-The Sebasco Lobster Experience-

(Homarus Americanus)

a.k.a - the American or Maine lobster

-A Traditional Maine Lobster Bake-

classic Casco Bay clam chowder
native local steamers & rope cultured Maine mussels

steamed local 1 1/4 |b. small point harvested Maine lobster

(1 1/2 and 2lb. lobsters available at market price)
{can also sub grass fed local strip steak)

buttered native sweet corn on the cob
drawn local creamery butter
spicy linguica sausages
steamed Green Thumb Farm’s little red potatoes

sliced watermelon
old-fashioned Maine grown potato salad

buttermilk slaw
homemade yeast rolls with maple whipped creamery butter
kids barbecue chicken, burgers and hot dogs
wild Maine blueberry pie
fresh squeeze berry lemonade and iced tea

fair tradecoffee and organic tea service

We proudly support sustainable agriculture through the local
organic farmer, lobsterman, cheesemaker, cattle rancher, fisherman,
smokehouse, sugar shack, ice cream maker and beekeeper.
We utilize our own greenhouse and Chef’s garden to grow flowers, vegetables and herbs.



