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Ap� tize� 
MUSSELS PROVENÇAL
PEI Mussels simmered in chardonnay with herbs 
de Provence, garlic & tomatoes served with a 
warm baguette

SESAME CRUSTED AHI TUNA
Yellowfi n tuna seared rare, with soy dipping sauce, 
pickled ginger & wasabi aioli  

CRAB CAKES
Sweet lump crab meat lightly seasoned, rolled in 
panko crumbs and grilled. Served with curry aioli 

BASKET OF SWEET POTATO FRIES
With honey sriracha dipping sauce

BEER BATTERED ONION RINGS
Served with roast garlic dip

ORANGE BLOSSOM CHICKEN
Tender strips of chicken breast deep fried in a cit-
rus batter and tossed with a spicy maple sriracha 
sauce

GUACAMOLE & CHIPS*
Guacamole topped with shredded cheddar cheese, 
tomato salsa and sour cream with tortilla chips

OCEANSIDE RAW BAR
Oysters du jour

GULF SHRIMP

OUR FAMOUS SEAFOOD CHOWDER*
Includes Atlantic haddock, shrimp, scallops & 
native crab meat, simmered in a rich creamy broth

LOBSTER-CORN CHOWDER*
Fresh lobster meat, potatoes and sweet corn in a 
rich cream broth 

FRENCH ONION SOUP
Rich broth with sweet onions & croutons gratineed 
with Swiss cheese

BAKED ARTICHOKE DIP
A blend of artichoke hearts, cream cheese char-
donnay and sweet red peppers served with a warm 
baguette

MAINE LOBSTER SHELLS & CHEESE
Shell pasta with our rich creamy cheese sauce, 
tomatoes confi t, parsley & Maine lobster meat, 
baked with asiago-herb crumbs

Greens
CLASSIC CAESAR*
Hearts of romaine with our Caesar dressing, 
croutons, Parmesan & white anchovies 

THE HARBOR COBB 
Fresh greens topped with diced bacon, hard boiled 
egg, crumbled blue cheese, vine ripe tomatoes and 
creamy avocado 

LOBSTER -AVOCADO*
Ripe avocado topped with Maine lobster salad, 
served over greens with sliced tomato 

ROASTED BEETS, BLUEBERRIES AND 
HONEY
Roasted sugar beets, fresh blueberries, toasted 
pecans and arugula tossed with Chef ’s Three Bee’s 
Honey and Balsamic vinegar

SIMPLE GREEN SALAD
Fresh greens, sweet grape tomatoes, cucumber 
and red and yellow peppers topped with sunfl ower 
seeds and house croutons

GourmetFlat� eads
THE DOWN EASTER
Our signature fl atbread with Maine lobster,
lobster cream sauce

THREE CHEESE**
Provolone, mozzarella, and Parmesan over our 
tomato basil sauce

BUTCHERS BLOCK**
Tomato sauce & imported cheeses with your 
choice of pepperoni, bacon or house-made sausage

MARGHARITE
Farmhouse garlic cheese seasoned crust, vine
ripened tomatoes, garden fresh basil and a special 
blend of cheese

**Gluten Free crust available

Sandwiches 
HARBORSIDE HADDOCK SANDWICH 
Fresh fi let of haddock lightly crumbed and grilled, 
served with melted cheddar cheese & caper
mayonnaise on a toasted bulkie roll

MAINE LOBSTER ROLL 
A Maine Tradition! Fresh native lobster meat 
blended with a touch of mayonnaise & seasonings 
served on a grilled Brioche roll with chiffonade 
romaine

DOUBLE STUFFED MAINE LOBSTER ROLL 
Twice as much lobster!

TURKEY PUB CLUB 
The classic triple decker made with moist roast 
turkey breast, candied bacon, ripe tomatoes, 
mayonnaise and crisp lettuce layered with toasted, 
multi grain bread 

GOURMET SIRLOIN BURGERS
Our 1/2 lb sirloin burger served with tomato and 
lettuce. Cheese, grilled onions, apple wood smoked 
bacon, and mushrooms available 

VEGETARIAN BURGER
Our spinach, garbanzo and tahini burger on a rich 
brioche bun with roast garlic spread, lettuce and 
tomatoes

STEAK & CHEESE
(CHICKEN MAY BE SUBSTITUTED)
Tender beef tips grilled with red & yellow peppers, 
onion, & button mushrooms, on a toasted baguette 
with melted American cheese

Sandwiches include choice of french fries, fruit salad, 
chips, cole slaw or potato salad.  Substitute a petite 
green salad 

This full menu is available upstairs in
our ocean-view restaurant or downstairs

in our cozy Ship’s Cellar Pub!

Menu Subject to change. Thank you!

