
Starters: 
 

Oysters 
Rotating farms   1/2 doz. $20     1 doz. $36 
 

Steamers     $MKT Price 
Sourced from The Clam Hunter, purged to perfection, 
served with drawn butter 

 

Shrimp Cocktail     $15 
Jumbo Shrimp served with mignonette or cocktail sauce  

 

Clam Chowder 
Tender clams, onion, celery, bacon, and potato, in a 
creamy clam broth served with oyster crackers 
Cup:  $9                                  Bowl: $13 
 

Lobster Bisque     
Smooth & creamy with sherry and cooked lobster 
Cup: $11                             Bowl:  $15 
 

Beer Battered Shrimp   $15 
Crispy, fried shrimp served with Spinneys sauce  
 

Chicken Wings    $15 
Tossed in hot sauce served with ranch or bleu cheese 

Chilled Salad Plates: 
Heirloom Tomato      $20 
Local, organic heirloom & cherry tomatoes on bed of baby arugula, 
topped with goat cheese & drizzled with balsamic glaze  

 

Garden      $12 
Tossed mixed greens with local fresh vegetable garnish and your 
choice of dressing 
 

Caprese       $16 
Fresh sliced tomato, mozzarella, mixed green arugula,  
kalamata olives, fresh basil, drizzled with balsamic glaze  
 

Caesar       $15 
Romaine hearts, croutons, shaved parmesan cheese and  
kalamata olives, drizzled with classic Caesar dressing 
 

Add to any salad: 
Grilled Chicken      $7 
Chilled shrimp      $8 
Seared tuna       $10 

Sandwiches & Baskets: 
All sandwiches & baskets come with fries or sub with onion rings ($3) or 
side salad ($5) 

 

Fish n’ Chips Basket   $24 
Fried haddock served with tartar sauce & cole slaw  

 

Po’ Boy Gone Fishin’   $22 
Batter fried haddock served on a hoagie roll with  
lettuce, tomato, onion, coleslaw & Spinneys Sauce 

 

Fried Clam Basket    $MKT Price 
Crispy fried clams 

 

Seared Tuna Sandwich    $24 
Served rare with seaweed, arugula, tomato and  
Spinneys Sauce 
 

Beer Battered Shrimp Basket   $20 
Fried, ale battered shrimp served with Spinneys Sauce  
 

Spinneys Burger*    $18 
Char-grilled, topped with cheddar cheese, lettuce,  
tomato, onion & Spinneys Sauce 
 

Add crispy bacon     $3 
 

Grilled Chicken Sandwich   $16 
Served with lettuce, tomato, onion, cheddar, & Spinneys 
Sauce 
 

Add crispy bacon     $3 

Spinneys Pizzas: 

Cheese Pizza     $15 
 

Pepperoni Pizza     $18 
 

Vegetarian Pizza     $19 
Peppers, onion, mushroom, spinach and cheese 
 

Margherita Pizza      $22 
Fresh tomatoes, mozzarella, basil and olive oil 
 

White Clam Pizza     $24 
Tender clams, fresh garlic olive oil & parmesan cheese 
 

Lobster Corn Pizza     $MKT Price 
Lobster bisque sauce, corn, lobster meat and parmesan cheese 

Kids Bites: 
Mac n’ Cheese      $7 
Creamy, hot macaroni & white cheddar cheese  
  

Hot Dog       $6 
Served with French fries 
 

Chicken Tenders Basket     $10 
Served with French fries 

SPINNEYS LUNCH & DINNER MENU 

Desserts: 

Trish’s Local Pies a la Mode  $10 
Homemade pies topped with choice of ice cream  
 

Chocolate Nut Brownie Sundae  $10 
Chocolate nut brownie, topped with choice of ice cream, 
chocolate sauce & whipped cream 
 

Ice Cream Cookie Sundae   $10 
Chocolate chunk cookie stuffed with choice of ice cream, 
whipped cream and sprinkles 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, 
especially if you have certain medical conditions. Groups of 6+ may be charged 20% gratuity. 

