Fort Clgée eafod Company

[ ive Long, | ove StrongJ [ at Sea?ood

Soups

cup $4.50 bowl $6.50
cup $6.50 bowl $9.50

5ouP of the Dag
| obster Bisquc

tomato base finished with cream & 5!’16!‘[‘5

Chi”ccl Ecaﬁooc{ Bar

Loca[ Oystcrs $1%.00
half dozen with mignonette & cocktail sauces
Little Neck Mohogany Clams $8.50
half dozen with kickin’ cocktail sauce

Mosquito lsland Crab Claws $8.50
stoneground mustard sauce

Wﬂd Shrimp Cocld:ail ~ Kca”g! $9.50

stoncground mustard aioli & kickin’ cocktail sauce
Chilled Whole | obster Mkt
halved with ginger saffron aioli

CI’H“ Flattcr small $26.00 Large $52.00

an assortment of all of the above

APPetizers

Cheese Flate $9.50
selection of cheeses, olives, crostini
51; Gc:orgc Smoked 5almon $10.50

served over greens with Potato latke

Steamed St. George River Clams Mkt

served with broth & melted butter

Steamed Mussc]s & St. Gcorgc River Clams

served with broth & melted butter $12.50
Maine Mussels $11.50
sauteed with garlic, wine, dﬂon & fresh herbs
Light]y Fricd Oystcrs $7.50
ginger shallot sauce
Port Clydc FoPcorn Sl-»rimp $7.50

cajun mayonnaisc

Lfgktly Fried Calamari $7.50

zesty lemon pepper aioli

Salacls

MIXC(] Grccns with emerald citrus house c{ressing
small $%.50 largc $6.50

with fish cakes, lemon-caper aioli $13%.50
with grilled fish $18.50
with lobster Mkt
(lassic C aesar $7.00
with chicken $14.50

Dinners

Catch of the Day Mkt
Bouiﬂabaissc $22.00

local lobstcr} crab, fish, sl‘wrimpy clams, mussels,

oysters & sca”oips in a tomato & saffron broth

| obster Dinner Mkt
i valb. |obstcr} corn on the cob & bread

Shore Dinner Mkt

1 valb. lobster with clams, musse!s, corn & bread
Mahogang Clams & Mussels over linguini $18.00
garlic, white wine, tomato & Pecorino

Gl‘i”cd Chickcn Brcast (loca”g raised) $17.00

roasted garlic & herbs, basmati rice, fresh veg

Grilled Strip Steak $22.00
chimichurri sauce, crispg potatoes, fresh veg
Summer chctan'an Plate $16.50

tofu cutlet, basmati rice, fresh vegetable

Baskets

fried in peanut oil ® served with french fries

Cl—u'ckcn f:ingcrs $8.50
Fish & ChiPs $8.50
Haddock - served with slaw $14.50
5hrimp ~ served with slaw $14.50
Calamar - served with slaw $14.50
Clams - served with slaw Mkt
Ogsters ~ served with slaw $15.50
Sca"ops ~ served with slaw $15.50
Mixed Seafood - served with slaw $16.50

Sandwiches

served with french fries

Fort Clgclc Foor Bog $8.50
lightly fried oysters, lettuce, house tartar
Hamburger (locally raised beef) $9.00
Chccscburgcr (locally raised beef) $9.50
On the Side
Houscmadc S]aw $2.00
5tcamcd Corn on the Cob $2.00
\/cgctablcs $%.00
Basmati Rice $%.00
]:rcnch ]:rics small $2.50 large $4.50

Homemadé Desserts

Dailg sclection of Pies, cakes, fresh berries & baker's whim

Cocktai]s e $8.00

Darl(& Stormy . Goslings Bermuda Rum, Ginger Peer, | ime
Sailor’s Grog . Jack Daniels T ennessee Whiskg, Trip!e Scc, chet’n Sour

