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Fish House Grill
Oyster Bar

Stone Crab Claws

Lobster Bakes
Large Lobsters

1 West Street, Bar Harbor, ME

Serving Lunch
& Dinner

Open 11:00 a.m.
Happy Hour 4-6 p.m.

Late Night Drink Specials Late Night Menu

Volume 7, 2009 Free ~ Take Me HomeLocated next to Bar Harbor Whale Watch Co.

History of the Fish House
Great restaurants are not luck, they are born of imagination, ingenuity and plain old hard work. 

Here’s our story: 
In 1992 after many years as a restaurateur in Connecticut, Jim Bond and his family landed in 

Bar Harbor Maine. The Fish House Grill was first located next to the Quality Inn and was the hotel’s 
official restaurant. This location was tricky at best but Jim invented many ways to make it work. The 
Fish House had the first authentic oyster and raw bar in town. There was the all you can eat Boathouse 
Salad Bar featuring peel and eat shrimp and steamed mussels. The salad bar was actually custom built 
and shaped like a boat (the “Kerrie Ann” for Jim’s Daughter). The first year the Fish House took 2nd 
place in the Bar Harbor Chowder Festival, quite an auspicious honor. In addition to these inspired 
innovations there was the locals’ favorite, the All You Can Eat Friday Night Fish Fry (nothing but 
haddock will do for the locals). For 7 seasons the Fish House Grill made its home at 39 Kebo Street. 
The so-so  location became one of Bar Harbor’s busiest and best loved spots (we even won 2 first place 
trophies for our fabulous floats in the annual Fourth of July Parade). 

In 1999, with a little help from a friend, the late Captain Marc Brent and brother Bob Bond, the 
Fish House built its new waterfront home in the Harbor Place building at 1 West Street next to the 
Town Pier. When we say built, it was just that. Take a space that was a workshop, Jim & Company 
designed, and custom fitted the restaurant you see today, with the help of brother Bob and Bond 
Builders, no easy task! While we had to say goodbye to the Salad Bar we expanded the oyster and raw 
bar and one of the best bars to enjoy a cocktail in Bar Harbor. And let’s face it folks, the view makes it 
all worthwhile. 

The 4th of July is a special treat as the fireworks are right next to us on the town pier. If you are 

Lobster Roll with potato and corn bread............................................................$12.99

Lobster Dinner 1¼ lb. lobster, potato, corn bread, butter................................. $Market

Lobster Claw Dinner 5 lobster claws, potato, corn bread, warm butter................$13.99

Fresh Haddock deep fried or broiled with potato and corn bread..........................$10.99

Add a cup of Clam Chowder: $2.99

Add a cup of Lobster Bisque: $4.99

History, continued on back page

Great Food Inside!

We offer two different kinds 
of Lobster Bakes for your 

dining pleasure:
(prices vary daily)

Authentic Downeast 
Lobster Bake

cup of New England Clam 
Chowder, 1¼ lb. steamed 

Maine lobster, drawn 
butter, corn on the cob, and 

potato..........$Market

Lobster Bakes, All 
Day, Every Day!

Downeast Lobster Bake
includes a cup of New England 
Clam Chowder, 1¼ lb. steamed 
Maine lobster, drawn butter, 
corn on the cob and potato.
New England Lobster Bake

includes everything in the 
Downeast Lobster Bake but also 
features steamers & mussels.

Friday Night
Fish Fry!

(Haddock)
4-6 p.m. – $10.99

6 p.m.-close – $12.99
Enjoy seconds

on us!

Your
Birthday
Meal is ½ 

Price!

Locally Dug Soft
Shell Steamed Clams

by the Pound!
(See Page 2)

Lounge
Happenings

Happy Hour!
4-6 p.m.

Late Night
Drink Specials &
Late Night Menu!
10 p.m.-Midnight

Free Ca$H
Check out our

Nightly Drawing
in the Lounge

Our entire menu is 
available for take-out
Call 207-288-3070

Early Bird Specials on
Frenchman Bay  (4-6 p.m.)



Many of our dishes can be prepared as a low carb option. Just ask your server for no starch and extra veggie!

1 lb. Fresh Maine Steamers.........................................................Market
	f Steamed soft shell clams with hot drawn butter.

