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Sea Dog Brewing Company
Please Note That Prices

May Vary From The
Restaurant Menu Prices.

Appetizers
Fried Halibut Bites $17.25

Malt vinegar aioli
Bang Bang Shrimp $16.10

Fried large shrimp, bang
bangsauce, sesame

Brewhaus Pretzel $11.50
Warmed Bavarian style, beer

mustard - Add pale ale beer cheese
dip

Seared Tuna Sashimi $17.25
Sesame crusted rare tuna,

orange-soy glaze, wakame salad,
pickled ginger, wasabi

Chicken Tenders $13.80
Buffalo, wild blueberry bbq, sweet

hickory bbq or honey mustard
Available in two sizes

Warm Crab Rangoon Dip $17.25
Atlantic crab, cream cheese, sweet

chili sauce, wontons
Lemon Pepper Wings $16.10

Tossed in lemon pepper parmesan
garlic sauce. Also available Buffalo,
wild blueberry bbq, or sweet hickory
bbq. Available in two sizes

Hummus and Country Olives $13.80
Cut vegetables and pita

Fried Pickles $12.65
Crispy chips with ranch dip

Spinach Artichoke Dip $16.10
Top browned withmozzarella

cheese, pita

Soups
Non-Traditional Lobster Bisque$25.30

Creamy bisque, 2 oz of chunks of
fresh lobster

New England Clam Chowder
Soup

$10.35

Clam and potato.Available in two
sizes.

French Onion Gratinee $9.20
Caramelized onion, Burgundy beef

broth, toasted croustades, melted
Swiss

Smokehouse Chili $10.35
Beef and bean chili, pico de gallo,

shredded Colby-Jack cheese, tortilla
chips

Black Bean Chili $10.35
Bean and vegetable chili, pico de

gallo, shredded Colby-Jack cheese,
tortilla chips

Salads
Salad Add Ons - 5 oz. pan-blackened
chicken, 5 oz. grilled chicken, 5 oz.
pan-blackened haddock, 6 grilled
shrimp, 4 oz. lobster meat, 2 oz.

lobster meat, 4 oz. ahi tuna*, or falafel
Large Garden $14.95

Tasty Burgers
Our all-beef burgers are double 4 oz

patties cooked medium-well with pickle
and your choice of potato chips, french

fries, or sweet potato fries ($3.45).
Sea Dog Stacker $18.40

American cheese, lettuce, tomato,
signature sauce*GFA*+$ 2.30

Volcano Stacker $19.55
Sunny side-up egg, pepper-jack

cheese, spicy relish, lettuce,
tomato*GFA*+$ 2.30

BBQ Bacon Cheddar Stacker $18.40
Cheddar, hickory bbq, onion crisp,

lettuce, tomato
Veggie Sweet Potato Burger $18.40

Pinto beans, rice, sweet potato,
oats, pumpkin seed, quinoa,
seasoning, avocado, pickled
vegetable, serrano aioli, lettuce,
tomato

Beyond Burger $19.55
Plant-based, avocado, lettuce,

tomato, garlic aioli GFA*+$ 2.30
Grilled Turkey Burger $18.40

Avocado, cheddar cheese, lettuce,
tomato, garlic aioli GFA*+$ 2.30

Pub Fare
Haddock Fish and Chips $25.75

Sustainable Gulf of Maine haddock
filet, tartar, French fries and slaw

Large Fried Shrimp $29.90
Cocktail sauce, tartar, fries and

slaw
Cajun Chicken Pasta $29.90

Andouille, roasted red pepper,
garlic, seasoning, cream, parmesan,
grilled focaccia

Fried Scallops $39.10
French fries, tartar

Steak Tip Poutine $32.20
Pan-seared tips, cheese

curd,brown ale gravy, fries, onion
crisps

Shrimp and Spaghetti $31.05
Sauteed large shrimp,

babyspinach, pecorino, lemon,
tomato, thin spaghetti, pinenuts,
butter-white wine sauce, warm
baguette

Open Faced Roast Turkey
Dinner

$26.45

Roast turkeywith our own stuffing
bread, mashed potatoes,
gravy,cranberry sauce

Chicken and Broccoli Cheddar
Risotto

$29.90

Roasted broccoli, aged cheddar
and pecorino, creamyItalian Arborio,
warm baguette

Specialty Sandwiches
All sandwiches are served with your

choice of potato chips, french fries, or
sweet potato fries ($3.45).

Grilled Reuben $20.70
House-braised corned beef,

sauerkraut, Swiss, Thousand Island.
Roast turkey available

Pan Blackened Haddock Taco $20.70
Shaved cabbage, avocado, pico de

gallo, cilantro, serrano aioli
Grilled Pastrami and Swiss $20.70

Seven day house cured then
smoked, mustard on Rye

Fried Haddock $21.24
Lettuce, tomato, tartar sauce.

Available pan-blackened with Cajun
tartar sauce

Grilled Philly Cheesesteak $20.70
Premium shaved steak,

caramelized onions and American
cheese

Prosciutto Caprese $19.55
Basil aioli, arugula,mozzarella,

tomato, basil, olive oil, balsamic.
Roast Turkey BLT $18.40

Cranberry mayo, toasted
wheat*GFA* +$2.30

Buttermilk Fried Chicken $18.40
Lettuce, tomato, house pickles,

spicy ranch sauce
Grilled Bacon Cheddar Chicken$20.70

Lettuce, tomato, mayo
Fried Buffalo Style Chicken $18.40

Lettuce, tomato, blue cheese
dressing

Pan Blackened Chicken Wrap $17.25
Pan-blackened chicken, fresh

salsa, shredded cheese, lettuce and
chipotle aioli

Sides
French Fries $8.05
Sweet Potato Fries $10.35
Onion Rings $10.35
Coleslaw $3.45
Small Market Salad $6.90
Small Caesar Salad $8.05
Mac N' Cheese $9.20
Green Beans $6.90
Mashed Potatoes $8.05
Grilled Focaccia $5.75

Dessert
Flourless Chocolate Cake $7.25
Peanut Butter & Chocolate Pie $7.25

Layers of light peanut butter
mousse and topped with peanut
butter cups and chocolate cookie
crust.

Please specify if you need
silverware

Add Silverware
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Greens, tomato, carrot, cucumber,
onion, crouton. Choice of: bleu
cheese, ranch, honey mustard, 1000
island, olive oil & vinegar, Greek,
blush vinaigrette *GFA*

Sea Dog Caesar $13.80
Croutons, anchovies available

upon request *GFA*
Cashew Quinoa $16.10

Tri-colored quinoa, cabbage, red
pepper, Bermuda onion, cucumber,
carrot, edamame, Napa cabbage,
cilantro, lime, peanut sesame-ginger
dressing *GFA*

Grilled Greek Chicken $19.55
Romaine, marinated tenders, feta,

cucumber, tomato, onion, kalamata
olive, Greek dressing. Available with
shrimp as well.

Berries and Goat Cheese $16.10
Artisan greens, fresh strawberries,

wild Maine blueberries, goat cheese,
cucumber, tomato, sunflower seeds
and pickled red onion tossed with
wild blueberry vinaigrette

No Silverware

*GFA* Item can be prepared
Gluten Free
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