Downeast Margarita e Cuervo (Gold, TriPIe Sec, | ime Juice
Night at the OPcra e (in, Triple Secc, | emon, Fineapplc & Cranberrg Juices
Downtown Funcl‘; . CaPtain Morgans SPiced Rum, Grand Marnier, Juices
E)urnt ]sland E_xprcss . Absolut Vodka, | ime Ginger Becr
Limc Kicl(._l:) o Absolut VVodka, Gin, | ime Soda Water

Homemade Spccialties

Homemade Sangria e (Glass $6.00 Pitcher $22.00

]cccl Tca, Lcmonac]c, Dipsg Dooc]lc (‘/z & ‘/z) ® $2.25

We use the freshest ingrcdients Possib]c, carelcuny selected from local boats & farms

18% gratuit3 may be added to Parties of 6 or more People

*T]’ﬂs FOOd is or may bC SCFVCd raw or unc{crcookcc{ or maﬂ contain raw or undcrcookcc{ ]COOdS.



Sparuing Wines

Glass

E)ottle

Clavclin Brut Comtc, Cotcs du Jura, Francc * Medium bodies with tight tiny bubbles for all to crjog. $7.00 $32.00

chve Cliquo’c, France o Classic Champagne from one of the most Prestigious houses in [France. 375 ml$35.00

chvc Cliquot, France o [ints of fresh cooked biscuits on the nose with a drg finish. $65.00

White Wines

Domaine de Bonnet, Muscadet, [Trance 2009 $6.00 $22.00
Nice crisP acic{ity with big mineral character on the Palate.

Four Vines “Nal«:c‘” Clﬁar&onnay, (alifornia, 2008 « [ints of tropical fruit. $6.50 $24.00

Clemens Vino Verde, Fortugal 2009 $6.50 $24.00
This wine is very similar to Spainish Albarino lagers of kiwi fruit with a Iong finish.

Dr. Faulg Noblc House Keis!ing, German3 2007 e Sliglﬁﬂy Fruitg with a c1r3 finish. $7.00 $26.00

Ri\q: Fiﬂo’c Grigio, ]t319 2008 o Crisp and very rich in flavor with a great balance in the finish $7.00 $26.00

Terre \/alsc Pecorino, ltaly 2008 $8.00 $30.00
Big floral nose that carries t!'lrougl’l the wine from start to finish.

Chartron La F:Icur, France 2008 E_xplosivc nose with hints stonefruit and surPrising long finish. $18.00

Terre Casti"a Aliren, Spain 2009 o Straw colored with lagers of exotic fruits that lingcr on the Palate. $20.00.

Discovcrg Sauvignon Blanc, New Zcaland 2008 Big Gooseberrg nose with racy aciclitg on the finish. $29.00

E)urgans Albarino, Spain 2008 o Big and oi|9 with an aPricot flavor on the tongue. $29.00

Clayhouse Adobe White, Californiazoo8  « Medium bodied blended wine that is sure to Pleasc everyone $32.00

Castc“ Kiog Xarc“o, SPain 2007 o Big mineralitg but very well balanced with an off clrg finish. $32.00

Sonoma Cuttrcr Russian Kiver Charclormay, Cali?ornia 2008 $38.00
French Burguncl\lj in stylc with a slightly creamy finish 2007 575 ml $2%.00

Domaine Servin Petite Chablis, [France 2008 $%8.00
(reat lemon citus flavors are present in this classic Charc{ormay.

r:rogs ]__caP Sauvignon Blanc, (alifornia 2008 $%9.00
From one of the best Producers in Califorina sligl—utlg herbacius but full bodied.

Domaine Fournier Sancere, r ance 2008 $45.00
Fresh asparagus and citus are Iagerecl in this seductive wine from the | oire.

Domaine Cl‘naPc"c Foui”3 Fuisse old vine, [ rance 2007 o Sma” amounts of oak in this old vine Cl’iarc{onnag $55.00

Rosé¢ Wines

5almon Run Rainbow Rose , N.Y. Statc NV $5.50 $20.00
| ite and ?ruity with hints of fresh strawberries on the Palate.