1 lb. Fresh Maine Mussels............................................................. $10.99
	f Sautéed in white wine, garlic and basil. Served with garlic bread for dipping.

Baked Stuffed Clams.........................................................................$8.99
	f Stuffed to the shell with our own garlic clam stuffing.

Maine Buffalo Shrimp.......................................................................$9.99
	d A boatfull of Maine shrimp with a kick of Buffalo!

Buffalo Sea Scallops...................................................................... $10.99
	d Tossed with Buffalo sauce, lightly breaded and fried! Mmmm...Spicy!

Bacon Wrapped Sea Scallops......... $10.99
	d Served with a brown sugar and maple glaze.

Iceberg Wedge......................................................................................$5.99
	 w Topped with blue cheese, tomato, and bacon bits.

Fish House Salad...............................................................................$11.99
	 4 Romaine lettuce topped with grilled chicken, Gorgonzola crumbles, toasted 
walnuts and mandarin oranges. Tossed with a raspberry vinaigrette dressing.

Lobster Salad.................................................................................... $18.99
	 [ Fresh, picked lobster meat with mayonnaise served on a bed of romaine and 
tomatoes.

Seafood Salad.................................................................................... $19.99
	 d Fresh lettuce and tomatoes, topped with grilled sea scallops, shrimp, and a half 
lobster tail with a roasted red pepper and garlic dressing.

Caesar Salad......................................................................................... $7.99
	 4 with Grilled Chicken........................................................... $10.99
	 \ with Crab Cakes..................................................................... $12.99
	 d with Blackened Salmon or Blackened Shrimp............ $15.99

Freshly shucked oysters and littleneck clams.........................Market
	 d Raw or steamed on the half shell, ½ dozen or a full dozen.

The Oyster Bar Combo.....................................................................Market
	 d 2 littlenecks, 2 oysters, 2 stone crab claws, 2 lobster claws, 2 jumbo shrimp

½ Dozen Oyster Rockefeller......................Market

½ Dozen Oyster Casino.................................Market

½ Dozen Clams Casino...................................Market

½ Dozen Clams Sautéed.................................Market
	 f Prepared in white wine, garlic and basil.

Maine Stone Crab Claws...............................Market
	 \ Served hot or cold by the pound.

Snow Crab Claw Clusters............................Market

Maine Lobster Claws......................................Market

Shrimp Cocktail................................................$9.99
	 d 4 jumbo shrimp served with cocktail sauce.

	 cup	 mug	 bread bowl

New England Clam Chowder....................$5.25......$7.25......$8.99
	f Made in the time-honored New England tradition. Creamy and delicious!

Homestyle Corn Chowder..........................$4.25......$6.25......$7.99
	w Just like grandma used to make!

Homestyle Corn Chowder w/Lobster...$7.99......$9.99.....$11.99
	d Bet your grandma never added lobster...

Lobster Bisque................................................$7.99......$9.99.....$11.99
French Onion Soup.......................................$6.99......$8.99........N/A
	w Topped with melted cheese.

	 Choice of a	 or with an
	 Petite Fillet	 8 oz. Filet

6 Grilled Shrimp................ $25.99........... $34.99
Seared Sea Scallops.......... $25.99........... $34.99
4 Lobster Claws................. $29.99........... $36.99
Lobster Tail........................ $33.99........... $39.99

1 lb. Maine Stone Crab or 1 
lb. Snow Crab Clusters

Market

Try the combo of 1 lb. of 
each, Maine Stone Crab & 

Snow Crab Clusters

Market

	 \ Both of these entrées are served with corn bread, vegetable, and choice of parsley 
and butter new potatoes, garlic mashed potatoes, baked beans, or fries.

“On Deck” at the Fish House

Garden Fresh Salads

Don’t Worry, Be Crabby!

One, two or three Maine Lobster Tails..............................Market
	[ Served grilled, steamed, or baked stuffed with lemon butter. Served with corn 
bread, corn on the cob, and your choice of baked beans, garlic mashed potatoes, parsley 
and butter new potatoes, or fries.

No Heads – Just Tails!

Fresh From our Oyster Bar

Chowders and Soups

	 d All of these entrées are served with corn bread, vegetable, and your choice of 
parsley and butter new potatoes, garlic mashed potatoes, baked beans, or fries.

