Seafood Ketch Taste Teasers
New England Clam Chowder
Cup 5.95

Bowl 7.95

Seafood Bisque (crab, scallop and haddock)
Cup 5.95 Bowl 7.95
Tempter - A great sample of Maine, to share. Fried clams, scallops, shrimp and haddock.
15.95

Spinach Artichoke Dip - Baby spinach with tender artichoke hearts and creamy asiago cheese.
8.95
Add crab meat for a special treat. 11.95

Escargot- served in our to-die-for, garlic butter. Many say, “These are the best snails I have ever had.” (We think so too!!).
Save a little of the bread to dip.

10.95

Fresh Stuffed Mushrooms - shrimp, scallops, haddock and crab meat with homemade bread crumbs and our garlic
butter.

8.95

Ketch Fries and Dip - potatoes quartered then fried and served with our sour cream and onion dip (more than enough to
share).

8.95

Calamari - marinated in milk and garlic (to make them tender) lightly fried, tossed in asiago cheese, and scallions, then topped
with a balsamic vinegar glaze. Homemade marinara sauce for dipping. Yummy!

10.95

Children’s Menu and Gluten Free Menu available

Please ~ No Fishing from dining room windows or deck!!!!!!

Light or Luncheon Fare
(You can order this any time of the day, not just for lunch.)

*Ketch Grilled Chicken Sandwich - chicken breast marinated in our “Island Spice”, lettuce and tomato.
Grilled Flat Iron Steak Sandwich – cheese, sautéed green peppers & onions.
11.95
6 oz Black Angus Cheeseburger – lettuce and tomato.
11.95
Bacon, Lettuce and Tomato Sandwich – toasted. 7.95

Oh so good!!

9.95

Grilled Ham and Swiss Cheese and Tomato 7.95
Vegetarian Wrap – You name it and we will put it in. Mixed with a house dressing 10.95
Fresh Maine Lobster Roll

17.95

Best around, just ask anyone you meet (very little mayonnaise). Just ask and we can make it without mayonnaise)

Fried Shrimp Roll 13.95
Fried Maine Scallop Roll 16.95
Fried Maine Clams Roll 17.95
Fried Haddock on a Bun 10.95
Bass Harbor Seafood Sandwich – chilled crab meat, haddock & shrimp, mixed with a little mayonnaise, lettuce tomato, onions and
cheese. 15.95
All sandwiches are served on our homemade rolls: Served with a choice of hand cut ketch fries, french fries or sweet potato fries
for $1.00 more. Seafood items with coleslaw, meat items with a pickle.

Salads
Fresh Tossed Green Salad 5.95
Fresh Spinach Salad – baby spinach, onions, egg, fresh blue cheese 8.95
* Grilled Chicken Salad – breast of chicken marinated in our “Island Spice” 11.95
Chef’s Fresh Seafood Salad – chilled haddock, crab meat and shrimp 14.95
~Yes! You can have a loaf of our warm, homemade bread with your salad or soup $2.00~

Seafood Harvest
(My Dad always said, “Don’t order fish unless you can see the salt water” ~ Please, lift feet at high tide.)

Broiled or Fried Haddock-Lightly battered and fried or broiled with lemon, butter and white wine.
19.95
Maine Scallops – 3 ways to have them cooked: - Pan seared with olive oil, topped with lightly seasoned
bread crumbs and baked with butter, or lightly battered and fried.

22.95
Baked Lobster-Seafood Casserole-lobster, scallops and crab meat, light cream, butter and topped with
25.95
**Ketch specialty**

seasoned bread crumbs.

Lobster Seafood Marinara-lobster, scallops, haddock and shrimp over pasta.
26.95
Fried Maine Clams-with the bellies. 24.95
Haddock Mediterranean- topped with baby spinach, olives, tomatoes, assorted squashes, onions, peppers, garlic, and feta cheese.
22.95
** Ketch specialty**
Shrimp Scampi-large shrimp sautéed in our garlic butter and served over pasta or rice.
(Stu and Ed owned an Italian restaurant.)

21.95
Fried Shrimp-large shrimp lightly battered and fried.
21.95
Seafood Fettuccini Alfredo – Scallops, Shrimp & Haddock.
24.95
Baked Stuffed Haddock- seafood stuffing (haddock, crab meat, scallops, shrimp, onion and celery) baked and topped with our lobster,
seafood sauce.

21.95
Capt’n Fried Seafood Plate-lightly battered and fried - clams, shrimp, scallops and haddock.
27.95
Steamed 1 ¼ lb Maine Lobster – Market price.
Dinners include: Choice of two sides- baked potato, ketch fries, french fries, rice, salad, fresh vegetables, cole slaw. Sweet potato fries
add $1.00.
Fresh loaf of our homemade bread.

