Now serving a better
start to the day.

Hotel Favorites

InnJoyable Breakfast* $8.50
Two eggs any style served with country potatoes, choice of
meat and toast.

Slider Trio* $9.75

One of each: bacon, sausage, ham slider topped with fluffy
scrambled eggs and cheddar cheese, served with country
potatoes.

Tailor-Made 3 Egg Omelet* $9.50

Made with your choice of sausage, ham, bacon, cheddar
cheese, swiss cheese, peppers, onions, tomatoes, spinach,
mushrooms served with country potatoes and toast.

Sunrise Sandwich* $7.75
Eggs, any style, cheddar cheese and choice of meat on an
English muffin, served with country potatoes.

Start Fresh Wrap* $850

Egg whites scrambied with mushrooms, spinach, onions,
and provolone cheese, wrapped in a whole wheat tortilla
and served with country potatoes.

Malted Mini Waffles $7.75
Crispy warfles served with berries, whipped cream and
warm syrup.

Build Your Perfect Breakfast* $9.50
Choose your eggs, meat, and a SideRick. Perfect!

Pancakes $7.50
Griddled pancakes topped with butter and served with
warm syrup. Add biueberries for $1.00 more!

Wake up,
sleepyhead.

Our Local Specialties

Eggs Benedict $10.50

A timeless classic of two poached eggs and Canadian bacon
atop an English muffin and topped with Hollandaise sauce.
Make it a L obster Benedict for $5.00 extra.

Corned Beef Hash and Eggs $9.00
Grilled comed beef hash with eggs your way and homefries.

Breakfast SideRicks

Fruit $3.50 Extra Egg* $1.75
Yogurt ~ $3.00 Oatmeal $4.75
Bacon*  $3.50 Cereal $4.50
Sausage* $3.00 Toast $2.50
Beverages

Coffee 275

80z Juice $3.50

Assorted Soft Drinks  $2.50
Tea $2.75

Mik $2.75




Appetizers

© Buffalo Wings*
Crispy chicken wings tossed in Buffalo sauce with blue

cheese, celery, carrots and house made pub chips.
S50

Quesadilla

Peppers, onions and a blend of cheeses grilled ina
buttery tortilk Served with salsa and sour cream.
75

Add grilled chicken $200™

Chicken Strips*

Tender chicken breast hattered and fried to a golden
brown. Served with vour choice of honey mustard or
barbecue sauce and house made pub chips. $375

Sliders*
Three mini burgers topped with crisp bacon, Cheddar
cheese and a side of our house made pub chips, $950

Hummus & Pita
Blended chick peas seasoned with sea salt, lemon and

topped with pesto. Served with warm pita wedges, erisp

vegetahles, crumbled feta and green olives, 88,50

Lobster Cigars*

Maine lobster, basil, fontina cheese, roasted red
peppers, wonton wraps, artichoke and tomato
salad $9.00

Port of Call Poutine

Maine French fries, Maine cheese curds, beef gravy
£8.00

New England Cheese Board
Chef's zalection of New England cheeses, served
with seasonal berries, and accoutrements $13.00

Lobster Bisque*

Lobster, rich cream, butter, and sherrv Cap- $8.00
Bowl- $13.00

Maine Nachos®

House made Maine potato chips, bacon, bleu
cheese, cheddar cheese, chives, tomatoes, sour
cream 9,00

Salads

Caesar Salad

Crispromaine lettuce, shaved Parmesan cheese and
croutons tossed in Cacsar dressing and served with
grilled Ciahatta. $950

Add grilted chicken 8500

& Grilled Sirloin Salad®

Shiced grilled sirloin served over mixed greens tossed
with balsamic vinaigrette. Topped with blue cheese,
tomatoes, red onion and served with grilled Ciabzatta.
815.50

Portland Salad

Baby greens, purple onions, strawberries, toasted
walnuts, cherry tomatoes, peppered goat cheese,
strawberry vinaigrette $900

Southwest Chopped Salad®

Mixed greens, grilled chicken breast, roasted com,
avocado, house made pico de gallo and a blend of
cheeses tossed with Chipotle ranch dressing

and served with grilled Ciabatta. $1375

Burgers and Sandwiches

Classic Burger*

8 ozs. of char-broiled Angus, seasoned and topped with
vourchoice of cheese, $1050

BBQ Bacon Cheddar Burger*

Hozs of char-broiled Angus, seasoned and topped with
barhecue sauee, erisp bacon and melted Cheddar, $12250

Grilled Salmon BLT*

A maple-glazed salmon fillel, seasoned and served on
a grilled Ciabatta roll with Dijon mustard, thick cut
bacon, lettuce and tomato. 814.50

£ Tuscan Chicken Sandwich®
Marinated chicken breast. grilled and topped with
Provolone, roasted red pepper, erisp greens and sliced
tomato. Served on a grilled Ciabatta with pesto
mayonnaise SI375

Build Your Own Burger*

8 oz of char-broiled Angus topped with your choice
of the following toppings, Cheddar, Swiss. or Pepper
Jack cheese, grilled onions, sautéed mushrooms,
Jjalapeno peppers, pico de gallo. Add bacon for an
additional $50. $1200

Signature Lobster Roll*

Lobster, mayo, and Bibb lettuce served on a New
England style roll

16,00

West End Veggie Sandwich

Grilled eggplant. squash, zucchini. onion, feta
cheese, oil and balsamie, served on a grilled
clabatta

S10.00

All of our burgers are cooked to a juicy medium-well
and served with lettuce, tomato, red onion and your
choice of one side.

Entrees

Allof our entrees ane served with your chotce of two sides; Pasta dishes are served with one side.

£ Whiskey Siroin*
A 10 oz top sirloin seasoned and grilled to order with
our house made whigkey au jus. $22.50

Monterey Grilled Chicken®

Tender grilled chicken breast topped with barbecue
sauce, diced tomatoes, erisp bacon and Monterey Jack
Cheese $12.50

Garden Penne Pasta
Sautéed garden vegetables and penne pasta tossed with
roasted red peppers and pesto. Topped with shaved
Parmesan and served with grilled Clabatta. $10.75
Add grilied chicken S4.00

Citrus Grilled Salmon®
A grilled fillet of salmon finished in a citrus, white
wine butter sauce $16.50

Create Your Own Flatbread

Your choice of our red or white sauce, mozzarella
cheese, and two toppings. $1.25 per additional
topping. $12.00

Baked Haddock*®

Traditional New England lightly crumbed
haddock with butter and wine. Finished with a
lobster Newburg sauce. $20000
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