Dom. Houchart Cotcs du Frovencc} France 2009 Waterme|on flavors nice a crisP clean finish. $27.00

Red Wines

La Linda Malbcc, Argentina 2008 » Soft Hackberry fruit and a hint of cak in the finish. $8.00 $28.00

Gatcl(ccPcr Sl‘ﬁraz, Australia 2008 o Bigjammg dark fruit with oak and tannins. $6.50 $24.00

Camas Finot Noir, ['rance 2008 Fresh chcrry flavor with hints of vanilla $7.00 $26.00

Domainc de Fonteni"e Ct du Luberor\, France 2007 Earthy nose with a dccp Purple color - delicious $7.00 $26.00

I“uminati Riparosso} ]talg 2008 ¢ | his stunning Mon’cepulciano is medium bodied and clomplcx $8.00 $30.00

Clayhouse Adobc Red., Cali}comia . Ferfcctly balanced blend - soft and clcgant. $8.00 $3%0.00

Bacasis (_abernet Sauvfgnon/Merbt, SPain 2008 e Light bodied and a great entry level red wine for the novice.  $20.00

Atopc Monestrell, Spain 2008 o DCCP red wine with overipe fruit character from }chinning to end. $2%.00

Tenuta San’t Antonio \/alpolicc”a, Italg 2008 $24.00
This wine is Packec’ with fresh cl’xerrfj fruit and a hint of vanilla.

Antinori Santa Christina Sangiovcsc, ]talg 2007 ¢«  Medium bodied with dark }DCFFH fruit with a Iong finish. $26.00

Libcrty School Cab. Sav, (California 2007 e Big bodied red wine Packcd with smoky intense tannins. $27.00

Domaine Vissoux Beaujolais “«Old Vine”, France 2008 ¢ Rich and very rfPe this red wine fills the room with flavor. $28.00

Luigi Bosca Pinot Noir, Argentina 2007 o Medium bodied but very easy to drink. $30.00

Fclticr Station Petit Sirah, California 2005 « Almost black in color this big wine is unfined and unfiltered. $%2.00

Ch St, Michcuc Merlot «C anoe Kidge”, Wash. State 200. ¢ [Full bodied Merlot with a Iongjamm\rj finish. $ 44.00

Simi (abernet Sauvigﬂon, California 2006 « T his full bodied (Cabermet sets the benchmark with balance and flavor.  $46.00

Fattoi Rosso di Montalcino, ltalg 2006 * Medium bodied but Packcd full of dark bcrrg fruit and a long balanced finish.$48.00

Beers

Scf‘mciclcr o (lassic wheat beer with hints of banana on the nose crisP and re)creshing Germang * 1690z
Tilburg o Nut brown ale with hints of carmel on the tongue with a soft creamy finish. r’io”and e {20z
Original Sin Cider ¢ T raditonal blend of apples with beerlike qualities and of c]r3 finish. (Jnited States * 12 oz

Dclirum e Rated best beer in the world this be|gium trip]e has orange Peel and corriander tlﬁroughout‘ Belgium e 20z
Lion Stout o T his sweet stout is highlg rated and very full bodied with chocolate notes in the finish. Sri | anka e 120z

Wegerbachcr o A blend of 7 different l’IOPS explode from the glass with a tart dry finish.(nited States » 12 oz
Gritty MCDU‘F‘FS e Portland, Maine ¢ 12 oz
Hcinckcn e [Holland ¢ 12 oz

Draﬁ: beers

Wurzburgcr . C|ean crisp and very rcmcres}'xing with a long P|easing finish. Germang e Pint

E_cl River ¢ [From the oldest Organic Brewcrg in the country this beer is full of flavor with creamy buttcrg finish. Fint

Anclrcws Ale e | incolnville, Maine * Pint

One of the very nicest t]ﬁings about life is the way we must regularly stop whatever it is we

are cloing and devote our attention to eating and drinking‘ — Favarot’ci
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