*Starred items are gluten free or may be 
prepared gluten free
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Signatu�  Selections
COLLIGAN FILET
Our 8oz hand cut  fi let rubbed with YHI steak seasoning, char-grilled  
and served over our house made mushroom gravy, crowned with a crab 
cake, fresh Maine lobster meat, and Béarnaise Sauce

SEAFOOD RAVIOLI
Lobster, sea scallops & gulf shrimp in rich seafood broth with tomatoes, 
and spinach, fi nished with mornay sauce, over fresh spinach ricotta 
ravioli

NUBBLE LIGHT LOBSTER
1.25 lb or 2.5 lb when available. Maine lobster fi lled with 1/4 pound of 
fresh Maine lobster meat, topped with a brandy-lobster cream sauce

YORKSHIRE LOBSTER SUPREME 
1.25 lb or 2.5 lb when available. Maine lobster fi lled with native shrimp, 
crabmeat and tender sea scallops, topped with our famous thermidor 
sauce 

STEAMED MAINE LOBSTER* 
1.25 lb or 2.5 lb when available. Cracked and served with butter and 
lemon 

8 OZ. CHOICE FILET MIGNON* 
Hand cut western beef with your choice of wild mushroom gravy, raifort 
sauce or Béarnaise

SEAFOOD PIE
A New England Tradition. Atlantic Haddock, native sea scallops and 
large gulf shrimp with lobster cream sauce baked under a  fl aky crust  

LOBSTER STUFFED CHICKEN
A customer favorite! Chicken breast with Maine lobster & sherry-
cracker stuffi ng under a wonderfully rich Boursin cheese sauce 

Entrees
BROILED HADDOCK*
Fresh Atlantic haddock topped with butter crumbs, seasoned with white 
wine & a splash of lemon

BROILED SCALLOPS*
Sweet native scallops seasoned with white wine and a splash of lemon 
topped with buttered crumbs

PARMESAN CRUSTED CHICKEN PESTO
Sautéed Parmesan breaded chicken over shell pasta in a creamy pesto 
sauce with fresh mozzarella and our house roasted tomatoes

BAKED STUFFED HADDOCK
Fresh haddock fi lled with our shrimp and crab stuffi ng, over a 
sherry-tomato cream sauce

HONEY SEARED SALMON
Organic Scottish salmon fi let drizzled with honey and  pan seared, 
served with a brown butter sauce with honey, lime and scallions

BEEF BROCHETTES*
YHI Steak Spice rubbed tenderloin tips, char-grilled and served with 
béarnaise sauce

MAPLE GRILLED TOFU
Locally produced tofu marinated with Maine maple syrup, garlic and olive 
oil.  Lightly grilled, drizzled with Maple Chipotle glaze and served with a 
warm napa cabbage slaw and jasmine rice

YHI STYLE*– Add Buttered Maine Lobster Meat to any entree 

*Starred items are gluten free or may be prepared gluten free
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Small plates with big flavors!
Enjoy intimate fireplace dining and a cozy tavern. Join us in the warm months 

for outside dining on the deck. Creative mixology is our specialty!

5/11/18   2:09 PM
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Smaller Plates
Cottage Chowder* 
Atlantic haddock, cream, potatoes, onions, bacon, herb buttered crostini

Candied BaCon* 
Smoky bacon, caramelized sugar coating

the taverns own honey roasted nuts* 
Cashews, pecans, peanuts

wedge* 
Iceberg, Madison Maine backyard tomatoes, candied bacon, our famous 
chunky blue cheese dressing 

greens* 
Fresh greens, vine ripe tomatoes, avocado, red and yellow peppers, carrots, 
croutons, red wine vinaigrette 

asparagus, heirloom tomato & Burrata Cheese 
Tomatoes and asparagus roasted with olive oil, sea salt and black pepper, 
garlic crostini,genoa salami, burrata cheese, evoo & balsamic glaze drizzle 

avoCado Fries 
Seasoned buttermilk, corn flour, chipotle-lime crème 

tijuana Charred Corn*     
Citrus butter, chipotle chili powder, cilantro, queso blanco 

Charred sesame BeeF KaBoBs 
Choice sirloin, sesame-ginger-garlic-soy marinade, soy gastrique

smoKed salmon BrusChetta   
Locally smoked salmon, shallot-mustard butter, toasted sour dough, pea 
shoots, mustard maple vinaigrette

CraB & parmesan dip*    
Lump crab meat, cream cheese, parmesan, garlic, buttered crumbs, 
scallions, grilled baguette 

mediterranean shrimp BaKe*  
Heirloom tomatoes, red & yellow peppers, garlic, evoo, basil, lemon juice, 
warm sour dough baguette 

warm Brie & honey*    
Chef ’s Three Bees honey, roast nuts, apples, pears, toasted sour dough 
baguette 

tavern tuna naChos*    
Soy marinated ahi tuna, wakeme, sriracha, wasabi aioli, pickled ginger, 
sesame seeds, wonton chips 

loBster avoCado pizza  
Maine lobster, lobster crème, fried garlic and shallots, whipped ricotta, 
scallions and fontina

 Larger Plates
Cottage Burger 
All natural Pineland Farms ground beef, candied bacon, port salute 
cheese, brioche roll, crispy onions, chef ’s three bee’s honey-bourbon 
barbeque sauce, and choice of house cut fries or napa slaw 

Chapman’s loBster BrioChe  
Maine lobster meat, tarragon mayonnaise, grilled brioche roll, and choice 
of house cut fries or napa slaw 

jamaiCan jerK ChiCKen*  
Jermain’s zesty spice rub, roast carrots, new potatoes

pan seared sCallops*  
Native scallops, lemon basil beurre blanc sauce, linguine

Chapman Fish Fry  
Tempura fried haddock, caper mayonnaise, house cut fries, napa slaw

new yorK sirloin, sauCe roBert* 
Char-grilled, 10 ounce, hand cut sirloin, new potatoes, roast asparagus

Sweets
ChoColate Cointreau CaKe  
Rich chocolate cake, ganache, raspberry coulis, whipped cream 

honey nut parFait*  
Vanilla bean gelato, roast nuts, Chef ’s Three Bees Honey, whipped cream

strawBerry rhuBarB CrumBle  
Season’s fresh fruit, oatmeal brown sugar topping, vanilla gelato 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk food borne illness

* Items are or may be made gluten free. Be sure to ask your server. 
No Substitutions Please.

