
COLD 
 
 
 
 

Vinaigrette salad 
Arugula, baby lettuce, fennel 

and savoy cabbage. 
6  

 

Lobster citrus salad 
Citrus segments, arugula 

shaved fennel and pumpkin seeds 
15 

 

Cured tuna carpaccio 
 Melon, arugula, spicy garlic sauce 

lemon oil, sea salt 
11 

 

Gazpacho 
Croutons, Kalamata oil 

6 

 

Oysters 
Half dozen, on the half shell  

with cocktail sauce or spicy garlic sauce 
16 

 

Little neck clams 
Half dozen with cocktail sauce 

or spicy garlic sauce 
10 

 

Maine lobster 
Half lobster, poached and chilled  

with Sriracha mayonnaise 
Market Price 

 
 

 
 
 
 

HOT 
 
 

Hand cut fries 
Choice of spicy garlic, truffle tomato or  

lime-jalapeno tartar sauce 
6 

 

Clam chowder 
New England style 

8 

 

Maine shrimp spring roll 
Ginger ponzu sauce 

10 

 

Mussels 
Lemon, shallot, fresh herbs 

and crème fraiche  
9 

 

Fish and chips 
Haddock, hand cut fries and  

lime-jalapeno tartar sauce 
14 

 

Lobster hotdog 
Lemon kraut, pickled onion  

and red pepper ketchup 
10 

 

Stripers burger 
spicy aioli, cheddar and our relish  

10 

 

Seafood burger 

Arugula, tomato, basil aioli 
12 

 

Crispy pork sandwich 
On house baked focaccia 

11  
 
 

 

 



SPECIALTY COCKTAILS 
10 

 

British Isle Iced Tea 
Lemon thyme infused gin shaken  

with chilled earl grey, perfectly refreshing on a 
beautiful summer's day 

 

Stone and Berry 
House infused Apricot (Stone) Ginger Vodka  

shaken with cointreau and  
White Cranberry (Berry) Juice and served up 

 

Corazon 
This drink will instantly transport you to Mexico 

Mezcal, mango, lime juice and served up  
and garnished with candied Fresno pepper  

 

Sangria Rosa 
Made lighter with rosé wine and tropical fruits and 

nectars 
 

Hemingway  
A traditional daiquiri made with crushed ice  

and fresh grapefruit juice,  
just the way Ernest would like it  

 

Mainer Mojito 
This Cuban drink is made local  
with the addition of blueberry 

 

Bloom & Bubble 
Champagne dressed up with a  

blossoming hibiscus flower and St. Germain 
 

Angry Girlfriend 
At first it's sweet and then it hits you,  

a spicy Margarita made with House Infused 
Pineapple Habenero Tequila 

 

Stripers Sunset 
Have one while watching one,  

Rum, Grapefruit Juice, Pineapple, Soda and 
Grenadine 

 

Riverside Raspberry Cosmo 
This Cosmo gets shaken up with Raspberry Vodka 

and a splash of Amaretto 
 

BC Caipirinha 
A classic Brazilian cocktail sweetened  

with black cherry puree 
 

Atlantic Spritzer 
An effervescent blend of white varietals from 

argentina served on the rocks with a twist 

WINES BY THE GLASS 
Champagnes and Sparkling 

Veuve Cliquot Brut 20 
Moscato, Innocent Bystander 13/24 
Prosecco, Canello  8 

Whites 
Pinot Grigio, Caposaldo 7 
Pinot Gris, Willakenzie Estate 11 
Torrontes, Alamos 9 
Albarino, Salneval 7 
Sauvignon Blanc, Southern Right 12 
Sauvignon Blanc, Mohua 11 
Sancerre, Domaine Chevrier Et Fils 11 
Chardonnay, Friday Monkey 7 
Chardonnay, Simi 11 
Chardonnay, Morgan Metallico 12 
Riesling, Essence 9 

Reds 
Pinot Noir, Fleur 7 
Pinot Noir, Croney Two Ton 12 
Merlot, 14 Hands 7 
Shiraz, Bulletin Place 7 
Shiraz, Tapestry 15 
Cabernet Sauvignon, Casa Lapastolle 9 
Tempranillo Rioja DOC, Cueto 9 
Carmenere, Root 1 10 
Malbec Reserva, Finca Flinchman  9 
Malbec, Conquisto 7 

BEERS 
Draft Beer 

Miller Lite 4.50 
Allagash White 5.00 
Seadog Blueberry Ale 4.50 
Samuel Adams Lager 4.50 

Bottled Beer 
Allagash White 5.00 
Estrella Damm 4.75 
Andrew's Porter 4.75 
Corona 4.75 
Molson Canadian 4.75 
Heineken 4.75 
Samuel Adams Lager 4.75 
Samuel Adams Oktoberfest 4.75 
Miller Lite 4.50 
Blue Moon 4.75 
Budweiser 4.75 
Michelob 4.75 
Guinness 4.75 
Harpoon Oktoberfest 4.75 
Odoul’s Non-Alcoholic 4.75 
St. Pauli Girl Non-Alcoholic 4.75 


