
 

SALADS 
                           

Caesar $16 
Romaine hearts, house made Caesar dressing,  

Pecorino Romano, fresh croutons 
Add white anchovies $3 

 

Chef Salad $16 
Crisp romaine, honey ham, roasted turkey, baby 
tomato, red onion, bacon bits, shaved cheddar, 
hard boiled egg, house ranch, fresh croutons   

 

House Salad $14 
Arugula, shaved radish, cucumber, baby tomato, 

curled carrot, goat cheese, pickled red onion, 
lemon mint vinaigrette  

 

Taco Salad  $17 
Crispy tortilla bowl, ground beef, lettuce, black 
beans, pico de gallo, guacamole, sour cream,  

shredded cheddar, chipotle ranch  
 

Tropical Shrimp $19 
Blackened shrimp skewer, petite greens,  

passionfruit vinaigrette, strawberry, mango,  
green apple, cotija cheese, pickled red onion,  

toasted coconut 

 
Add a grilled protein to your salad 

   Chicken $8, Shrimp Skewer $14,  
Salmon $15, Crab Cake $15 or  

6oz Filet Mignon $26 

SNACKS 
                           

Rice Puffs $8 *V 
Puffed rice with sesame and salted nori  

                      
Boothbay Brand Oysters $4.25 each 

Cocktail sauce, lemon, tabasco                      
 

Lobster Bites $5.75 each 
Buttery brioche crouton, lobster salad,  

micro celery, fresh herbs    
 

    Roasted Shishito Peppers  $13 *V 
Cast iron roasted with sea salt and lime  

(spicy) 
  

Braised Cauliflower $13  *V 
Braised baby cauliflower, lemon basil aioli,  

parmesan cheese, pickled onion, grilled lemon 

APPETIZERS 

Sweet & Sour Chicken $15 
Tempura fried chicken, sweet & sour sauce, 

toasted sesame seeds 
 

Poutine $14 
Crispy fries, hunters sauce, cheese curds,  

red onion, herbs, sunny egg 

 
Calamari $17 

Crispy fried, lemon basil aioli, pickled onion, crispy 
basil, marinara 

 
Paul’s Nachos  $13 

Shaved lettuce, cheddar sour cream, pico de gallo,  
pickled jalapeno, guacamole  

Add beef  $5 
  

Frito Pie $15 
Crunchy Fritos, house chili, chives,  

cheese curds, sour cream  
 

Pound of  Wings $18 
Choose(1) Buffalo, house BBQ or Sweet Chili 

served with celery & carrots &  
bleu cheese dressing 

(Each additional sauce $2) 
 
 

SOUPS & CHOWDERS 
 

Clam Chowder Cup $10  Clam Chowder Bowl $12 
 

Soup of the Day Cup $7  Soup of the Day Bowl $9 



 

SANDWICHES 
Coleslaw & Bread n butter pickles  

Add French Fries or Sweet Potato Fries $2 
 

Reuben $17 
Toasted rye, house corned beef, swiss, sauerkraut,  

1000 island 
 

Lobster Roll $26 
Toasted butter bun, 4oz. fresh Maine lobster 

served cold, or warm tossed in butter and herbs 
served with fries 

 
Beef Torta  $16 

Braised beef shoulder, sour cream, black bean emul-
sion, Pickled peppers, white cheddar cheese, green 

tomato chow-chow, crispy onion, cilantro 
 

Turkey & Brie $17 
Toasted multigrain, shaved turkey, brie cheese, 

 Arugula, raspberry and rhubarb mustard 
 

Hereford Beef Burger $16 
8oz. Hereford beef, toasted brioche bun, lettuce,  

tomato, onion served with French fries  
Add cheese $1  Add bacon $2 

 
Haddock Sandwich $19 

Toasted brioche bun, blackened or pan-seared,  
remoulade, lettuce, tomato, lemon 

 
Crispy Chicken Sandwich $16 

Toasted brioche bun, crispy fried chicken breast,  
butter lettuce, hoisin glaze, cucumber, yum yum sauce 

  

  

CLUBHOUSE CLASSICS  
        

Steak and Frites   
6oz Filet Mignon $39 14oz Ribeye $49 

served with truffle fries  
 

Icelandic Haddock $28 
Blackened or pan seared, buttered broccolini  

beurre blanc, grilled lemon 
 

Fish Tacos $19 
Soft or hard taco, blackened or pan seared,  

shredded cabbage slaw, corn salsa, lemon paprika 
aioli, cotija, pickled onion, cilantro 

 
Charred Baby Cauliflower  $18 *V 

Black bean puree, romesco sauce,  
toasted almond, shaved carrot, broccoli sprouts  

 
Chicken Parmesan  $22 

Breaded chicken cutlet, house made linguine, 
marinara, herbs, mozzarella, grated pecorino 

*Please note, a 20% gratuity will be added to the balance of your check for tipping convenience. 

*$10 sharing fee for split entrees 

*This food is or may be consumed raw or undercooked or may contain raw or undercooked foods. Consumption of this food may increase the risk of foodborne illness. 

Please check with your physician if you have any questions about consuming raw or undercooked foods. 

*V -  Vegetarian  

*We will gladly accommodate special dietary needs, please inquire  