For the comfort & enjoyment of our Chapman Cottage Inn guests 
our tavern seats until 9pm & closes at 10pm. 

Please join us a half mile down the street at our Ship’s Cellar Pub 
at the York Harbor Inn for late night revelry 

5/11/18   2:09 PM
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ANCHOR. EAT. DRINK.
LOCATED ON THE WATER AT YORK HARBOR MARINE.  

LIVE LIKE A LOCAL. 

Enjoy great spirits and great food in a fun 

and friendly atmosphere. Wharf dining 

features salads & proteins, fried & steamed 

clams, burgers, lobster rolls and more!

207.363.8515 • 20 Harris Island Road, York Harbor, Maine • dockside-restaurant.com/deck-at-dockside          

Open June through October, seasonally & weather adjusted schedule depending on conditions.  
Please call for the most up to date information. 

Toll Booth
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On the wharf at  
York Harbor Marine



Truffle Fries
Crispy, golden fries with truffle oil,  
& parmesan cheese – 6.5

Mozzarella Sticks
Marinara dipping sauce – 8.5

Mac & Cheese
Cheesy and delicious noodles - 8

Onion Rings – 6.75

Crispy Brussel Sprouts
Seasoned & seared with roasted  
garlic & thyme dip - 6.5

Chicken Wings
Deep fried & loaded with sauce  
buffalo, honey bbq, or teriyaki – 10

Snack & Share

Add chicken (+4) or shrimp or salmon (+6) to any salad 

Salads & Greens
Grazing Arizona
Black bean, avocado, tomato,  
red onion, corn, lime, pepper jack  
cheese – 12.5

Seaweed Salad 
Wakame, shredded cabbage, carrots, 
raddish, tossed with soy vin, topped 
with sesame seeds - 14 

Caesar Salad*
House made dressing &  
croutons - 10

By the Seaside
The Big Lobster Roll
Fresh lobster salad,  
shredded lettuce on a  
buttered bun – market

Fried Clams
Served golden brown whole belly 
clams, french fries, tartar sauce & 
coleslaw - market

Steamers
1 pound of fresh steamed  
clams served with drawn butter  
– market

Dock Bowls
Mixed Veggies:  
Broccoli, carrots, yellow squash,  
snow peas, edamame, and  
sautéed red peppers

Veggies – 11     

Chicken – 15     

Shrimp or Salmon – 17 

Teriyaki Bowl  
Mixed veggies & teriyaki sauce 

Coconut Curry Bowl 
Mixed veggies & coconut curry  
sauce

Thai Peanut Bowl 
Mixed veggies & Thai peanut 
sauce

Shoyu Ahi Poke Bowl
Ahi Tuna seasoned with soy  
sauce and sesame oil, cucumbers, 
cabbage, edamame, and avocado 
served over steamed rice - 17

Spicy Ahi Bowl 
Ahi Tuna tossed with siracha mayo, 
cucumbers, cabbage, edamame  
and avocado served over steamed  
rice top with tobiko - 17

All bowls come with a house-made sauce and a choice of grain (white or quinoa). 

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

Cheeses: cheddar, pepper Jack or American     Mayos: regular, chipotle or roasted garlic and thyme     Additional Sauces: .50

Add fries (+2), truffle fries (+2.5), onion rings (+2.5) or sweet potato fries (+2.5)

All sandwiches come with chips & pickle. 
Sandwiches & More

Deck Burger*
1/2 lb. Angus beef, cheese, fresh  
greens, tomato, onion, mayo – 12

Portobello Sandwich
Roasted portobello cap, served  
on Brioche bun, with roasted red 
peppers, mixed greens, goat 
cheese and balsamic glaze - 10

Johnny Supreme*
1/2 lb. Angus beef, cheese, onion rings, 
apple smoked bacon, mayo – 14.5

The ‘Bomb’ Fish Burrito
Fried fresh haddock, avocado,  
black beans, cabbage slaw,  
chipotle mayo  – 14.5

Grilled Chicken Sandwich
Fresh chicken breast, cheese, fresh 
greens, tomato, onion, mayo – 11

Pulled Pork Sandwich
Shredded braised pork with sweet 
honey BBQ sauce and cole slaw.  
Served on a warm brioche roll -12

Grilled Mahi Mahi Sandwich
Delicious grilled Mahi served  
on a warm brioche roll with  
lettuce, tomato and Rémoulade  
sauce - 14

Daily Specials
TUESDAY 
Fish and Chips - 13

WEDNESDAY  
2:00pm to 6:00pm
Native Oysters - 1.5 each

THURSDAY
Tacos - 4 each

FRIDAY
Noodle Night – market price 

207.363.8515  •  20 Harris Island Road, York Harbor, Maine  •  dockside-restaurant.com/deck-at-dockside          



LUNCH  •  DINNER  •  PUB FARE

WATERFRONT RESTAURANT  •  BAR  •  SCREENED PORCH  •  BAR PATIO

Featuring a diverse menu rich in 

regional New England seafood 

specialties and local, organic fare.  

