Eli’s Root Beer $4

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Ice Tea, Raspberry Tea
$3.75 

Milk, Chocolate Milk & Juices also available

                  Sides 
French Fries...  $5             Seasoned Broccoli...  $4
Baked Potato... $4             Cole Slaw...   $4
Applesauce...  $4              Garlic Bread...  $4                      
Side House Salad...  $5        Side Caesar Salad...  $5  



Schooner Burgers & Sandwiches
Served with one side & a pickle

 
Maddox’s Moo! Burger...  A simple, classic, fresh beef patty*  $14
Miss Viève’s Cheese Burger...  Moo! Burger with cheese (cheddar or swiss)*  $16
Giddy-Up Burger...  Moo! Burger topped with bacon, cheddar & BBQ sauce*  $17
Jon’s Grilled Cheese...  It’s not just for kids! with pesto mayo, swiss, cheddar, tomatoes & bacon  $13
Max’s Grilled Dogs...  Two grilled hot dogs in split top buns, plain and simple  $12 
Papa’s Haddock Sandwich...  A fresh fillet deep fried & served with tartar sauce  $17
Haddock Reuben...  Our version deep fried topped with cole slaw, swiss & tartar sauce  $20
Lobster Roll...  This is what you came to Maine for! Fresh lobster meat lightly tossed with mayo  $MKT
Lobster Grilled Cheese...  Warmed lobster meat with melted swiss & cheddar  $MKT  
Classic Clam Roll...  Yep, they have the bellies, lightly breaded & deep fried whole clams  $MKT
Ooh Baby, Baby Shrimp Roll...  Breaded & deep fried shrimp served with a side of cocktail sauce  $15
Fried Clam Strip Roll...  A heaping helping of fried clam strips (belly free)  $15
Whoa, Nelly!...  It’s gettin’ “hot in herre”, grilled cajun chicken topped with spicy aioli & swiss  $16
The Chad...  Deep fried chicken breast topped with bacon, cheddar & BBQ sauce  $17   
Pest-O Change-O...  A grilled chicken breast with pesto mayo, bacon and swiss  $17  
The BCB...  A fried chicken breast tossed in a mild buffalo sauce with bleu cheese dressing on the side  $15                                                                                                            
                                                                     

All burgers and chicken served on a brioche roll with lettuce, tomato & onion
All rolls are served on a buttered, then grilled new england style split top bun

Jon’s grilled cheese, lobster grilled cheese & haddock rueben served on texas toast 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness

  Let your server know if you have any food allergies, as we will try accommodate all 
requests.



Signature Cocktails
Fishbone...  Malibu Rum, Blue Curacao, Midori, Sweet n’ Sour, O.J. & Sprite   $11 

Wicked Pissah Punch...  Myers’s Dark Rum, Bacardi Light & 151 Rum, Lime, O.J. & Pineapple  $12 

Raspberry Spiked Lemonade...  Tito’s Handcrafted Vodka, Razzmatazz & Raspberry Lemonade  $10

Bill’s Excellent Adventure...  Our Signature Bloody Mary... Absolut Vodka, Spicy Mary Mix & Some Yummy Extras  $14

A Trip to the Islands...  Our take on the Painkiller with Pusser’s Rum, Pineapple, O.J. & Coconut  $12
Goin’ Coconuts Margarita... 1800 Coconut Tequila, Cointreau, Fresh Lime Juice & Simple Syrup  $11
Come to Papa...  A nod to Mr. Hemingway & Mr. Lindsey with Pilar Blonde Rum, Pineapple & Mango  $10
Cosmo’s Classic Cosmo...  Tito’s Handcrafted Vodka, Cointreau, Cranberry & Lime  $11
KK’s Key Lime Martini...  Vanilla Vodka, Cointreau, Fresh lime juice & Coconut  $11

Beer and Wine
                On Tap                                 Bottles & Cans                         
       Sebago Frye’s Leap IPA...  $7                          Coors Light 16oz...        $4
       Sam Adams Seasonal...    $7                          Miller Lite 16oz...         $4
       Baxter Coastal Haze...     $8                          Budweiser 16oz...          $4
       Allagash White...          $8                          Michelob Ultra...           $4
       Shipyard Seasonal...       $7                          Pabst Blue Ribbon 16oz...  $4 
       Shed Mountain Ale...      $7                          Heineken 12oz...            $4
       Sea Dog Blueberry...      $7                          Corona 12 oz...             $4
       Bud Light...               $4                          Citizen Unified Press 16oz... $7
       Beer Flight pick any 4...  $8                           High Noon Seltzer...        $7
       Craft Beer Rotating Taps...  $MKT                     Surfside Ice Tea & Vodka...  $7 

Non Alcoholic 
Michelob Ultra Zero...     $4    1820 Wave Finder IPA...     $7

Wine   

        White      glass    bottle                  Red        glass    bottle

IL Roccolo Pinot Grigio Italy   $8     $24               Nicolas Pinot Noir France          $8    $24
Pavao Vinho Verde Portugal    $8     $24               Chateau Souverain Merlot Calif.  $8    $24     
Starbourough                $10    $30               Alamos Malbec Argentina           $8    $24      
Sauvignon Blanc New Zealand                             Clos du Bois                   $9    $27
Franciscan Chardonnay Calif.  $10    $30                Cabernet Sauvignon Calif.               
Shine Reisling Germany          $8    $24

       Bubbles & Rose´                          Copper Ridge House Wine
La Marca Prosecco Italy       $9                    Pinot Grigio, Chardonnay, White Zinfandel, Merlot & Cabernet

Prophecy Rose´ France          $9    $27                                   $7 



               


