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BIRTLIFF'S

APPETIZERS
Steame(l Prince Edward Island Mussels

Classic Roma tomatoes, white wine and fresh basil.

Spanis]q Andouille sausage, roasted gar]ic and cilantro.
French House Dijon mustard and fresh herbs.
Our Way Lobster jus and fresh Maine crabmeat. add 2.

Damariscotta River Oysters on the Half Shell
Ha]{: (102611 ]oca”y raisecl oysters.

Handmade Lobster and Crab Ravioli

Il’l 10]75ter StOC12 re&uc’cion finishecl Wlt]'l sl'lerry, fresh cream, capers ami craclzecl pepper.

Escarg’ot en Croute
Jumho escargot baked in a highly seasoned garlic butter and a pug pastry lattice.

Prosciutto and Asparagus Sauté

Fresh asparagus wrappecl in prosciutto, clipped in tempura Latter, sauteed in olive oil, topped with hollandaise.

Grilled Iuml)o Slu'imp Cocktail

]umbo shrimp served with our own horseradish cocktail sauce.

Chilled Lobster Cocktail

A fresh whole Maine loljster, split and Craclzecl, served with warm butter.

Fresh Maine Jumbo Lump Crab Cakes

Served on field greens with a special ginger-citrus vinaigrette and corn roasted red pepper salad.

Duclztrap Smoked Salmon Coronets

With homemade lmmmus, chiffonade Bermuda onion, capers and extra virgin olive oil.

Blackened Carpaccio

Thinly sliced medallions of beef tenderloin drizzled with extra virgin olive oi], Asiago and roasted gar]ic.

Crab and Sweet Corn Risotto

SALADS
Pan Fried Goat Cheese Salad

Slow roasted portalae”o musln‘oom, mesculin greens, tapenac]e croute with a sherry vinaigrette.

Mixed Greens and Garnishes

Field greens dressed with roasted shallots, pisl‘achios, Roma tomatoes and drizzled with our herb vinaigrette.

Bintliff Caesar
The original with fresh gratccl Asiago and garlic croutons.

Baby Spinach Salad

With chilled beef, toasted pecans, fresh apples and Gorgonzola. cheese drizzled with extra virgin olive oil.

Souprs

Award Winning Crab and Scallop Bisque
Traditional New England Clam Chowder
Gratinée of French Onion

Maine Lobster Stew
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BINRTLIFF'S

ENTREES
Ginger Roasted Salmon Fillet

With wasabi mashed potato, tempura fried La})y bok c110i, sesame and scallion glaze.

Caramelized Diver Scallops

Served with cranl)crry and brie cheese risotto.

Blackened Atlantic Cod

Served with creamy lobster and soy bean gnoccl'xi‘

Grilled Seafood Paella

With n1usscls, scaﬂop, salmon and shrimp.

Mahog’any Clam Carbonara

Sun dried tomato tagliatelli carbonara with Mal’logany clams and apple wood smoked bacon.

Grilled Jumbo Tiger Shnmp

Black pepper and lemon rubbed jumLo slnrimps, griﬂed over open flame, served with savoy cala]:)age roulade

and spicy fruit salsa.

Fresh Maine Lobster

Stcamcd, tender, market size lobster served with drawn butter.

Filet Mignon

The leanest and most tender 10 oz. steak. Served with a sauce of wild mushrooms and Madeira demi—glaze‘

Garlic and Herb Encrusted Prime Rib au Jus 12 oz. ~ 16 16 oz.

Tournadoes Bordelaise
Twin petite {ilets, cl’largriﬂetl, served on grilled porto]oello caps, with a Béarnaise and Bordelaise sauce.

Filet Oscar

A generous 10 oz. filet stuffed with fresh asparagus, crabmeat, and Béarnaise sauce.

Grilled Ril)eye

A grilled 14 oz. Angus Ri]:)eye, served with Maitre D’Hotel butter and mushroom caps.

Pork Tenderloin

Whole roasted porle tenderloin wrappccl in prosciutto. Served with garlic and herb mashed potato and
black pinto bean red pepper springroﬂ.

Veal Scallopini Marsala
Wil(l musl’lrooms, Roma tOlTlatUeS, {resl’l l’ler})s an(J. Marsala..

Rack of Lamb

Garlic marina(le, served with creamed fennel and Bordelaise sauce and eggplant caviar.

Pan Seared Duck Breast
Preparation changcs nig}ﬂ:ly.

Chicken Saltimbocca
Crispy chicken breast stuffed with prosciutto, ]arls]mrg cheese and fresh herbs.

Served with roasted chicken jus.

Egg’plant Napoleon
Crispy eggplan’c 1ayerec] with fresh mozzarella, tomatoes, braised onions, roasted red peppers,

marinated portol)ello mushrooms, fresh tomato sauce and shaved Asiago.
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