Sip a cocktail on our patio and  

revel in the unparalleled water  

views of a classic boat-filled harbor  

and secluded rocky coastline.  

Located just off the beaten path  

on Harris Island in York Harbor.

Lunch 11:30 - 3:00 

Bar Patio Opens at 11:30  

Dinner 5:30 - Close

207-363-2722  •  22 Harris Island Road, York Harbor, Maine  •  dockside-restaurant.com         

Open late May through October. Seasonally adjusted schedule. Please call for the most up to date information.

Family owned and celebrating 50 years in business! 50years



207.363.2722  •  22 Harris Island Road, York Harbor, Maine  •  dockside-restaurant.com   

Anchor. Eat. Drink. Come visit the Deck at Dockside located on the wharf at York Harbor Marine.

FRIED MAINE OYSTERS
Plump Atlantic fried oysters served with  

lemon garlic aioli on field greens $14

OYSTER ON THE HALF SHELL
Chef sourced fresh oysters served with the  

usual accompaniments – Market priced daily

PEEKYTOE CRAB CAKES
Lightly seasoned native sweet crabmeat  

and wild mushrooms cakes served with a  

toasted corn arugula salad accompanied  

by a garlic aioli $12

ROASTED GARLIC & BLUE CHEESE
Whole roasted garlic bulb served with Great  

Hill Bleu cheese, sliced Soprasata, California  

virgin olive oil and warm crostini $13

ROASTED EGGPLANT FLAT BREAD
Crisp house made flatbread with roasted 

eggplant, tomato & fresh mozzarella $11

RED AND GOLDEN BEET SALAD
Flavorful house pickled red and golden beets  

with fresh micro greens served with  

Chevre crouton $8.5

AMERICAN CHEESEBURGER
8 oz of ground Angus beef served with  

American cheese, lettuce, tomato and onion. 

French fries and garlic pickle $12

CLASSIC LOBSTER ROLL
Sweet Maine lobster lightly dressed with 

mayonnaise, served on a buttery roll with  

french fries – Market priced daily

STEAMED MUSSELS
Prepared with your choice of sauces: garlic  

and white wine or zesty marinara $11

HARBOR VIEW BAR MENU & APPETIZER SAMPLING

NEW ENGLAND SEAFOOD CHOWDER
A hearty native classic with scallops, sweet  

crab, haddock and shrimp $6 cup / $8 bowl

SMOKED CHICKEN SALAD
Apple wood smoked chicken, raisins,  

celery, red onion, green apple, and field  

greens tossed with maple Dijon vinaigrette 

topped with glazed walnuts and  

gorgonzola cheese $12

BLUE CHEESE BLT
Heirloom tomato, leaf lettuce, Apple wood 

smoked bacon and Great Hill Blue Cheese 

mayonnaise on warm raisin bread $10

CLASSIC LOBSTER ROLL
Sweet Maine lobster lightly dressed with 

mayonnaise, served on a buttery roll.  

- Market priced -

BLACK ANGUS HAMBURGER
A half pound of beef, lettuce, tomato, onion, 

pickle on toasted bun $12 Choice of cheese, 

sautéed mushrooms or bacon (75¢ per extra)

NATIVE HADDOCK SANDWICH
Battered Haddock filet fried or broiled and served 

on a soft toasted roll with house tartar sauce, 

Dockside cole slaw and french fries $14

KALE & QUINOA SALAD
Fresh Kale, tomato, avocado and cucumber 

tossed with Quinoa and Balsamic Vinaigrette 

dressing topped with crumbled Feta cheese $12

Grilled Chicken $15, Shrimp $18, Salmon $16

PEEKYTOE CRAB CAKES
Lightly seasoned native crabmeat and wild 

mushroom cakes served with a toasted corn 

arugula salad accompanied by a garlic aioli  

and chive oil $16

NATIVE FRIED CLAMS
Traditional, lightly breaded, golden  

brown clams served with tartar sauce,  

french fries – Market priced daily

FISH AND CHIPS
Ale Battered haddock fillet with french fries  

and house made tartar sauce $15

DOCKSIDE FISH BURRITO
Broiled BBQ spiced haddock, cole slaw a 

nd garlic sour cream served with fresh limes  

and tomatillo salsa $14

TURKEY AVOCADO BLT
Oven roasted turkey, Cider cured bacon,  

lettuce, tomato, and crushed fresh avocado 

served on brioche roll with french fries  

with chipotle aioli $11

LUNCH SAMPLING

PAN SEARED DIVER SCALLOPS
Colossal diver scallops nestled in a light spinach 

and cream sauce with soft polenta cakes and chili 

tomato vinaigrette – Market priced daily

HARRIS ISLAND HADDOCK
A fresh filet stuffed with Maine rock shrimp, fresh 

herbs and finished with lobster cream. Served with 

roasted red potatoes, and fresh vegetables $27

FRIED NATIVE CLAMS
Traditional lightly breaded golden brown clams 

with tarter sauce and French fried potatoes  

– Market priced daily

DRUNKEN LOBSTER SAUTÉ
Fresh Maine lobster and diver scallops sautéed 

with shallots, herbs and finished with an Irish 

whiskey cream. Served with red potatoes and 

seasonal vegetable – Market priced daily

MAINE LOBSTER LINGUINI 
Fresh Maine lobster, linguini, fresh herbs with a 

roasted tomato garlic cream. Served with garlic 

spinach and warm baguette – Market priced daily

BLACK ANGUS CHOICE  
HAMBURGER

Eight ounces of choice Angus beef  

served on a toasted bun with lettuce,  

tomato and French fries $14

Smoked Cheddar, American, 

 Provolone cheese, Sautéed Onion  

or Mushrooms ($1 each)  

