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BREAKFAST MENU
LARGE PLATES

Casco Bay Classic 13
Two Eggs Cooked to Preference | Bacon or Sausage | Home fries | Toast
Cinnamon French Toast 12
MMaine Magple Syrop | Powdered Sugar | Sausage or Bacon
Hounse-made Corned beef Hash 16

Slow Coocked Corned Beef | Savteed Peppers & Onions | Green Thumb Farms Potatoes | Two
Farm Eggs Cooked to Preference

Omelette Du Jour 12
Chef's Selection of Seasonal Fillings | Choice of Toast
Burtermilk Pancakes 13
Plain, Blueberry, or Chocolate Chip | Maine Maple | Sausage or Bacon
Biscuits and Gravy 15
Buttermilk Biscuits | Cracked Pepper Sausage Gravy | Home Fries
Eggs Benedict 15
English Muffin | Poached Eggs | Smoked Ham | Hollandaise | Home Fries
Cheese Omelerte 12

Farm Eggs | Aged Cheddar | Choice of Toast | Home Fries

ON THE SIDE

Toast 2
Farm Eggs 2
North Country Bacon 6
Sausage 3
Crispy Home Fries 4
*CONTINENTAL BREAKFAST $12 (INCLUDED FOR HOTEL GUESTS ONLY*

Consuming raw or undercocked meats, poultny, seafood, shellfish, or eges may increase your risk of foodborne illness, especially
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BROAD ARROW TAVERN

SOUP & SALAD

Creenhouse Tomato Panzanella

Fresh Burrata | Basil | Shaved Fennel
Sourdough | Citrus-Dill Vinaigrette
12
Little Leaf Farms Green Salad
Cucumber | Heirloom Tomato
Goat Cheese | Roasted Shallot Vinaigrette
1 GF

Caesar Salad
Crisp Romaine | House-Made Caesar
Focaccia Croutons | Parmesan Reggiano
12

Maine Lobster Stew

Claw and Knuckle | Sherry | Fines Herbs
16/24 GF

New England Clam Chowder
Green Thumb Farms Potatoes | Fresh
Thyme | Rosemary | Dill
1014

QUICK BITES

Chicken Shawarma
Naan Bread | Preserved Lemon Tzatziki | Cilantro
Cucumber | Pickled Onion
15

Maine Lobster Roll
Hand Cut Fries | Lemon Aioli | Chives | Brioche | Slaw
MP

Smash Burger
Pineland Farms Beef | Bacon-Horseradish Aioli

Cooper American | Tavern Fries
18

Falafel Naan
Tzatziki | Cucumber | Tomato | Pickled Onion
Fresno Chilies
14

Haddock Tacos
Blackened or Fried | Root Vegetable Slaw
Spicy Mayo | Tomatillo Salsa | Cilantro
18

Chilled Quinoa Bowl
Pico De Gallo | Snap Peas | Asparagus
Braised Leeks | Roasted Roma Tomatoes
19 GF, VG

SMALL PLATES

Crispy Brussels Sprouts
Maine Maple-Bacon Gastrique | Pickled Onion
Korean Chili Flakes | Scallion
12 GF
Pan Seared Scallops

Snap Peas | Salsa Verde
Bacon Lardons | Pico De Gallo
20

Fried Calamari
Chili-Lime Claze | Peruvian Chilies
Togarashi | Cilantro
14
Crab-Artichoke Dip

Sliced Baguette | Baby Spinach | Roasted Garlic
16

Tavern Fries

Seeket Spice | Ancho Chili Aioli | Lime Zest
7 GF

ENTREES

Pan Roasted Filet Mighon
Potato Puree | Crispy Brussels Sprouts | Bordelaise Sauce
Roasted Shallot Butter
42 GF

Pan Roasted Haddock
Fingerling Potatoes | Braised Leeks | Baby Spinach
White Wine Butter
28 GF

Spice Crusted Beef Ribeye

Papas Bravas | Salsa Verde | Roasted Tomatoes | Asparagus
45 GF

Beer Battered Fish & Chips

Hand Cut Fries | Lemon Dill Tartar | Shaved Cabbage Slaw
26

Braised Lamb Shank
Farro Verde | Cippolini Onion | Tzatziki | Heirloom Carrots
Mint Chimichurri
30

Native Seafood Pasta
Scallops | Shrimp | Lobster | Orecchiette Pasta
Lobster Cream Sauce
38

Consuming raw or undercooked meats, poulery, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if vou have cerrain medical conditions.
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At the Harraseeket Inn, we prioritize sourcing ingredients from
local vendors and farms, fostering vital relationships that enrich
our restaurant's offerings. These partnerships ensure that our
guests enjoy the freshest and highest quality seasonal ingredients,
directly from the fields of our community.

By supporting local agriculture, we contribute to the sustainability
of the region, promote economic growth, and reduce our carbon
footprint. These connections not only enhance the culinary
experience but also reflect our commitment to community
engagement and environmental stewardship.

MEET OUR LOCAL PARTNERS

Lef Farm - Loudon, NH

Little Leaf Farms - Shirley, MA

Spring Works - Lisbon, ME

Green Thumb Farm - Fryeburg, ME
Strawberry Hill Farm - Skowhegan, ME
Oakhurst Dairy - Portland, ME
Hatchland Farm - North Haverhill, MA

Pineland Farm - New Gloucester, ME

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

Maine Shellfish - Kennebunk, ME
Harbor Fish - Portland, ME

Wilbur's of Maine - Freeport, ME
Winter Hill Farm - Freeport, ME
D’Ottavio Farms - Vineland, NJ

La Marca Bakery - Malden, MA
Maine Beer Co. - Freeport, ME
Freeport Brewing Co. - Freeport, ME

risk of foodborne illness, especially if you have certain medical conditions.



