SNACKS
bucket of French fries, sriracha mayonnaise 6
Maine crab tacos, chipotle, radish, avocado 12
Okonomiyaki Style Corn On The Cob, Kew Pie Mayo, Bonito, Furikake 8
pulutan pork bbq skewers, Achara 12
meat & cheese plate, blueberry jam, honeycomb, pickled mustard seeds 20
steamed edamame, togarashi, soy, ginger 8
lobster spring roll, cucumber, mango, napa, cilantro, mint, citrus sauce 14

FIRST COURSE
roasted corn & clam chowder 10

tbc wings

bacon, potatoes, thyme, cream

Maine crab cakes 15
green goddess, baby arugula, charred citrus

steamed Maine mussels

Boston bibb wedge 11
11

tuna poke

cotija cheese, cornbread croutons,
Caesar vinaigrette

Gochujang BBQ Ribs 13

12

baby back ribs, pickled red cabbage slaw

from our friends at laughing stock farm

buffalo fried shrimp

14

wakame, avocado, soy,
wasabi aioli, crispy wontons

add chicken 8 / shrimp 10 / lobster 15

farm to table salad

15

smoked tomato bouillabaisse
or
green curry, coconut, basil, cilantro

bacon, pickled fried red onion, tomato

tbc Caesar

12

bob’s sweet & sour hot sauce,
goat cheese ranch

whole belly fried clams

16

pickled celery, great hill blue cheese

23

house tartar

SANDWICHES
served with herbed french fries
Goose Rocks Beach lobster roll
hot with garlic herb butter

Southwest Swordfish Wrap 15
corn, black beans, tomatoes, lettuce,
Cotija cheese, avocado lime dressing

MP

or

cold with chive, mayonnaise, & lemon
tbc club
14
house roasted turkey,
bacon, avocado, lettuce, tomato,
green garlic aioli

TBC bacon burger 15
Maine-raised beef, bacon, cheddar,
lettuce, tomato, house pickles

MAIN COURSE
fish ‘n chips

Spice rubbed grilled swordfish

22

tbc slaw, malt vinegar, French fries
house tartar

grilled togarashi ahi tuna

31

Roasted Maine “Lazy man” Lobster

nori puree, Furikake rice cake, Kimchi
wasabi tobiko, Pickled Red Cabbage slaw

spice crusted pan Seared Tenderloin

39

roasted Maine chicken

27

leg confit, bacon chipotle creamed
corn, local greens

Maine lobster raviolo

36

MP

handmade saffron pasta, asparagus
sundried tomato lobster cream sauce

lobster fried rice, sesame egg,
baby bok choy, chili glaze

Executive Chef John Shaw

MP

fennel, peas, baby carrots, potatoes

black garlic mushroom ragout,
broccollini, crispy gaufrette potatoes

seared shrimp & Maine scallops

29

Veracruz sauce, roasted garlic
cauliflower pure, broccollini

.

Sous Chef Mark Gian Ong

Some menu items may be served raw or undercooked or may contain undercooked foods.
Consumption of this food may increase the risk of food borne illness. Please check with your physician
if you have questions about consuming raw or undercooked foods.