Cider Cured Bacon ($1.75)

THYME ROASTED ORGANIC  
CHICKEN AND POLENTA

Half an Organic chicken dusted with  

thyme, garlic, salt and pepper roasted  

at a high heat served with chicken jus,  

creamy polenta and seasonal  

vegetable $21

TOURNEDOS OF BEEF
Seared tournedos of beef tenderloin, merlot  

demi glace, shallots and wild mushrooms.  

Served with buttery mashed potatoes and 

seasonal vegetable $32

MAINE LOBSTER
One and a quarter pound lobster served  

two ways. Simply steamed or baked stuffed  

with Maine shrimp and scallop stuffing.  

Corn on the cob, drawn butter and lemon  

– Market priced daily

SIMPLE FISH
Any of our fish or shellfish served in the  

classic New England style; oven broiled  

with lemon, butter and white wine, sprinkled  

with buttery bread crumbs

ROAST STUFFED DUCKLING  
with ORANGE SAUCE

Half a slow roasted organic duck with  

herbed stuffing, served crisp with roasted  

orange and onion glaze $26

VEGETABLE RAVIOLI
House made vegetable ravioli served with  

garlic and tomato cream, micro greens 

and baguette $19.5

DINNER SAMPLING
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$3.25
$4.25
$4.99

$7.25
$8.99
$9.99

$8.99

$8.99

$9.99

$9.99

$9.99

$10.49

$9.99

$10.49

$2.99

$6.99

$10.95
$13.95

$14.95

Gluten-Free Options Available



*Customer warning: this food may be served raw or uncooked or may contain raw or uncooked foods. Consumption of this food may 
increase the cause of foodborne illness. check with your doctor if you have any questions about consuming raw or uncooked foods.

$7.79

$6.99

$8.99

$6.99

$9.99

$9.99











lobstercoverestaurant.com@LobsterCove

EVERYTHING LOBSTER

756 York St • York, ME • 207-351-1100

LOBSTER COVE OFFERS A MAINE DINING EXPERIENCE 
WHILE OVERLOOKING THE ATLANTIC OCEAN. RELAX 

AND ENJOY THE OCEAN BREEZE WHILE ON OUR 
DECKS OR DINE INSIDE.

OPEN YEAR ROUND SERVING BREAKFAST LUNCH AND DINNER

HAPPY HOUR AND DAILY SPECIALS
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WHILE OVERLOOKING THE ATLANTIC OCEAN. RELAX 

AND ENJOY THE OCEAN BREEZE WHILE ON OUR 
DECKS OR DINE INSIDE.

OPEN YEAR ROUND SERVING BREAKFAST LUNCH AND DINNER

HAPPY HOUR AND DAILY SPECIALS

LOBSTER COVE OFFERS A MAINE DINING EXPERIENCE 
WHILE OVERLOOKING THE ATLANTIC OCEAN. RELAX 

AND ENJOY THE OCEAN BREEZE WHILE ON OUR 
DECKS OR DINE INSIDE.

OPEN YEAR ROUND SERVING BREAKFAST LUNCH AND DINNER

HAPPY HOUR AND DAILY SPECIALS

Appetizers (sampling) 
Fresh Maine Crab Cakes 13.99

Native Steamed Mussels 13.59

Bacon Wrapped Scallops 15.99

Fried Mushrooms 8.29

Potato Skins 8.49

Fried Calamari 10.29

Maine Clam Strips 10.50

Onion Rings 8.59 

Fried Mozzarella 7.99 

New England Steamed Clams 18.79

Sweet Potato French Fries 6.99

Buffalo Chicken Tenders 11.59

Soups, Salad & Chowder 
Classic Wedge Salad 10.29 

Dinner Salad 8.59 

Caesar Salad 8.99 

Lobster Bisque 7.59/8.99 

Homemade New England Clam Chowder 

Cup 6.59 Bowl 8.59 

Baked Onion Soup Au Gratin 6.59 

Seafood (sampling) 
1 ¼ lb. Steamed Maine Lobster mkt price 

Lobster Pie 24.99 

Broiled / Baked Stuffed Haddock 

22.99/27.99

Down East Shore Dinner 34.99 

Twin Lobster Dinner mkt price 

Lobster Mac & Cheese 24.99

Broiled Sea Scallops 24.99

Broiled Seafood Casserole 31.99

Fried Shrimp, Haddock, Clams, Calamari, 
Scallops Your Choice! Can't decide? Choose 
two with our combo 24.99

Beef & Chicken (sampling) 
Beef Tenderloin Medallions 20.99

New England Pot Roast Dinner 17.99 

Surf & Turf   27.99 

Chicken Marsala 17.99

Sandwiches (sampling) 
Whole Fried Clam Roll 16.99 

Big Huge Lobster Roll 21.99 

Fried Haddock Sandwich 13.99

Grilled Tuna Melt 12.99

Fried Scallop Roll 16.99 

Sirloin Burger   8.99 

Grilled Chicken Sandwich 9.99 

Lobster Cove has a full bar with happy hour every day 3-5 pm, delicious 
daily specials, children's menu and breakfast served daily at 8:00 a.m. 

