
SANDBOARD
artisan meats & cheeses 

BAR SNACKS

FROM THE SHUCKERS BENCH
OYSTERS

JUMBO SHRIMP COCKTAIL 3 ea|15 ½ dzn

3.50 ea|20 ½ dzn|40 dzn

CRACKERS WITH ONION SPREAD

SHAREABLE BITES

LOBSTER TACOS 
fennel & napa slaw | orange | chile kewpie mayo

CRUDO
ask about our daily selection

SEASONAL SALAD
fresh seasonal ingredients

8

18

MKT

15

MARINATED OLIVES 6

LIL’S BREAD WITH COMPOUND BUTTER

CHIPS WITH DIP 
avocado ranch 7

7

12

SURFBOARD

mackerel

whiskey dijon | seasonal chutney | crackers | seasoned
mixed nuts | Lil’s baguette

tinned fish  

surf up your sandboard

22 24

MKT

mussels sardines trout

RAW BAR TOWER 75
12 oysters | 8 shrimp | lobster tail

salmon dip



*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE

ILLNESS.

BEFORE PLACING YOUR ORDER, PLEASE LET
US KNOW IF ANYONE IN YOUR PARTY HAS A

FOOD ALLERGY

Interested in hosting a private
party with us? Reach out to
salty@saltyspiritskittery.com

Follow us on Instagram:
@saltyspiritskitteryme



SPARKLING

Prosecco | Lamberti Extra Dry,IT | 10  

WHITE

Vinho Verde | Lyma, PT | 10/38
lime, lemon & floral aromas

Sauvignon Blanc | Tapi, NZ | 13/52
passion fruit, gooseberry, citrus notes

Sancerre Blanc | Domaine, FR | 20/70 
green apple, pear, crisp

RED

 CANS

Maine Beer Company | Lunch IPA             

Tributary Brewing Company | Rotating         

Orono Brewing | The Way Life Should Be IPA  

Freedom’s Edge | Semi-Dry Hard Cider        

 DRAUGHT BEER

6

6

7

Banded Brewing | Banded Pilsner            7

8

Go Brewing | N/A Disarm Hazy IPA            

6

Cabernet Sauvignon | Portland, ME | 12
canned red wine, bright, vibrant aromas 

Wild Maine Vodka Seltzers | Rotating         8



Seapoint Spritz                           
St Germain | Lime | Prosecco | Mint

Blue Horizon Cosmo
Blueberry Vodka | Cointreau | Lemon

Salty Sailor                        
Tequila | Lime | Cointreau |  Agave |
Salted Rim 

Old Grog’s Gold                    
Bourbon | Lemon | Lavender 

COCKTAILS

Black Schooner Martini                    16
Vanilla Vodka | Kahlua | Lil’s Espresso |
Frangelico | Baileys

Port Of Call Old Fashioned                 
Rye | Angostura & Orange Bitters 

Dark and Squall                     
Ginger Beer | Dark Rum

Martini Flight 
Cucumber Gin | Dirty Vodka | Citrus Tequila

MOCKTAILS

Salty Ruby                  
Grapefruit Juice | Lime Juice | Agave| Salt
Water Tincture | Soda

Golden Hour                 
Lemonade | Honey Chamomile syrup | Soda

22

8

Mariner’s Mule                      
Ginger Beer | Lime | Bitters 

The Harbor Bloody Mary                
Bloody Mary Mix | Cold River Vodka |
Shrimp

Portside Nectar                      
Gin | Lemon | Chamomile Honey Syrup

17

15

15

16

15

15

15

15

16
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