Landlubber Delights
Char-broiled 8 oz Top Sirloin-prepared with a house rub. 22.95
Steak Mediterranean-8 oz top sirloin topped with baby spinach, olives, tomatoes, assorted squashes, onions, peppers, and garlic, feta
cheese.

24.95
*Chicken Edmundo-8 oz chicken breast tossed in Italian bread crumbs, pan sautéed, then topped with a chicken based cream sauce.
19.95
*Chicken Mediterranean-baked 8 oz chicken breast topped with baby spinach, olives, tomatoes, assorted squashes, onions, peppers,
and garlic, feta cheese.

20.95
Vegetarian Pasta-assorted fresh vegetables sautéed in marinara sauce or alfredo sauce. 17.95

Surf and Turf
(It’s okay to have a little beef with your seafood)

8 oz Top Sirloin prepared with a house rub, with your choice of seafood.
Scallops- sautéed in garlic or fried 28.95
Shrimp-sautéed in garlic or fried 26.95
Fried Clams 28.95
Steamed 1 ¼ lb lobster – market price

Dinners include: Choice of two sides- baked potato, ketch fries, french fries, rice, salad, fresh vegetables,
cole slaw. Sweet potato fries add $1.00.
Fresh loaf of our homemade bread.

*We use ABF chicken
***Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses.

Children’s Menu
Chicken Nuggets with French fries, apple sauce, kids drink and ice cream cup $10.95
Hamburger Sliders with French fries, apple sauce, kids drink and ice cream cup

$ 9.95

Grilled Cheese Sandwich with French fries, apple sauce, kids drink and ice cream cup $7.95
PB & J Sandwich with French fries, apple sauce, kids drink and ice cream cup $7.95
Fettuccini Marinara with apple sauce, kids drink and ice cream cup $7.95
Kraft Mac and Cheese with apple sauce, kids drink and ice cream cup $8.95
Fried Haddock with French fries, apple sauce, kids drink and ice cream cup $10.95
Fried scallops with French fries, apple sauce, kids drink and ice cream cup 13.95
Fried Shrimp with French fries, apple sauce, kids drink and ice cream cup $10.95
Fried Clams with French fries, apple sauce, kids drink and ice cream cup $13.95
5 oz flat iron steak with French fries, apple sauce, kids drink and ice cream cup $12.95

Seafood Ketch Sweets
Lisa’s Cheesecake Creations 6.95 (What did she decide to make?)
Ketch Pecan Pie 5.95
Baked Fresh Maine Blueberry Pie 5.95
Baked Maine Indian Pudding 5.95
Cornmeal, molasses, brown sugar, and spices, topped with whipped cream or ice cream. (It taste a lot like pumpkin pie)

Chocolate Fudge Cake 6.95
Do you need a chocolate fix? Chocolate cake, chocolate chunks and chocolate frosting, lightly warmed and topped with
whipped cream, chocolate and carmel sauce.

World’s Best Carrot Cake 6.95

(Dad, says so)

Ice Cream 3.95 Chocolate Sundae 4.95 Add a scoop of ice cream to any dessert 1.50
We have freshly brewed gourmet coffee. Keurig’s coffee maker makes each great, 8 oz cup of coffee to order. Ask your server for flavor
choices. $2.50 (sorry, no free refills)
We have house coffee with free refills. Just ask and we will make a pot. $2.50

International Coffees (Just the right finishing touch or an afternoon pick-me-up)
Irish~Roman~Jamaican~Mexican~ (yes, there is alcohol in International Coffees.)

~Wine, Spirits, and Ales~
We have a complete selection of the best domestic and imported wines and beers, by the bottle or glass. They are listed in our
wine menu. Your server will be pleased to assist you.

Full Service Bar ~ Frozen Drinks ~ Sodas ~ Juices ~ After Dinner Cordials
~ The History of the Seafood Ketch~
In 1983, after many years as the “local watering hole” and then a vacant, run down building, Ed and Eileen Branch bought the
property. With Ed’s vision and the family’s hard work, the Seafood Ketch Restaurant opened its doors. The Ketch began with many
years of experience in the restaurant business and only a blackboard menu. The Branch family, along with many friends, has worked
hard to bring together good food, comfortable atmosphere and attention to details, along with one of the best views on the island, of a
Maine’s working harbor.

In 1992, after many years working together, Stuart and Lisa took over the helm of the “Ketch”. We have and will continue the
traditions that were handed down from Ed and Eileen. Some family, friends and aesthetics, may have changed, but the goal remains
the same… good food, comfortable atmosphere, attention to details, and the beautiful view, inside or out, on our flagstone deck, overlooking a working harbor. We hope you enjoy your visit to the “Ketch” and if there is anything we can do to assist you, please don’t
hesitate in asking.
Your host, Stuart and Lisa Branch

