Starters
Ahi Tuna Crisps*** $10
Mussels Margherita $10
Crispy Calamari $9
Pear, Fig & Blue Flatbread $8
Fish Bones Seafood Chowder Cup $5
French Onion Soup Crock $7

Chilled Oysters on the Half Shell $3 each
Lobster Rangoon $9
Smokey Bones Rib & Wing Sampler $8
Mill Six Poutine with house pork belly $6
Fish Bones Wings: lollipop with maple sriracha $9,
or house smoked with cholula $10

Crock $8

Salads
Springworks Farms Baby Romaine $7

Fish Bones Field Greens $ 5

~ White anchovy, focaccia crostini, pecorino, house made Caesar

~ Tomatoes, fresh veggies, Pecorino, and balsamic vinaigrette

The Bates Works $9

Roasted Butternut Squash, Pear & Blue $8

~ Local greens, roasted corn, green beans, broccoli, cucumbers, red
onions, hard cooked egg and house made buttermilk ranch

~ With arugula, red cabbage, candied spiced walnuts and
pomegranate vinaigrette

First Entrée
Pineland Farms All-Natural Burger*** $12
~ Aged cheddar, house bacon, butter lettuce, tomato, red onion, and roasted garlic aioli on a brioche roll with seasoned fries

Crab B.L.T. with House Remoulade` $14
~ Crab cake, house bacon, butter lettuce, tomato and remoulade sauce on a brioche roll with seasoned fries

Lamb, Pita & Cucumber $14
~ Slow cooked local lamb on house made herb pita bread with a cucumber, tomato, mint and yogurt salad, seasoned fries and house pickles

Mill Street Steak Salad*** $16
~ Mixed greens, tomatoes, red onions, mushrooms, blue cheese, honey balsamic vinaigrette, blue cheese crisp and sirloin strip filet. with
Gulf of Maine salmon $15, with grilled shrimp wkewer (5) $14, With all-natural chicken or falafel $12

Downeast Mini Lobster Bake $Market
~ Downeast lobster salad on toasted roll with a cup of our seafood chowder, cole slaw and seasoned fries

Second Entrée
Wild Caught Haddock & Baby Shrimp $21
~ Panko crusted and oven baked with a sun-dried tomato and garlic sauce, red potatoes and day vegetable

Sesame Crusted Ahi Tuna*** $24
~ Seared "rare" offered with jasmine rice, garlic teriyaki vegetables and crispy wontons

Seared Sea Scallop with Maple Mustard Brussel Sprout & Apple Gremolata $27
~ With rasher of house smoked pork belly, butter braised shiitake mushrooms and red potatoes

Pan-Seared Maine Salmon & Mussels $26
~ With roasted sweet potatoes, poblanos, cob corn and house made sausage in a sherry roasted garlic butter broth

Lobster with Wild Mushroom Raviolis $ Market
~ Offered with a parmesan sherry cream, caramelized onions, grape tomatoes and shiitake mushrooms

Land*** & Sea $26
~ USDA Prime beef strip filet offered with shrimp tossed in a garlic sun-dried tomato butter

Rib-eye Filet*** with Charred Pork Belly Brussel Sprouts $31
~ Offered with red potatoes, roasted shallot butter and fig gastrique

Fish Bones Day Risotto $16
~ Chef's choice vegetarian risotto of the day. Add Gulf of Maine salmon, or grilled shrimp skewer, or with beef strip filet

Duo of Duck*** with Plum Sriracha $28
~ Pan-seared duck breast with house smoked shredded duck offered with roasted butternut risotto cake and brussel sprout leaves

House Smoked St. Louis Style Pork Ribs $23
~ Offered with Sriracha dusted fries, coleslaw & blueberry chipotle` BB-Q sauce

Items marked with *** may be fired to your exact specifications. "Consuming raw or under cooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions."
Fish Bones American Grill - Bates Mill No. 6 - 70 Lincoln St., Lewiston, ME (207) 333-3663 - www.fishbonesag.com
www.softcafe.com

