
A P P I T I Z E R S E N T R E E S

S O U P S  &  S A L A D S

*Caeser Salad 13 add Grilled
salmon 28 grilled chicken 23
Roasted Beet salad 18
Salmon Rice bowl rice,
Cilantro, cukes, avocado, feta,
mixed greens, chickpeas,
onions, tomatoes & bang bang
sauce 29

Soup or chowder of the day 
Cup  9.95  Bowl 14
S I D E S
Potato mashed or baked, garden or ceasar salad,
cole slaw, vegetable of the day, french fries, sweet
potato fries, onion rings, potato tots, rice pilaf
DRESSINGS
blue cheese, raspberry vinaigrette, creamy dill,
thosand island, balsamic vinaigrette & Italian

S E A F O O D  P L A T T E R S
S E R V E D  W I T H  A  C H O I C E  O F  T W O  S I D E

Fisherman’s Platter haddock, whole belly
clams, scallops, shrimp & lobster best served
fried 48
Sea Scallops fried or broiled 32
Fried Clams  lightly fried local whole belly 32
*Grilled Salmon served MR 29
Atlantic Haddock fried or broiled 28
Fried Baby Shrimp best served fried 26

S E A G U L L  S H O P
M O N D A Y  N I G H T  M E N U  5 - 8

OUR FAMOUS SEAFOOD PIES
Sautéed with butter & herbs topped with a cracker crumb topping with a choice of two sides

Shipwreck Pie Maine lobster, crabmeat, shrimp, and scallops 42

Maine Lobster Pie a trap load of Maine Lobster 39

Admirals Daughters Pie scallops and baby shrimp 31

Admirals Pie Maine Lobster & scallop 35

Captains Pie Maine Lobster & crabmeat 35

SHRIMP SCAMPI garlic, wine, butter, spices with linguini and
choice of one side 26

SEAGULL CRABCAKES two of our housemade crabcakes on a bed
of local greens with a citron remoulade and your choice of two
sides 26

PEMAQUID POINT CAJUN ALFREDO spicy alfredo with chicken,
shrimp, andouille sausage, green & red peppers over fetuccinne
with choice of one side 32

WILD MUSHROOM RAVIOLI  served with a white wine cream
sauce and choice of one side 25

SOUTHERN FRIED CHICKEN with mashed potatoes gravy and
choice of one side 28

ARTICHOKE  CHICKEN grilled chicken topped with our house-
made artichoke & cheese blend 26

House-made Crab Cakes local crab on a
bed of greens with citron remoulade 21
Artichoke Spinach Dip served with toast
points 16
Fried Calamari served with zesty sauce 18
Crab Dip served with toast points and
house-made corn chips 19
Mussels in white wine garlic and lemon
butter 20

 3.95% seagull establishment fee *Consuming raw or undercooked meats, poultry,seafood shellfish or eggs

may increase you risk for foodborne illness