Surf & Turf

Consuming raw
or uncooked 
seafood may 

increase your risk
of food-borne 

illness.

Crab Cake Appetizer..........................................................................$8.99
	 \ A smaller portion of our own crab cakes, served with a zesty sauce.

Ahi Tuna.............................................................................................. $13.99
U Sushi grade Tuna dusted with wasabi, sea salt, and sesame seeds, grilled rare 
and served with wasabi, soy sauce and pickled ginger.

Fried Calamari.....................................................................................$9.99
	 ^ Served with marinara sauce.

Fried Clams......................................................................................... $10.99
	 f An appetizer-sized portion of our fried clams. Served with tartar sauce.

Haddock Bites......................................................................................$8.99
	 U Breaded and deep-fried to a golden brown with tartar sauce and lemon wedge.

Chicken Tenders..................................................................................$8.99
	 4 Fresh hand cut strips. Served plain or buffalo-style.

Chicken Quesadillas....................................................................... $10.99
	 4 Mexican-style chicken and cheddarjack cheese stuffed into a fresh, folded tomato-
basil flour tortilla. 

Mozzarella Sticks............................................................................... $7.99
	w Fresh, hand-cut mozzarella, lightly breaded, deep-fried, and served with marinara

Hand Cut Onion Rings.....................................................................$6.99
	w Cut thick, lightly battered and deep fried.



[ Served with corn bread and choice of baked beans, fries, 
garlic mashed potatoes, or parsley and butter new potatoes.

1¼ lb. Single, Twin or Triple Lobster.....Market

Lobster and Steamers.....................................Market

Baked Stuffed Lobster..................................Market

[ Lobster with seafood stuffing, drawn butter and corn on the cob.

Lazy Man’s Lobster................ Market

[ Fresh picked lobster sautéed in drawn butter.

Maine Lobster Roll............... Market

[ Lobster meat with mayo on grilled roll.

Lobster Quesadillas....................$17.99
[ Picked Maine lobster meat in a Newburg sauce with cheddarjack cheese in a 

tomato-basil flour tortilla.

	 d All of the entrees below are served with corn bread, house veggie, and your choice 
of fries, baked beans, garlic mashed potatoes, or parsley and butter new potatoes.

Maine Crab Cakes............................................................................ $18.99
	 \ Crabmeat, mayo, spices and breadcrumbs hand-crafted and pan-fried. Served 
with a zesty sauce and tropical salsa.

Baked Stuffed Haddock................................................................ $18.99
	 U Seafood stuffing and topped with lobster sauce.

Pan-Seared Sea Scallops................................ $19.99
	 d Big and sweet! Pan-seared in herbs and lemon butter and 
served with a zesty dipping sauce.

Salmon Oscar....................................................$19.99
	 U Grilled salmon fillet topped with crabmeat, asparagus and Bernaise sauce.

Seafood Grill.................................................................................Market
	 d ½ a Maine lobster tail, lobster claw, shrimp & scallops grilled with lemon 
butter.

4 Jumbo Baked Stuffed Shrimp.................................................... $19.99
	 d Stuffed with our seafood stuffing and served with warm dipping butter.

Herb-Grilled Shrimp........................................................................$17.99
	 d Eight large shrimp dusted with herbs and spiices then grilled and served with a 
zesty dipping sauce.

	 = Served with corn bread, house veggie, and a choice of fries, baked beans, garlic 
mashed potatoes, or parsley and butter new potatoes.

8 oz. Black Angus Filet Mignon................................................ $22.99
	 Topped with Maine lobster and Bernaise sauce.............. $29.99
	 = 8 ounces of, tender, juicy, hand-cut Black Angus beef tenderloin.

Petite Filet..........................................................................................$17.99
	 Topped with Maine lobster and Bernaise sauce.............. $26.99
	 = A smaller cut, but still packed with Black Angus quality!

BBQ Baby Back Ribs ~ Melt in your Mouth!

	 2 Half rack..................................... $13.99
	 2 Full rack.....................................$22.99
Chicken Oscar.......................................$17.99
	 4 Boneless breast topped with crabmeat, asparagus and Bernaise sauce.

	 d Served with tropical salsa, house veggie, corn bread, and choice of fries, baked 
beans, garlic mashed potatoes, or parsley and butter new potatoes.

