
 

Tugboat Inn ~ Lunch Menu 
 

Soups & Stews… 
Clam Chowder Crock ~ a creamy combination of clams, onions & potatoes,         

served in a crock  11 

Lobster Bisque Crock ~ a house specialty!  Maine lobster in a rich creamy broth  15 

French Onion Soup Crock ~ simmered caramelized onions in beef broth topped 
with parmesan & Swiss  9    

 

Salads… 
Tug House Salad ~ fresh greens, garden veggies, croutons & choice of dressing  10 

Classic Caesar Salad ~ fresh romaine tossed with caesar dressing and topped      
with shaved parmesan & croutons  11  

Apple Cheddar Salad ~ fresh greens topped with apple slices, cheddar cheese, 
dried cranberries and walnuts, served with apple cider vinaigrette dressing  16 

Add Grilled Chicken ~ Fried Shrimp ~ Steamed Salmon  8      
 

Starters… 
Maine Crabcake ~ a 4 oz cake, pan seared, and served with                                         

salad greens & chipotle aioli  15 

Steamed Maine Clams ~ 1 lb of native clams, with broth & drawn butter  MP 

Steamed Mussels ~ 1 lb of rope grown mussels, simmered with garlic, white wine 
and scallions, finished with cream and served with a side of dipping bread  17 

Batter Onion Rings ~ crispy onion rings served with sweet chili sauce  12 

Chicken Tenders ~ boneless strips tossed with hot sauce, side of bleu cheese  13 
 

 

Maine Lobster… 
Served with french fries & cole slaw  

Traditional Steamed ~ 1 and ¼ lb with drawn butter  MP 
 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
 of foodborne illness, especially if you have certain medical conditions. 

 



Entrees… 
Haddock Monhegan ~ baked with seasoned bread crumbs and sweet lemon butter, 

served with rice or coleslaw  21 

Scallop Monhegan ~ baked with seasoned breads crumbs and sweet lemon butter, 
served with rice or coleslaw  26 

Luncheon Broiled Haddock ~ moist haddock filets, prepared with  
herb butter, served with rice or coleslaw  20  

Luncheon Broiled Scallops ~ tender sea scallops, prepared with  
herb butter, served with rice or coleslaw  25  

  Shrimp & Steak Combo* ~ a 6 oz top butt sirloin with grilled shrimp, served        
with rice or coleslaw  26  

Luncheon Fried Haddock ~ Atlantic haddock lightly browned, with lemon & tartar, 
served with choice of fries or rice  21 

Luncheon Fried Scallops ~ lightly browned sea scallops, with lemon & tartar, 
served with choice of fries or rice  25 

Luncheon Fried Shrimp ~ small, tender shrimp with lemon, cocktail & tartar, 
served with choice of fries or rice  17 

Luncheon Fried Clams ~ lightly fried, whole belly clams, served with lemon,  
tartar and cocktail sauce, served with choice of fries or rice  MP 

Chicken Pot Pie ~ chunks of white and dark meat chicken, mushrooms, carrots  
and onions in a creamy sauce, topped with puff pastry  16 

 

Sandwiches & Rolls… 
Served with fries or cole slaw and a pickle  

Maine Lobster Roll ~ fresh & cold with light mayo, served on a brioche roll  MP  

Maine Crabmeat Roll ~ fresh native crab with mayo, served on a brioche roll  MP 

Tug Grilled Cheese ~ thick white bread, melted with American & cheddar  12  
  Add fresh picked Maine crab ~ 12 

 
Tug Burger* ~ a charbroiled 6 oz patty with lettuce and tomato, served on 

 a toasted brioche roll  17  (add cheese ~ 1  add bacon ~ 4) 

Tugboat Reuben ~ corned beef, sauerkraut, swiss & reuben dressing  18 

Haddock Reuben ~ fried haddock, sauerkraut, swiss & reuben dressing  18  

Docksider Fish Sandwich ~ fried haddock, lettuce & tomato  16  (add cheese ~ 1)  

Crab Cake Sandwich ~ fresh crab, pan seared and topped with lettuce, 
 tomato & sweet chili sauce  17 

Grilled Chicken Sandwich ~ tender, boneless chicken breast, marinated and  
served with lettuce, tomato & mayo  16 