Menu and prices subject to change.
lobstercoverestaurant.com 207-351-1100











Check out our Daily Specials!

open everyday 6am-2pm

rick's restaurant



we offer a full drink menu, including mimosas and local craft beer 

www,facebook.com/ricksyork

rick's restaurant







Casual Oceanfront Dining
BREAKFAST  LUNCH  DINNER

OCEANFRONT RESTAURANT  OUTSIDE DINING  TAKE-OUT WINDOW

Open Weekends February through Memorial Day • Everyday Memorial Day through October • Seasonally Adjusted Schedule

Please call or visit our website for the most up to date information

207-363-2961 • 264 Long Beach Ave • York Beach, Maine • www.sunandsurfyork.com



Sun & Surf Restaurant
on the beach

APPETIZERS AND SALADS

Clam Chowder .......................... 6.25 / 6.75
Seafood Chowder .................... 7.50 / 8.00

Scallops and Bacon ...........................14.99
Fresh scallops, smoked bacon, maple-shallot glaze

Lobster Dip .......................................  15.99
Maine Lobster, artichoke hearts, garlic-herb cream 
cheese, crispy lavash bread

Artichoke Dip ....................................  11.99
Artichoke hearts, spinach,  garlic herb cheese,
crispy lavash bread

Roasted Butternut Squash..............11.99
Herb roasted butternut squash, brussel sprouts,
red onion, bacon, Vermont goat cheese, honey- 
mustard apple glaze

P.E.I. Mussels .....................................14.99
Lemon butter, white wine,  garlic, tomatoes

Bruschetta ........................................13.99
Flat bread, tomatoes, onions, gorgonzola, 
blood orange/balsamic glaze

Fried Calamari ..................................   12.99
Fried Clam Strips ..............................10.99
Fried Whole Clams .............................17.99
Onion Rings ......................................    10.00

Summer Salad ...................................11.99
Greens, onion, dried cranberries, strawberries, 
blueberries, toasted almonds, lemon poppy 
seed dressing

Cranberry Walnut Salad ...................   11.99
Greens, dried cranberries, walnuts, gorgonzola,
raspberry-balsamic dressing

Caesar Salad ....................................   11.99
Seaside Greens ...............................    10.99

Take-Out Window
Sundaes • Shakes • Cones

Featuring Shaker Pond Ice Cream

Hot Dogs • Hamburgers • Wraps
Salads • Chowder  • Onion Rings

Hand Breaded and Fried
Scallops • Calamari • Shrimp

Clam Strips • Whole Clams
Haddock

SANDWICHES

Chicken Caesar Wrap .........................12.99
Grilled chicken breast, romaine, parmesan, Caesar
dressing, flour tortilla

Fried Clam Roll ...................................15.99
Hand breaded and fried whole belly clams

Lobster Roll .......................................21.99
Maine lobster, celery, mayo, lettuce

Triple-B ...............................................15.99
½ lb Black Angus burger, crumbled blue cheese,
bacon, homemade steak sauce, lettuce, tomato

Cowboy Burger ...................................15.99
½ lb Black Angus burger, cheddar, onion rings, 
homemade BBQ sauce, lettuce, tomato

Surf Burger ........................................13.99
½ lb Black Angus burger, lettuce, tomato

Chicken Salad Wrap ...........................12.99
Grilled chicken breast, walnuts, cranberries, mayo,
herbs, lettuce, tomato, flour tortilla

Salmon Sandwich ..............................14.99
Maine Salmon filet, lettuce, tomato, pineapple-
mango salsa

Swordfish Sandwich ..........................15.99
Grilled swordfish, tomato, pineapple-mango salsa

Fried Haddock Sandwich ...................14.99
Beer battered haddock, lettuce

HAND BREADED AND FRIED

Whole Belly Clams .............................. 27.99
Clam Strips ........................................ 20.99
Fried Scallops .................................... 27.99
Haddock and Chips ............................ 21.99
Fried Shrimp ...................................... 20.99
Captains Platter ................................ 33.99
Two Way Combo ................................. 25.99

ENTREES

Boiled Lobster ...................................29.99
1 ¼ lb Maine Lobster

Cioppino ..............................................24.99
P.E.I. mussels, salmon, swordfish, scallops, 
haddock, shrimp, sweet lobster-tomato broth, 
Sambuca

Mixed Grill ..........................................27.99
Swordfish, shrimp, scallops, pineapple-mango salsa

Grilled Salmon....................................24.99
Maine salmon filet, maple-walnut glaze

Broiled Haddock ................................21.99
Lemon butter, white wine, sherried bread crumbs

Pan Seared Scallops ..........................28.99
Fresh pan seared scallops, pork lardons, bourbon 
pomegrante glaze, sweet potato puree

Shrimp Scampi ..................................23.99
Five tiger shrimp, basil, lemon butter, white wine,
tomatoes, parmesan, linguini

Tortellini Alfredo ................................19.99
Cheese tortellini, cream, parmesan, nutmeg,
white wine

New York Strip Steak ........................27.99
Grilled NY strip steak

Beef Tenderloin ..................................30.99
8 oz. grilled tenderloin filet, hollandaise

