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Main Street, Blue Hill • Next to Arborvine • 374-2441

SALADS
Almond Encrusted Chicken Tender Salad $9.50
The Classic Caesar $8
Bacon, Apple and Spicy Pecan Salad $8.50

SOUPS
Stonington Haddock Chowder Cup $4.75 Bowl $7.50
Soup du Jour -ask server or check daily menu board
Spicy Salt Pond Mussels $9.50

CHAR-BROILED and OVENROASTED
Melted Brie Bruschetta $7.50

On toasted French bread, topped with locally made 
Sisters Salsa and roasted artichokes

Fresh Cod Cake $13.50
With celery, scallions and fresh herbs

Marinated Lamb Kababs $12.50
Grilled medium rare, served on warm flatbread 
and topped with a refreshing lime yogurt
and a local tomato and olive relish

Hanger Steak $13.50
Our famous 8 oz. cut marinated in ale, 
soy and lemon

Tom’s Special Blackjack Baby-Back Ribs $14
A half rack, slow roasted BBQ style, finished 
with a shot of Jack Daniels for added zing

Ground Sirloin Burger $9
Char-broiled black angus with melted pepper jack and 
frittered onions and a tangy sundried tomato mayo

PASTAS
Ravioli with Pomodoro Sauce $9

Locally made three-cheese plus spinach/feta
with a multi-grain roll and side salad

Classic Pad Thai Stir Fry $9.50
Rice noodles with a Tamarind sauce, shrimp, chicken, 
bean sprouts and peanuts are the core of this traditional 
Thai dish. Vegetarian option available.

Serving 5:30-9 p.m., Wed.-Sun
Bar open later •  Live music every evening`

Appetizers
Warm Salad of Four Season Farm Spinach, Arugula, Apple Wood Smoked Bacon, 

Roasted Tomatoes and Grilled Borettane Onions $8.75
Salad of Heirloom Cherry Tomatoes, Grilled Artichokes, Alphonso and Cerignola Olives, 

Dry Cured Prosciutto and a Moscatel Vinaigrette $8.75
Native Top Neck Clams Casino Style $10.50
Brie in Puff Pastry with Figs and Toasted Almonds $7

Entrées
Roasted Native Halibut Filet

with a Lemon Butter Crumb Crust, Grilled Polenta, Baby Bok Choy and a Roasted Garlic Beurre Blanc $28
Galettes of Maine Lobster and Maine Shrimp

with Lemon/Herb Bulghur, Grilled Tomato and a Light Dijon Sauce $29
Crispy Duckling

with a Quince/Amaretto Glaze and a Caramelized Onion Marmalade $27
Grilled Native Lamb Chop

with a Mint-Pine Nut Crust, Creamy Risotto, Baby French Horn Mushrooms, Herbed Gremolata 
and Apple Ginger Chutney $31

For reservations, please call 207-374-2119
Serving dinner Tuesday through Sunday, from 5:30 to 9:30 p.m.

Main Street - Tenney Hill, Blue Hill
www.arborvine.com

Samplings of our
Summer Menu


