~ Thanksqgiving Day 2024 ~

~ Starters ~

Atlantic Seafood Chowder Crock ~ 11
A New England tradition — Haddock and shrimp with cream, butter, onions and potatoes

Baked French Onion Soup Crock ~ 9
Rich beef broth simmered with caramelized onions, topped with
a parmesan crouton and Swiss cheese

Boneless Buffalo Chicken Tenders ~ 13
Tender strips of boneless chicken tossed in a sweet hot sauce and served with bleu cheese

Beer Battered Onion Rings ~ 12
Crispy onion rings, served with a sweet chili sauce

Tugboat House Salad ~ 10
Fresh greens, garden vegetables, tomatoes and croutons, with a choice of house made dressings

~ Sandwiches & Burgers ~

Docksider Fish Sandwich ~ 16
Deep fried haddock fillet topped with lettuce and tomato on a bulkie roll
served with a side of tartar sauce ~ Add cheese $1

Tug Grilled Cheese ~ 13
Thick white bread, melted with American and cheddar

Maine Lobster Roll ~ Market Price
Fresh Maine crabmeat tossed lightly with mayonnaise, served in a grilled New England style
hot dog roll
Tugburger* ~ 16
A charbroiled 6 oz patty with lettuce, tomato and red onion served on a bulkie roll  Add cheese $1

Sandwiches & Burgers are served with french fries or cole slaw

Traditional Roast Turkey Dinner ~ 26
White and dark meat, served with all the fixings ~
stuffing, gravy, mashed potato, squash
and cranberry sauce




~ Entrees ~

Steamed Maine Lobster ~ Market Price
One and ¥4 pound, served with drawn butter

New York Sirloin Steak* ~ 28
A 12 ounce marbled sirloin, grilled to perfection

Haddock Monhegan ~ 25
Broiled with lemon, herbs, sweet butter and a seasoned crumb topping

Scallops Monhegan ~ 32
Also broiled with lemon, herbs, sweet butter and crumbs

Fried or Broiled Haddock ~ 24
Atlantic haddock deep fried to a golden finish, or broiled with a lighter touch of butter,
wine and garlic

Fried or Broiled Scallops ~ 31
Tender sea scallops deep fried, or broiled with a lighter touch of butter, wine and garlic

All entrees are accompanied by a choice of 2 side dishes ~ see list below

Young Mates Menu ~

Junior Turkey Dinner ~ 15
Light and dark meat with all the fixings

Tug’s Junior Burger* ~ 12
A 6 0z angus beef patty on a toasted bun, served with french fries

Junior Chicken Tenders ~ 11
Boneless breast of chicken, cut in strips and served with french fries

Junior Fried Shrimp ~ 12
Small Atlantic shrimp, deep fried and served with french fries

~ Side Dishes ~

French Fries 5 Coleslaw 4 Baked Potato 3 Mashed Potato 3
Fresh Vegetable 3 Demi Salad 6

*Some foods may be served raw or undercooked, or may contain raw or undercooked foods.
Consumption of these foods may increase the risk of foodborne illness.
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