Two Way Broiled Combo .....................25.99
Haddock, scallops, lemon butter, white wine,
sherried bread crumbs

P.E.I. Mussels .....................................20.99
Lemon butter, white wine, garlic, tomatoes,
linguini

Baked Stuffed Haddock ....................25.99
Haddock filet, seafood stuffing, hollandaise

Pasta Primavera ................................19.99
Broccoli, tomatoes, carrots, snowpeas, bell pepper 
medley, white wine, garlic, linguini

Omelettes
Western • Veggie • Meat Lovers • Lobster

BREAKFAST

Grill Specials
Hearty Breakfast • Shipwreck • Pancakes • French Toast • Breakfast Sandwich

Benedicts
Lobster Benedict • Irish Benedict • Egg Benedict

* MENU pricing and availability subject to change

  Facebook.com/sunandsurfyork        www.sunandsurfyork.com
264 Long Beach Ave., York, ME 207-363-2961







Enter your 
zipcode, optional 

address and 
delivery time.

Check out, and 
you'll have your 
food within 30 
to 60 minutes.

Pick a restaurant 
from the list and 

tell us what 
you'd like to 

order.

just start at takeoutguys.biz

We deliver from your favorite 

EAT at your favorite restaurant 
without leaving home 

IN 3 EASY STEPS   

local restaurants like:

EXCELLENT 
FOOD, great idea. 

Have ordered many 
times. Thanks!

-Helen
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The Central Bean & Bakery is a Year-Round Scratch Bakery & Cafe   
in the heart of York, Maine. 

 
SERVING BREAKFAST, LUNCH, SMOOTHIES, FRESH BAKED PASTRIES, GEORGE 
HOWELL COFFEE & ESPRESSO, WHITE HERON TEAS, LOCAL BEER, WINE, 

BOOZY COFFEE DRINKS & MORE. 
 

Dine in or grab a bite on the go! Close to the beach & Route 1. 
Free Wifi & Plenty of Parking! 

 
Open 7am-6pm Tues.-Thurs. & 7am-8pm Fri.-Sat. — Closed Sunday & Monday 

Please visit our website for current menus & holiday hours 
Thecentralbeanandbakery.com  —  207-606-0744 

Located Next Door to The Central Restaurant & Bar in Long Sands Plaza 



SMOOTHIES
SERVED ALL DAY

GREEN OATMEAL  7
old fashioned oats, walnuts, kale, apple, banana,
honey, lemon, almond milk

HAWAIIAN  6
pineapple, mango, banana, orange juice, yogurt,
toasted coconut

STRAWBERRY-BANANA  6
strawberries, banana, almond milk, honey

CHOCOLATE  6
dates, cashews, almond milk, cocoa powder
– add an espresso shot 1.50  add kale .50

ON THE RUN
READY TO GO IN THE COOLER ALL DAY

SOBA NOODLE SALAD  10
chilled buckwheat noodles, shredded cabbage, sweet peppers, carrots, toasted sesame seeds, crispy
wontons, sesame-ginger dressing

CENTRAL ITALIAN  9
ham, sweet capicola, genoa salami, provolone, mayo, spicy pickled peppers, sweet onion, parmesan focaccia

TURKEY BAGUETTE  7.5
roast turkey, cheddar, fig jam, baguette

SANDWICHES & SALADS
SERVED 11AM-3PM

GRILLED CHEESE  8
cheddar, american, gruyere swiss, sourdough

CENTRAL GREENS SALAD  8
mixed greens, cucumbers, carrots, tomatoes,
goat cheese, choice of dressing: balsamic
vinaigrette, ranch, sesame-ginger
– add a scoop of chicken salad or tuna
salad $3.5

CALIFORNIA TURKEY  8
cheddar, smashed avocado, crispy applewood
smoked bacon, toasted sourdough

VEGGIE WRAP  8
roasted beets, hummus, goat cheese, pickled
onions, arugula, toasted hazelnuts, spinach wrap

SMOKED BRISKET PANINI  10
cheddar cheese, chipotle aioli, sourdough

CENTRAL CUBANO  10
hickory smoked pork butt, ham, gruyere swiss,
dijonnaise, dill pickles, sourdough

CHICKEN SALAD  8
lettuce, tomato, sweet onion, toasted multigrain

ALBACORE TUNA SALAD  8
lettuce, tomato, sweet onion, toasted multigrain

CENTRAL BLT  8
crispy applewood smoked bacon, lettuce, tomato,
mayo, toasted sourdough

GLUTEN FREE BUNS AVAILABLE FOR $2



The Central Restaurant & Bar is open year round and features an open 

kitchen with a custom built stone hearth wood-fired grill.  

The Grill is the showpiece of the kitchen turning out delicious, smoke-kissed- 

meats, seafood and vegetables over a live hardwood fire.  

 Our full bar provides craft beer, wine and cocktails that pair nicely with our 

seasonally inspired menus. 

