
catch of the day (might be 2 or 3 of  the  following: tuna, sword, halibut, salmon, tilapia etc

pecan crusted - creole brown butter sauce
sesame crusted - sweet and spicy thai  chili butter
coconut curry crusted- -blueberry mint chutney
korean bbq or cajun bbq  
pistachio crusted - cilantro mint pesto
poached (usually only salmon or halibut) - sherried mustard sauce or avacado lime aioli
in  pastry - caramelized onions, garlic and dilled boursin

lobster market

in shell, traditional  steamed - melted butter or spicey thai butter. 
out of shell. - sauteed in wine, garlic and herb butter.

lobster strudel (featured on the FOOD NETWORK in 2004)  29

lobster meat with caramelized onions and a homemade boursin cheese.in flaky pastry 
seafood strudel  24

scallops, crab and whitefish, caramelized onions, lemon zest , pernod and a homemade 
boursin cheese - in flaky pastry

calamari , scallopss or tofu a la grecque  19/18/24  
 marinated  in garlic, lemon zest, olive oil, ouzo and herbs -  pan seared.

duck  24
coconut curry crusted - blueberry mint chutney
sauce of ginger, garlic, black tea and  star anise 
apricot glaze
picquant balsamic honey drizzle  

chicken - boneless breast or dark meat on the bone  19
coconut curry crusted  - blueberry mint chutney  .
greek stifado -  stewed w/ tomatoes, olive oil,  red wine, garlic and a touch of cinnamon
korean bbq or cajun bbq 

spinach and mushroom strudel  18
herbed spinach, braised mushrooms,caramelized onions & three cheeses - in flaky pastry  

 tofu  or tempeh  18
greek stifado -  stewed w/ tomatoes, olive oil,  red wine, garlic and a touch of cinnamon

cajun  bbq or korean bbq

tomato basil bisque 6   green salad             6
crab bisque 9   smoked bluefish paté 9

 cafe bluefish 
blueberry lemon martini     ginger cranberry cosmo    frozen  hot chocolate w/ grand marnier   

starters

  summer sample menu 07

entrees

   cafe salad  of  greens, veggies, toasted walnuts and feta. or dried cranberries..
                maple balsamic vinaigrette      9     

    desserts etc.  
italian dessert wine - a lovely compliment to fruit crisp or chocolate strudels

frozen hot chocolate - with or without grand marnier

old fashioned blueberry crisp-   brown sugar, cinnamon  oat crust 

chocolate hazelnut strudel-  dark chocolate and hazelnut praline in flaky pastry 

double cinnamon strudel-  caramelized brown sugar with a double dose of cinnamon. in pastry  

black & white strudel-  dark and white chocolate chunks in flaky pastry

maple cream cheese strudel - says it all

german chocolate mud pie -  a cross between a brownie and pecan pie w/ chocolate, coconut & walnuts             

italian shaved ice - passionfruit

122 cottage st.  bar harbor, ME  04609   207-288-3696


