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MAINE CRAB CAKES - 30
Islesboro Hand-Picked Peekytoe,
Baby Greens, Dijonnaise, Lemon

SUMMER 2026

STARTERS

CRISPY CAULIFLOWER - 17 CBGF/V
Curry Aioli, Shaved Radish, Micro Cilantro

CAUSEWAY CEVICHE- 18 GF
Local Fish, Avocado, Tomato, Cilantro,
Leche de Tigre, Plantain Chips

PLANTAIN CHIPS - 10 V/CBGF
Salsa Rosa, Micro Cilantro, Pico de Gallo

BACON WRAPPED DATES - 16 CBGF
Medjool Dates, Fruitwood Bacon,
Chorizo, Cherry Mostarda

VEGAN CRAB CAKES - 19
Artichoke Hearts, Hearts of Palm,
Vegan Remoulade, Baby Greens

8 I W V vegan
GF gluten free

CBGF can be gluten free

SOUP & SALAD

HADDOCK CHOWDER - ¢ cup/]é bowl
Local Haddock, Potatoes, Bacon, Corn, Chives

ZUCCHINI BASIL SOUP - 8 cup/14 bowl GF/V
Balsamic Reduction, Micro Basil

CAUSEWAY SALAD - 16 GF/CBV
Fresh Berries, Local Greens, Basil, Red Onion,

Gorgonzola Crumbles, White Balsamic Vinaigrette

SUMMER SALAD - 16 GF
Local Greens, Red Onion, Zucchini, Carrots,
Green Goddess Dressing, Toasted Pine Nuts

CAESAR SALAD - 14 CBGF
Romaine Lettuce, Foccacia Crumbs,
House Dressing, Shaved Parmesan

ADD

chicken -7 lobster - 18
steak - 13 shrimp - 4 each

OYSTERS FROM THE PENINSULA

COCKTAIL - 6 for $18, 12 for $32
with Mignonette & Lemon

ENTREES

CRAB STUFFED HADDOCK - 38
Maine Crab, Lobster Sauce, Lobster Infused

Rice, Garlic, Asparagus, Chives

CALABRIAN GNOCCHI - 28 GF
Roasted Tomato, Asparagus, Creamy Calabrian
Chili Marinara, Pecorino Cheese

ROCK CITY HANGER STEAK - 42 CBGF
Coffee Cumin Brown Sugar Marinade, Charred
Onion Soubise, Fingerling Potatoes, Asparagus

VEGAN LOBSTER ROLL - 19 V

Wild Mushrooms, Artichoke Hearts, Hearts of Palm, Lemon
Thyme Aioli, Local Greens, New England Style Bun

MISO BLACK COD - 38
Coconut Rice, Sauteed Bok Choy

THE CAUSEWAY BURGER - 19
Two 4 oz Patties, American Cheese, Romaine Lettuce,

Onions, Pickles, Causeway Sauce, Sesame Seed Bun

BRAISED SHORT RIB - 38 GF
Horseradish Whipped Potato, Roasted
Carrots, Petite Greens, Bourdelaise

Chef's Vegetable -7
Herbed Polenta - 7
Southwestern Quinoa - 8
Mediterranean Couscous - 8

SIDES

CHARGRILLED - 6 for $21, 12 for $42
Bone Marrow Butter with Rosemary,
Thyme, Garlic, Shallots, & Grilled Lemon

PISTOU RAVIOLI - 32 V
Roasted Fennel, Wild Mushrooms, Zucchini,
Roasted Tomato, Basil, Pine Nuts, Cashew Cheese

PAN SEARED HALIBUT - 42 GF
Dill Beurre Blanc, Heirloom Carrots, Garlic
Asparagus, Crisp Potatoes, Tomato Caper Relish

BRINED DUCK BREAST - 36 GF
Citrus & Coriander Brine, Cherry Demi-Glace,
Creamy Herb Polenta, Rainbow Chard

CHICKPEA BURGER - 16 V
BeHive Bacon, Vegan Curry Aioli, Arugula, Red Onion
Add Vegan Cheddar $1

CILANTRO LIME CHICKEN - 34 GF
Marinated & Grilled Chicken, Quinoa, Bell Pepper,
Onion, Black Beans, Corn, Ranchero Sauce

FILET MIGNON DUO - 44 GF

Whipped Potato, Charred Broccolini,
Wild Mushroom Demi Glace

FLOUNDER PICCATA - 346
Lemon Caper Butter Sauce,
Mediterranean Couscous Salad

Whipped Potatoes - 6
Charred Broccolini - 8
Sauteed Local Bok Choy - 7
Sweet Potato Fries - 7

A 4% Kitchen Appreciation Fee is added to all food and beverage. This will go directly to

our hourly kitchen staff who work behind the scenes to contribute to your experience here.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition
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