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

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)

Please add applicable Maine State tax and a service charge of nineteen percent. Prices are subject to change.

 Small Groups Menu
These offerings are suitable for a minimum of 12 guests. A guaranteed count is due 72 business hours prior to the event.

All charges will be based on the final guarantee or actual number served, whichever is greater.

Selective Menu

Please select one meal for your entire group and inform us of special requirements such as food allergies or vegetarian  
requests when ordering. All meals are three courses and include coffee, tea or soda and Chef ’s dessert du jour.

MOOSEHEAD  $21
Cliff House Soup du Jour

Roasted Fresh Mozzarella, Basil Marinara, Risotto Skillet

THE KENNEBEC  $22
Baby Spinach Salad, Haricot Vert, Heirloom Tomato, Citrus Vinaigrette

Crab Ciabatta, Melted Swiss Cucumber, Red Pepper Aioli

THE ANDROSCOGGIN  $25
Gathered Greens, Roasted Peppers, Pancetta, Roasted Shallot Vinaigrette

Lobster Bruschetta, Heirloom Tomato, Garlic, Basil, Shaved Pecorino

MOUNT KATAHDIN  $26
Maine Crispy Crab Cake, Cucumber Slaw, Lemon Caper
Grilled Chicken, Wild Mushroom Risotto, Marsala Demi

BALD HEAD CLIFF  $29
Gazpacho with Old Bay Maine Shrimp

Hibachi Beef Salad, Baby Spinach, Fried Onion, Roasted Shallot Vinaigrette

Selective Lunch Menu

CLIFF HOUSE CLAM CHOWDER $6
Native Clams • Potatoes • Apple Wood Smoked Bacon • Velvety Cream

LOBSTER BISQUE $9
Maine Lobster • Grilled Sour Dough

SUN-DRIED TOMATO CAESAR SALAD $10
Baby Romaine Hearts • Parmesan Romano
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HOUSE SALAD $10
Baby Greens • Cranberry Stilton • Spiced Walnuts • Blueberry Vinaigrette

ENHANCE YOUR SALADS
Chicken $4 • Shrimp $5 • Hibachi Steak $7 • Citrus Lobster $8

MAINE LOBSTER SALAD $18
Grilled Asparagus • Pear Tomato • Blueberries • Toasted Hazel Nuts • Avocado Vinaigrette

MARGHERITA PIZZA $12
Mozzarella • Tomato • Basil

CAMPAGNOLA PIZZA $12
Home-made Sausage • Pepperoni • Mozzarella • Roasted Pepper • Chèvre

MAINE LOBSTER ROLL $16
Fresh Lobster Meat • Lemon Chive Aïoli • Classic Roll

TURKEY CLUB $12
Apple Wood Smoked Bacon • Lettuce • Tomato • Cranberry Mayonnaise

CLIFF HOUSE BURGER $12
Toasted Pretzel Bun • Lettuce • Tomato • Onion

ROASTED CHICKEN SANDWICH $12
Saltimbocca • Prosciutto • Fresh Mozzarella •Tomato • Whole Grain Mustard • Garlic Aioli • Toasted Ciabatta

REUBEN $12
House-made Corned Beef • Swiss •Thousand Island • Sauerkraut

FISH AND CHIPS $14
Sea Dog Beer Battered Haddock • Lemon Caper Aioli

HIBACHI GRILLED FLAT IRON STEAK $18
Truffle Fries • Peppercorn Demi
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Luncheon Buffets

Italian Deli Lunch  $23
Sun-Dried Tomato Pasta Salad

Local Baby Greens, Citrus Vinaigrette
Deli Board to include: Roast Beef, Turkey, Honey Ham, Genoa Salami

Provolone, Swiss, Local Cheddar
Relish Tray: Lettuce, Tomato, Red Onion, Pickles and Chips

Assorted Breads and Appropriate Condiments
Chef ’s Selection of Sweets

Taste of the Pacific  $23
Chuka Soba Noodle Salad, Light Sesame Vinaigrette

Chinese Chicken Salad, Sesame Garlic Chicken, Napa Cabbage, Julienne Carrots 
Fried Wontons, Miso Ginger Vinaigrette

Hoisin Glazed Chicken Wrap, Napa Cabbage, Thai Basil, Bean Sprouts
Szechwan Grilled Beef Wrap, Horseradish Aïoli, Tomato

Chef ’s Selection of Sweets

Parisian Picnic  $23
Brie, Gruyere and Chèvre Cheese Board, Wheat Crackers

Saucisson, Sopresatta Genoa Salami
Assorted Pâté, Pork Rillette

Cold Roasted Chicken Breast, Tomato and Roasted Pepper Coulis
Green Salad

Roasted Garlic Humus
Baguette and Silver Dollar Rolls

Chef ’s Selection of Sweets