Open daily at 4pm.  -  Closed  Sunday & Monday 

Please visit our website for current menus & holiday hours. 

thecentralmaine.com -- 207-351-8363 

Located at 127 Long Sands Road -- York, Maine 



SALADS
ROASTED RED & GOLD BEETS  8

arugula pesto, toasted hazelnuts, balsamic syrup, goat cheese, pickled onions

CENTRAL GREENS  7
artisan greens, carrots, cucumber, tomato, goat cheese, balsamic vinaigrette

SOBA NOODLE  10
chilled buckwheat noodles, shredded cabbage, sweet peppers, carrots, toasted sesame seeds, crispy wontons, sesame-ginger dressing

SALAD ADDITIONS
Avocado $2            All Natural Chicken Breast $6            Salmon $9            Sea Scallops $12          Shrimp Scampi $11

SANDWICHES
ALL SANDWICHES INCLUDE A CHOICE OF SIDE: HAND-CUT FRIES, SOBA NOODLE SALAD OR CENTRAL GREENS
GLUTEN FREE SANDWICH ROLLS - $2

HOT PASTRAMI  12
grilled onions, gruyere swiss, yellow mustard, dill pickles, potato bun

PASTRAMI BURGER  19
black angus burger, hickory smoked pastrami, grilled onions, gruyere swiss,
yellow mustard, dill pickles, potato bun

SMOKED TEXAS BRISKET  14
onion, pickled jalapeno, dill pickles, bulls-eye bbq sauce, potato bun BLACK ANGUS BURGER  11

bibb lettuce, tomato, onion, dill pickles, potato bun
– add cheese: white cheddar, american, gruyere swiss or blue cheese $1SALMON  13

wood fire grilled, sesame soy glaze, bibb lettuce, wasabi mayo, pickled carrot,
daikon radish & onions, potato bun PORTOBELLO MUSHROOM  10

bibb lettuce, tomato, onion, dill pickles, potato bun
– add cheese: white cheddar, american, gruyere swiss or blue cheese $1CAJUN CHICKEN  11

wood fire grilled, caramelized peppers & onions, white cheddar,
chipotle-lime aioli, baguette

ADD TO ANY SANDWICH
Applewood Smoked Bacon, Portobello Mushroom, Avocado $2 Ea.        Fried Egg $1.5        Grilled Onions $1

PASTA
BUCATINI & SHRIMP  21

white wine, lemon-garlic butter, parmigiano reggiano

HAND CUT FETTUCCINE  17
prosciutto, peas, butter, lemon, cream, parmigiano reggiano, fried garlic

VEGETABLE & SOBA NOODLE STIR FRY  14
seasonal vegetables, sesame, ginger, japanese seasoning

– Add Avocado $2   All Natural Chicken Breast $6   Salmon $9   Sea Scallops $12   Shrimp Scampi $11 –

ENTRÉES
INCLUDES CHOICE OF TWO SIDES

SALMON  24
wood fire grilled, maple bacon onion jam

SEA SCALLOPS  29
wood fire grilled, miso glaze, sweet soy sauce

IRON SKILLET ROASTED HADDOCK  21
tomato-basil pesto sauce, pecorino cheese

GUAJILLO ADOBO CHICKEN THIGHS  16
wood fire grilled, boneless & skinless, roasted pineapple-habanero salsa

CHICKEN PARMESAN  19
basil-tomato sauce, mozzarella & parmesan cheeses

KOREAN BBQ SIRLOIN STEAK TIPS  20
sweet soy, sesame & garlic marinade, wood fire grilled, korean bbq sauce

SMOKED ST. LOUIS CUT PORK SPARE RIBS  20
south carolina bbq sauce

CENTRAL  S IGNATURE STEAK
42-DAY DRY AGED 15 OZ. BONE-IN RIBEYE  38

wood fire grilled, roasted garlic brown butter, smokey beef jus, truffle fries, maldon sea salt
– additional sides a la carte –

SIDES
$5 EACH

HAND CUT FRIES STEAMED ASPARAGUS, LEMON-GARLIC
BUTTER

CENTRAL GREENS SALAD

MASHED YUKON GOLD POTATOES
SOBA NOODLE SALAD

SAUTÉED CHICKPEAS, SUMMER
SQUASH, ZUCCHINI, LEMON-GARLIC
BUTTER, PARMESAN

ROASTED SESAME BRUSSEL SPROUTS,
SWEET SOY SAUCE



        The Goldenrod has been a summer tradition for generations in York
Beach. Come and watch us make our famous Salt Water Taffy, join us for
breakfast, lunch and dinner in our rustic dining room or enjoy our homemade
ice cream at the marble soda fountain. A trip to The Goldenrod will take you
back in time when things were simpler.

Candy & Confections 

Homemade Ice Cream       

Classic New England Dining          

Breakfast, Lunch, and Dinner

Salt Water Taffy Mail Order

2 Railroad Ave, York Beach, ME 03910 207-363-2621
@thegoldenrodyorkbeach thegoldenrod.com

Old Time Penny Candy         
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Sample Menu
*Check out our full cocktail menu at: 

441 US Route 1 York, Maine 

 

Enjoy a tasting of our spirits at: 

19 Railroad Ave York Beach

www.WigglyBridgeDistillery.com - 207-363-9322 - 441 US ROUTE 1 & 19 Railroad Ave York, Maine





The Cellar Pub. Downstairs.
Casual dining featuring fresh native seafood, steaks, creative 
salads,artisan flatbread pizzas, chowders, burgers and more. 
Live Entertainment on weekends.

Chapman Cottage. Up the road a piece.
Small plates with big flavors! Enjoy intimate fireplace dining  
and a cozy tavern. Join us in the warm months for outside dining  
on the deck. Creative mixology is our specialty!
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