   Lobster Offerings 

 

Classic Lobster Dinner   $MKT Price 
Fresh off the boat, steamed lobster, corn, drawn  
Butter, with fries or red potato salad 
 

Add steamers      $MKT Price 
 

Twin & Select options available 
 

Maine Lobster Roll:    $MKT Price 
Maine lobster with mayo or hot butter in a toasted brioche roll  
with fries and coleslaw 
 

Lobster Tacos    $MKT Price 
Served in a romaine lettuce wrap, with Spinneys Sauce, coleslaw, 
and pico de gaillo 

 

Lobster BLT      $MKT Price 
Lobster, bacon, lettuce, tomato served on a ciabatta roll and fries 
 

Lobster Grilled Cheese    $MKT Price 
Served on sourdough bread, with cheddar and Spinneys Sauce 



ON TAP 
Boothbay Thirsty Botanist  7%   $10 
NE IPA, Boothbay, ME—juicy IPA with bright, tropical character 
 

Sheepscot Pemaquid 5.2%     $8 
Scottish Style Ale, Whitefield, ME—brewed with Scottish style yeast 
 

Lone Pine Time & Temp 4.8%   $8 
American Lager, Portland, ME—light body &  profound drinkability 
 

Allagash White 5.2%     $8 
Belgian Wheat Ale, Portland, ME—nice balance of citrus & spice 
 

Maine Beer Lunch 7%    $10 
IPA, Portland, ME—Aromas of caramel with underlying floral notes 
 

Gneiss Weiss 4.8%       $8 
Hefeweizen, Limerick, ME —German-style Weissbier 
 

Geary’s Pale Ale 5.2%    $8 

Pale Ale, Portland ME —dry, clean & crisp with lots of hop taste 
 

Cushnoc Gigantic Dad Pants 7.3%   $10 
NE IPA, Augusta, ME—smooth, low bitterness, & citrus aromas 
  

Tumbledown Red 5.4%    $8 
Irish Red Ale,  Farmington, ME—smooth malty flavor, auburn color 
 

Allagash North Sky 7.5%     $10 

Stout, Portland, ME—silky, Belgian inspired stout 

 

Trinken Rotating                $8-10 
German Style Beer, West Bath, ME 

 

Flight Deck Rotating             $8-10 
Craft Beer, Brunswick, ME 

 
 

SIGNATURE COCKTAILS 
Blueberry Mojito      $12 
White rum, muddled blueberries & mint, and soda water 

Margarita       $12 
Ask about our flavors 

Salty Dog       $12 
Gin, grapefruit juice, simple syrup served with a salted rim 

Dark n’ Stormy      $12 
Dark rum & ginger beer, garnished with a wedge of lime 

 
 

NON-ALCOHOLIC 
Orono Hop Water (NA)     $6 
Orono, ME Lemon lime sparkling citra hop water 

DOMESTIC CANS/BOTTLES 
Corona Extra 4.6%     $6 

 

Coors/Miller/Bud Light 4.2%   $6 
 
 

HARD SELTZERS & CIDERS 
Apres Red 5%      $8 
Raspberry Rhubarb, Portland, ME—subtly sweet with red berries 

 

Apres Isle 5%      $8 
Blueberry Lemonade, Portland, ME—with Maine grown blueberries 
 

Apres Pine Rickey 5%     $8 
Lemon lime & white pine seltzer, Portland, ME 
 

Dasch Cranberry 6.3%    $8 
Cranberry Seltzer, Brunswick, ME—dry, tart & refreshing 

 

High Noon Peach 4.5%    $6 

 

Citizen Cider 5.2%      $8 
Burlington, VT—traditional semi-dry cider 
 

Downeast Craft Cider 5.1%     $8 
Boston, MA—super smooth  

WHITE WINE 
 

Vino Verde       $9 
 

Chardonnay       $10 

 

Sauvignon Blanc      $10 

 

Pinot Grigio       $10 

 
 

RED WINE 
 

Pinot Noir       $10 

 

Red Blend       $10 

 

Cabernet       $10 

 
 

ROSE 
Day Owl       $11 
 
 

PROSECCO 
La Marca      $11 

FOUNTAIN $3 
Ginger Ale   Sprite    Coke     Diet Coke  Lemonade Soda   
Unsweetened Tea  Raspberry Tea   Cranberry Juice   Coffee 

SPINNEYS DRINKS MENU 

Something Special! 
Buy The Kitchen A Round    $10 
Show your appreciation of our hardworking crew. Cheers! 