Atlantic Flounder.......................................................................... $18.99
	 U Dusted with seasoned bread crumbs and pan-fried. Served with dill sauce.

Halibut................................................................................................ $19.99
	 U Blackened or grilled and topped with garlic herb butter.

Ahi Tuna.............................................................................................. $23.99
	 U Sushi-grade tuna steak lightly dusted with wasabi, sea salt, and sesame seeds 
pan-seared rare with wasabi, soy sauce, and pickled ginger.

Atlantic Salmon............................................... $18.99
	 U Broiled, blackened, or grilled.

d All our pasta dishes are served with imported pasta made with only the finest 
100% Durum Semolina flour boiled until al dénte. Served with garlic bread.

The Queen Elizabeth...................................................................... $28.99
	 d The House specialty! Little neck clams, mussels, lobster meat, shrimp and 
scallops, simmered in a spicy marinara and served over linguine.
Linguine with Red Clam Sauce................................................... $18.99
	 d Littlenecks and chopped clams in a spicy marinara sauce over linguine.
Shrimp Marinara...............................................................................$17.99
	 d Large shrimp simmered in a spicy marinara sauce over linguine.
Chicken Parmesan............................................................................ $15.99
	 4 Boneless chicken breast topped with a zesty marinara sauce and melted 
mozzarella served over linguine.
Linguine Marinara.......................................................................... $12.99

Alfredo Lovers
Fisherman’s Alfredo.........................................................................$21.99
	 d Chunks of crabmeat, Maine shrimp and scallops tossed in a creamy alfredo 
sauce over linguine.

Fettuccine Alfredo......................................................................... $12.99
	 w Authentic Italian-inspired dish loaded with real Parmesan cheese and heavy 
cream and served over fettuccine.

Shrimp Alfredo................................................................................. $18.99
	 d Large shrimp simmered in cheesy alfredo sauce over linguine.

Lobster................................................................................................. $22.99
	 [ Picked lobster meat in a cheesy alfredo sauce over linguine.

	 d All fried seafood is cooked in trans-fat-free oil. Served with corn bread, house 
veggie, and a choice of fried, baked beans, garlic mashed potatoes, or parsley and butter 
new potatoes.

Haddock......................................$16.99
	 U Also available broiled if you prefer.

Maine Shrimp.............................$16.99
	 d Petite and sweet from the Gulf of Maine.

Captain’s Platter.................... $24.99
	 d A combo of everything! Plenty to please our hungriest customer!

Before you place your order...
We prepare your food to order and your patience is appreciated. A sharing charge of $5.00 per plate will be applied for shared meals. Please, no sharing 
twin or triple lobster, or lobster tail dinners. A 15-20% gratuity is customary and appreciated. For larger parties an 18% gratuity  will be added at our 

discretion. Please request separate checks before you order, and keep in mind that requesting separate checks will increase your checkout time.

Fresh Maine Lobsters

Seafood Specialties

For the Land Lover

Fresh Off the Hook

Pasta Lovers

Fried Seafood

Add a dinner 
salad to any 

entree for 
$2.99

Whole Belly Clams................................. $17.99
	 f A coastal delicacy and local favorite.

Sea Scallops................................................$18.99
	 d Big and sweet and great to eat!



taking a sightseeing tour on Capt. Gary’s boat or going whale watching you can 
catch a quiet bite before you go or dine after you come back. We offer a wide 
variety of fresh seafood right off the dock. Our bartenders shuck over 3000 
littleneck clams and oysters a week. The oyster and raw bar is the largest of its 
kind in Maine. 

It is now and always has been our goal to offer great food, great service at a 
great value. Now, with a waterfront atmosphere, the Fish House Grill really does 
have it all. We hope you enjoy your visit and come back again. Remember, at the 
Fish House Grill the only thing better than the food is the view!

Sandwiches
	 d All items in this section are served with chips and a pickle. Add fries for $1.29.

Fresh Maine Lobster Roll..........................................................Market
	 [ Lobster meat with mayonnaise on a grilled roll.

Crabcake Sandwich............................................................................$9.99
	 \ Pan-fried and served on a grilled bun with a zesty sauce, lettuce and tomatoes.

