
on Shore Road Between York & Ogunquit, Maine · tel 207-361-1000 · www.cliffhousemaine.com · Call 361-1000 for dinner reservations

Breakfast Mon. – Sat. 7:30 – 10:30 a.m.    Sunday Breakfast Buffet 7:30 a.m. – 1 p.m.    
Dinner Sun. – Thur. 5:30 – 9 p.m. Fri. – Sat. 5 – 9:30 p.m. (8:30 p.m. closing after Columbus Day)

 Dinner Menu
Appetizers 

Peaks Island Mussels  $12
Shallot butter, vermouth and white wine

Seared Crab Cake  $14
Shaved fennel, arugula and lemon aïoli 

 
Bruschetta  $9

Heirloom tomatoes, basil oil and Fontina cheese

Pan Seared Scallop  $14
Asparagus purée, sautéed wild mushroom and buerre noisette

Lobster Ravioli  $16
Asparagus salad, lemon beurre and chive purée 

Oysters  $Market Price
Half dozen oysters served with lemon Mignonette

Crispy Calamari  $13
Watercress, kalamata olives, preserved lemon and Asiago cheese

Beef Carpaccio Duo  $15
Beef tenderloin, Wagyu ribeye, arugula, truffle oil and Asiago cheese

Soups

Cliff House Clam Chowder  $6
Rich, traditional chowder of sweet native clams, potatoes and fresh herbs

Lobster Bisque  $9
Hearty soup of Maine lobster served with garlic crostini 

Salads
  

Heirloom Tomato  $11
Heirloom tomatoes, house ricotta and chive emulsion

  
Caesar Salad  $10

Romaine hearts, house Caesar dressing and Asiago cheese

House Salad  $10
Baby greens, spiced walnuts, dried cranberries and blue cheese
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Dinner Menu
Entrées 

Roasted Chicken Roulade  $25
Serrano ham and Fontina cheese stuffed statler breast, served with  

roasted shallot spoon bread, wilted spinach and chicken jus

Blueberry Halibut  $31
Served with roasted fingerling potatoes, roasted fennel, arugula and blueberry gastrique

Roasted Fillet of Beef  $35
Served with roasted root vegetables, confit garlic, black truffle laced  

Yukon mashed potatoes and port demi-glace

Fruits de Mer  $32
Sautéed mussels, seasonal fish, scallops, lobster, and prawns in a  

roasted tomato broth with toasted saffron couscous

Grilled Hanger Steak  $26
Served with grilled spring vegetables, confit fingerling potatoes and sauce verde

Steamed Lobster $Market Price
Served with roasted red potatoes, sugar corn and lemon-infused butter

Lobster Rigatoni  $30 
Fresh lobster, heirloom tomatoes, sweet corn, basil and lemon Mascarpone cream

Vegetarian Napolean  $23
Eggplant, grilled summer vegetables, chard, onion, polenta cake  

and roasted pepper emulsion
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