
MAINE LOBSTER ROLL | MP
FRIES - FRESH LEMON

LAZY MAN LOBSTER CUP | MP
FRESH LOBSTER MEAT - WARM BUTTER

FRESH LEMON

SALT WATER BOILED LOBSTER  | MP
1.5LB - WARM BUTTER - CORN ON THE COB

FRIES - FRESH LEMON

MAINE LOBSTER

ROLLS & SANDWICHES

DESSERT

“SLAB”  BLUEBERRY PIE | 10
HAND-MADE - SERVED WITH WHIPPED CREAM

OR JOIN US FOR ICE CREAM AT PROVISIONS!

ENTREES

SEAFOOD CHOWDER | 13
CHEF’S HOUSE RECIPE WITH SMOKED BACON

MAINE STEAMERS | 24
FRESH LEMON - WARM BUTTER

SHRIMP COCKTAIL 6 PRAWNS | 18
FRESH LEMON - COCKTAIL SAUCE

OYSTER ON THE HALF SHELL | 3.5
LOCALLY SOURCED - HOUSE-MADE MIGNONETTE

SEAFOOD TOWER | 82
SERVED WITH HOUSE-MADE MIGNONETTE

COCKTAIL SAUCE - FRESH LEMON 
12 OYSTERS | 8 POACHED SHRIMP &
ASIAN STYLE TUNA CRUDO

5OZ TUNA - SESAME VINAIGRETTE - SCALLIONS

WAKAME - SRIRACHA AIOLI 
ADD: CHILLED MAINE LOBSTER 4OZ - MP

HAND-BREADED ONION RINGS | 13
HOUSE-MADE CITRUS AIOLI

CLASSIC FRIES | 8

FRIED CALAMARI & JALAPEÑOS | 18
HOUSE-MADE RANCH

FRIED QUEEN OLIVES | 12
HOUSE-MADE CITRUS AIOLI

CAESAR SALAD | 13
ROMAINE - SHAVED PARMESAN - HERB CROUTONS

HOUSE-MADE CAESAR DRESSING 

HOUSE SALAD | 13
ROMAINE - TOMATOES - CUCUMBERS - ONIONS

FETA - HOUSE-MADE SHALLOT VINAIGRETTE

STARTERS

ADD TO YOUR SALAD

LOBSTER SALAD | MP  GRILLED SHRIMP | 12  
FRIED HADDOCK | 9     SEARED SALMON | 13
GRILLED CHICKEN | 9

FISHERMAN’S PLATTER | MP
FRIED HADDOCK - SCALLOPS - SHRIMP - CLAMS

FRIES - HOUSE-MADE TARTAR & COLESLAW

FISH N’ CHIPS | 24 
FRESH LEMON - HOUSE-MADE TARTAR SAUCE

HOUSE-MADE COLESLAW

HAND-BREADED CHICKEN TENDERS | 16
HOUSE-MADE RANCH - BUFFALO SAUCE - FRIES

TUNA POKE | 28
SEASONED RICE - CUCUMBERS - ASIAN SLAW

WAKAME - SRIRACHA AIOLI - TOASTED PEANUTS

SCALLOPS | 42

SHRIMP | 24

CLAM STRIPS | 24

WHOLE CLAMS | MP
SERVED WITH FRIES - FRESH LEMON

HOUSE-MADE TARTAR & COLESLAW

CLAM ROLL | MP

CLAM STRIP ROLL | 18

SCALLOP ROLL | 30

FRIED HADDOCK SANDWICH | 16
LETTUCE - TOMATO - FRIES - FRESH LEMON

HOUSE-MADE TARTAR & COLESLAW

VEGETARIAN WRAP | 12
SEASONED RICE - ROASTED PEPPERS - ASIAN SLAW

CUCUMBERS - SRIRACHA AIOLI - FRIES

GRILLED BUFFALO CHICKEN WRAP | 14
LETTUCE - TOMATO - RANCH - FRIES

FRISBEE’S BURGER | 16   
CHEDDAR - LETTUCE - TOMATO - ONION - FRIES

ADD BACON | 2

ROLLS ARE SERVED WITH FRIES

& HOUSE-MADE TARTAR & COLESLAW

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TO PLACING YOUR ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.



