
SOUPS

SALADS

STARTERS
$5/EACH

SMOKED WHITE FISH DIP $16

SHRIMP COCKTAIL
Cocktail sauce, fresh lemons

House chips, pickled red onion

SPLASH JUMBO WINGS $17
Choice of Carolina mop sauce or buffalo served with bleu cheese

HOUSE GUACAMOLE $16
Fresh tortilla chips

HUMMUS & TZATZIKI $15
Warm pita

BASKET OF FRIES $10
BBQ spiced rub or plain
Make them sweet potato | 2 

HOUSE MADE SALMON PASTRAMI PLATE $19
Rye toast, lemon grain mustard crema, pickled red onion

$14

CHEF’S GAZPACHO $11

CLASSIC NEW ENGLAND CHOWDER

Daily selection

$18

GRAPEFRUIT BEET CARPACCIO $16

NORI CEASAR
Kale, arugula, garlic crumb

Beets, goat cheese crema, red watercress, citrus vinaigrette

BEACH GREENS $16
Champagne vinaigrette, tomato, pickled red onion, seasonal berries

SPLASH BAR & GRILL
O G U N Q U I T  B E A C H --

ADD ON TO ANY SALAD
Grilled chicken breast | 10 Chilled jumbo shrimp | 5/EACH
House salmon pastrami | 18 Chilled lobster | MP

Crab salad | MP

ROLLS

$MP

THE CLAM ROLL $MP

CLASSIC LOBSTER ROLL
Toasted brioche bun, shredded lettuce, seasoned mayo
Double the lobster | MP

Toasted brioche bun, fried whole belly clams, tartar sauce

Served with House chips            Sub. gluten free bun | 3

CRAB ROLL $MP

Toasted brioche bun, shredded lettuce, seasoned mayo, Old Bay

$MPWARM LOBSTER ROLL
Toasted brioche bun, drawn butter
Double the lobster | MP



LAND & SEA

À LA CARTE

HANDHELDS

$24

MEMPHIS CRISPY HOT HONEY CHICKEN SANDWICH $20

FRIED HADDOCK SANDWICH
Lettuce, tomato, tartar sauce, potato bun

BEER GRILLED BRATS $15
Poached in Allagash White beer, spicy whole grain mustard, sourkraut, on a brioche bun

SMOKED TURKEY CLUB $19
Peppered bacon, lettuce, tomato, mayo, country white bread

CUBANO $20
Roasted pork, ham, Swiss, mustard, pickles, red onion

PEPPERED BACON BLT $17
Tomato, lettuce, garlic aioli, toasted rye

SPLASH BURGER $21
6oz. Black Angus beef patty, bacon jam, cheddar, bbq spiced aioli, potato bun*

SPLASH BAR & GRILL
O G U N Q U I T  B E A C H --

Served with choice of coleslaw or fries
Sub. Sweet potato fries | 2      Sub. gluten free bun | 3

Garlic aioli, house pickles, potato bun
Make it a grilled chicken breast |  2     

CLASSIC BURGER $19
6oz. beef patty topped with lettuce, tomato, onion on a potato bun*
add cheese | 1

 EXECUTIVE CHEF NATE GAWRON

$18

2 BLACKENED MAHI FISH TACOS $20

2 TACOS AL PASTOR
Braised pork, onions, cucumber, cilantro, salsa roja and salsa verde, corn and flour blend tortilla
add a taco | 5 

Citrus cabbage slaw, cucumber, cilantro crema, corn and flour blend tortilla
add a taco | 7*

FISH & CHIPS $MP
Fried fresh local haddock in Allagash White beer batter, coleslaw, tartar sauce

WHOLE BELLY FRIED CLAM DINNER $MP
Served with fries, coleslaw, lemon, and tartar sauce

CHICKEN TENDER BASKET $18
Served with fries and choice of bbq, ranch, or honey mustard

COLESLAW |  4
HOUSE CHIPS |  6

DEMI HOUSE SALAD |  8
TORTILLA CHIPS |  5

SIDE AVOCADO |  3

PITA BREAD |  3
EXTRA SAUCES |  1

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions. 

Menu items are subject to change and availability.