Fresh Maine Crab Roll................................................................Market
	 \ Maine crab meat with mayonnaise on a grilled roll.
Fresh Salmon Sandwich....................................................................$9.99
	 U Salmon fillet, grilled or blackened on a grilled roll with lettuce and tomatoes.

Haddock Sandwich.............................................................................$9.99
	 U A local favorite! Served blackened or lightly breaded and deep-fried. Served on a 
grilled roll with lettuce and tomatoes.

Steak Sandwich....................................................................................$8.99
	 = Thinly sliced steak, grilled and topped with sautéed onions, mushrooms, peppers, 
and cheese on a grilled hoagie bun.

Chicken Sandwich............................................................................... $7.99
	 4 Grilled chicken breast topped with bacon and cheddar cheese on a grilled roll 
with lettuce, tomatoes, and a zesty sauce.

Burgers
All Beef Burger..................................................................................$8.79
	 = 1/3 lb. grilled burger with lettuce and tomato on a grilled roll.
	 = Extras available for 50¢ each: cheese, bacon, mushrooms, grilled onion, 
jalapeños or Gorgonzola crumbles.

Patty Melt.............................................................................................$8.99
	 = 1/3 lb. grilled burger topped with sautéed onions and swiss cheese on grilled rye.

Wraps
	 d Served in a tomato-basil flour tortilla.

Buffalo Shrimp..................................................................$9.99
	 d A New England twist on a classic! Crispy Maine shrimp deep fried and coated 
in buffalo sauce, wrapped up with lettuce, tomato and bleu cheese dressing.

Chicken Ranch.....................................................................................$9.99
	 4 Grilled chicken, lettuce, tomato and shredded Parmesan drizzled with a creamy 
Parmesan ranch dressing.

BLT...........................................................................................................$8.99
	 2 Just like its letters, bacon, lettuce and tomato with mayonnaise.

Veggie Wrap......................................................................................... $7.99
	 w Sautéed onions and peppers, artichoke hearts, lettuce

Dinner Salad....................................................$4.99 or $2.99 with a dinner.

Garlic Mashed Potato...................................................................... $3.99
House Veggie........................................................................................ $3.99
Corn Bread........................................................................................... $2.50
Parsley and Butter New Potatoes.............................................. $3.99
French Fries.......................................................................................... $3.99
Corn on the Cob................................................................................. $1.99
Garlic Bread........................................................................................ $1.99
Baked Beans.......................................................................................... $2.99

Macaroni and Cheese.........................................................................$4.99
Hot Dog and Fries.............................................................................$4.99
Fish and Chips.......................................................................................$6.99
Cheese Quesadilla...............................................................................$5.99
Chicken Fingers and Fries................................................................$6.99
Old Soaker Root Beer Float.........................................................$3.99

How to Eat a Lobster:
1. Twist off both claws.
2. Crack each claw and extract the meat with a lobster fork.
3. Arch the lobster’s back until it cracks...separating the tail from the body.
4. Bend the flippers until they break off the tail.
5. Insert a fork into the tail and push out the meat.
6. Unhinge the back from the body. This contains the Tomalley (liver) 
which is green in a cooked lobster. Many people consider the Tomalley a 
delicacy.
7. Crack open the leg portion to obtain the meat inside.
8. The small legs contain meat which can be sucked out as if they were 
straws.

Cut out and present for 10% off your next visit at

Don’t forget to check out our sister restaurant, the Log 
Cabin, now featuring a smoker and BBQ pit on-site! They 
also specialize in Prime Rib, a wide variety of choice steaks, 
and, of course, ribs. The perfect place for families to relax!

10% Off Entree

333 State Road 3, Bar Harbor • 288-3910

Buses/Tour Groups Welcome

Located
Right on
the Pier!

We have 8 different flavors of
soft serve “Noreasters”, as well 
as Maine Blueberry Ice Cream!

Open at 8:00 a.m.
for Breakfast!!!

Visit Our Ice Cream Shop

Handheld Specialties

Kids’ Menu

History, continued from front page

Side Orders
All Handheld Specialities available 11 a.m. to 4 p.m. daily.

All Handheld Specialities available 11 a.m. to 4 p.m. daily.

All Handheld Specialities available 11 a.m. to 4 p.m. daily.