NON-ALCHOLIC BEV’S

BLUEBERRY LEMONADE  | 6

SPARKLING MINT LIMEADE | 6

MAINE ROOT - ROOTBEER | 4      
LEMONADE OR ICED TEA | 4

CRANBERRY JUICE |4   

SODA - PEPSI® | 4

SARATOGA BOTTLED WATER 1L | 6
STILL OR SPARKLING 

DRAFT BEER

LONE PINE – SUMMER LIGHTS | 8
PORTLAND, ME

TRIBUTARY- PALE ALE | 8
KITTERY, ME

STONEFACE – IPA | 9
NEWINGTON, NH

COCKTAILS

SPARKLING

PROSECCO | 10
LAMBERTI | VENETO, ITALY

ROSÉ 
NEGROAMARO ROSATO | 11
CANTELE | PUGLIA IGP, ITALY

 
WHITE

PINOT GRIGIO | 10
CA'DONINI | VENEZIA, ITALY

SAUVIGNON BLANC | 11
HUBERT BROCHARD, "LES CARISANNES"
LOIRE VALLEY, FRANCE

GRÜNER VELTLINER  | 11
BRUNN | AUSTRIA

CHARDONNAY | 12
ALIAS | CALIFORNIA

RED

PINOT NOIR | 11
MAISON NICOLAS 
LANGUEDOC-ROUSSILLON, FRANCE

RED BLEND | 12
MONASTRELL - SYRAH - TEMPRANILLO - MERLOT

CARRO | YECLA, SPAIN

CABERNET SAUVIGNON | 13
POSTMARK | PASO ROBLES, CALIFORNIA

WINE

THE OLD STANDBY | 14
FROZEN LIBATION - ROTATING VARIETY

ADD A DARK RUM FLOAT | 2

PEPPERRELL PUNCH | 13
DARK RUM - COCONUT RUM - PINEAPPLE

ORANGE - MANGO 

SEA ARTIST | 13
VODKA - HOUSE-MADE BLUEBERRY LEMONADE

SAILMAKER | 13
HIBISCUS INFUSED TEQUILA - HOUSE-MADE

MARGARITA MIX

CABIN CRUISER | 13
COCONUT-WASHED GRAY WHALE GIN

MINT-ORGEAT SYRUP - LEMON JUICE

ORANGE BITTERS

BUD LIGHT | 6

STELLA ARTOIS | 7

CORONA EXTRA | 7

GAFFEL KÖLSCH | 8

OXBOW LUPPOLO | 7

DOGFISH HEAD SEAQUENCH | 8

SAMUEL ADAM’S SUMMER ALE | 8

HIGH NOON SUN SIPS ROTATING | 7

HARPOON REC. LEAGUE | 7

ATLANTIC – BLUEBERRY ALE | 8

BROOKLYN – SPECIAL EFFECTS | 7
NON-ALCOHOLIC IPA

CANNED & BOTTLED

PEPPERRELLCOVE.COM

PROVISIONS OFFERS MANY DIFFERENT ITEMS FROM APPERRAL, LOCAL BEERS & WINE, HOME-MADE SOUPS, SANDWICHES & SCONES.
BISTRO 1828 HAS TWO DINING OPTIONS, THE 3RD FLOOR “SKI CLUB”, SERVING LUNCH, DINNER & SUNDAY BRUNCH,

THE FIRST FLOOR, SERVING DINNER, CLOSED ON TUESDAYS.
THE VIEW IS OUR BEAUTIFUL FUNCTION SPACE WITH TWO FLOORS OF SWEEPING OCEAN VIEWS. CONTACT DIONNA@PEPPERRELLCOVE.COM   

JOIN US AT ONE OF OUR MANY LOCATIONS AT PEPPERRELL COVE


