ATLANTIC

BISTRO

EAH HARBOR, MAINE |

OCEANSIDE HOTEL

VENU

Open NigHTLY 4-9pm
DiNNER FrRom Spm

DALy DRINK SPECIALS
207.288.5801

STARTERS

CHeese Boarp S12

selection of hard and soft cheeses, dried
fruits, crisp breads, olives (serves 2)

CHArcuTeri Boarn S16

selection of cured meats, pickled vegetables, jam,

fresh fruit, crisp and soft breads (serves 2)

Waite WiNe & Garuic Mussets $12
served with garlic bread

Losster Dip S13

served with toasted pita strips

{ a:ﬂﬁLﬂﬂg Haooock Bires $11
@i lightly breaded and served with
e tartar or jalapefio tartar

Hanp Curt French Fries S6
seasoned - parmesan - ¢ajun

SOUPS

SERVED IN A CUP ...S6
OR A BOWL ...S8

Soup ofF THE Day
New EncLanD Gram CHowber
Homemaoe Tomato Basit Soup

=— ADD A GRILLED CHEESE SANDWICH 34

12 years old and under

Mini Buraer w/ French Fries S9
CHicken Tenoers w/ French Fries ST

THree CHeesE Fiarerean w/ MariNara S9

ADD A VEGGIE OF THE DAY OR SLICED FRESH APPLES S2

: E_ M M m

FLATBREADS

IronsounD S14
grilled steak, gorgonzola, carmelized onions
and bacon with a balsamic reduction

Sieur oe Monts S14

pear,brie, arugula, walnuts and honey
Tue Porcurine $12
three cheese with pesto & spinach

FReNcHMAN Bay $16
shrimp, scallops, crab, peppers, onions
and garlic with mozzarella cheese

Otrer Cuire $13

tangy peanut sauce, tender chicken,
carrots, sprouts, mozzarella cheese

SHoRe Patn S9

cheddar, mozzarella and provolone

SALADS
Extree S11  Hawr S7

Crassic CAESAR SALAD
romaine lettuce, parmesan crisp, and cro(tons

BisTrRo SALAD
blend lettuce, blueberry croitons, dried
cranberries, with apple vinaigrette

AppiTions:

CHICKEN S$4 SHRIMP S6
STEAK S6 SALMON S6

Summer Satan S7
blend lettuce, watermelon, cucumbers, feta
poppy seeds, cider vinegar and olive oil

BistRo Caprese Satap S7
tomatoes, fresh mozzarella, basil
pesto with a balsamic glaze.




MAIN DISH

Steak Au Poivee $25

8 0z. hand cut tenderloin with garlic mashed
notato and seasonal vegetables

BouiLLagaisse S28
mussels, shrimp, haddock, scallops and lobster

in a tomato broth and served with garlic bread
(7

;f’r / MaiNe LogsTer $26
b 7 1 Ib. steamed Maine lobster, roasted
*’f | potatoes and corn on the cob

Pan Roastep or Brackeneo Satmon $21
choose your sauce:

pineapple salsa - lemon butter - pesto

served with rice and seasonal vegetables

FresH Maine Logster Rowt $22
served with hand cut fries and slaw

—— CHicken $20 ——

YOUR CHOICE:
MARSALA - HERB GRILLED

PARMESAN -

SERVED WITH SEASONAL VEGETABLES AND CHOICE OF:
PASTA * GARLIC MASHED - RICE

DRINKS

Sorr Drinks $2

PEPSI * DIET PEPSI * MOUNTAIN DEW
SIERRA MIST * GINGER ALE - LEMONADE - ICED TEA

Corree/ Tea S2

LocaL SetecTions S4
GINGER BEER * MAINE BLUEBERRY SODA * MAINE ROOT BEER

Bistro BuraeR /THREE ways S11
your choice of: Boz. ground beef - grilled
chicken breast - portabello mushroom cap B NNCY
served with lettuce, tomato, and red RN
onion, hand cut fries and slaw

Aooimions S1/e -
bacon, caramelized onions, sautéed mushrunrns

cheddar, swiss, american, smoked gouda, jalapenos

Sturrep PorTaBELLA MusHroom Cap S19 &

quinoa, spinach, artichoke hearts , and feta
served with rice and seasonal vegetables

CaptaiN GARy's Fist & Crips S20
atlantic haddock served w/ hand cut french fries and slaw
choose your sauce: tartar - house-made jalapeno tartar

—— Gnoceni $S18 ——

YOUR CHOICE:
GARLIC ROASTED TOMATOES
BASIL PESTO

MARINARA -
ADD CHICKEN $4 I ADD SHRIMP S6

DESSERT FLATBREAD (x2S 10
SeasoNAL CHeesecake S8
Downeast Tiramisu S8
CrocoLate Mousst S5
Brueserry Pie S7
AppLe CaramEeL Breap Puboing ST
BROWNIE SUPREME (arvazy S 10

Vaniea lce Cream $4
MAKE ANY DESSERT A LA MODE +S2

CONSUMER ADVISORY:
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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