
Stewman’s Lobster Pounds are the only authentic 

oceanfront lobster pounds in Bar Harbor, Maine. 

Enjoy a downeast lobster bake in a relaxed 

atmosphere at our two ocean-side lobster pounds. 

All of the traditional ingredients are here: 

Lobsters, steamers, mussels, clam chowder, corn 

on the cob, and fresh blueberry pie for dessert.

Serving lunch and dinner daily.
Menu subject to change.

TWO SPECTACULAR LOCATIONS

Holiday Inn Regency • 207-288-9723
123 Eden Street, Bar Harbor, ME

Downtown • 207-288-0346
35 West Street, Bar Harbor, ME

Stewmans.com

SMALL PLATE SALADS

MARKET SALAD
Baby field greens and crisp fresh garden vegetables 

with choice of dressing

CLASSIC CAESAR SALAD
Crisp romaine, grated Asiago cheese and garlic herb croutons 

tossed in our creamy Caesar dressing

SIDE SELECTIONS
KETTLE STEAMED CORN ON THE COBB

POTATO SALAD • COLE SLAW

FRENCH FRIES • SWEET FRIES

THE LOBSTER TRAP
THE LOBSTER BOAT “COBB”

A traditional favorite! Crisp summer greens 
with fresh Maine lobster, diced tomato, black olives, 

hard cooked egg, bacon and ripe avocado 
with Bleu cheese vinaigrette

CLASSIC MAINE LOBSTER ROLL
A long established New England favorite— 

fresh picked lobster meat and a touch of seasoned mayo 
on a butter-toasted roll

“THE DOWN EAST LOBSTER EXPERIENCE”
The whole experience! A half ladle of New England clam 

chowder, 1 1/4 Pound steamed Maine lobster, local mussels, 
buttered sweet corn and baby red bliss potatoes 

with homemade blueberry pie

SIMPLY MAINE LOBSTER “YOU CHOOSE THE SIZE”
Fresh lobster from our harbor, kettle steamed in sea water, 

drawn butter and fresh lemon

LITTLE FISHERMAN

CRISP CHICKEN FINGERS
These flavorful chicken fingers add up to a big high five. 

Perfect for sharing or savoring by yourself. 
Served with honey mustard sauce for dipping

MAC AND CHEESE
Fill up on our super cheesy macaroni and cheese. 

Everyone will want a bite

THE BIG CHEESE
Toasted white bread with American cheese

MAINELY HOT DOG
The traditional Maine hotdog served on a toasted bun

HOUSE MADE FISH STICKS
French fries and tartar sauce

DOCKSIDE SLIDERS
Bite-sized burgers on mini-buns with pickles and ketchup

DESSERTS
WILD MAINE BLUEBERRY PIE

Fresh plump berries, flakey pie crust, 
vanilla ice cream

ICE CREAM
Vanilla or chocolate

THE “WHOOPIE” PIE
The local favorite!

STRAWBERRY SHORTCAKE
Fresh summer berries, moist sponge cake, 

whipped cream

TRIPLE CHOCOLATE CAKE
Rich double chocolate cake with dark chocolate shavings



“DOWN EAST” BASKETS

CRUNCHY MAINE CLAMS
Crispy sweet whole belly clams,  

french fries, cole slaw, tartar sauce

FRENCHMAN’S BAY FISH & CHIPS
Amber ale battered haddock filets,  
french fries, cole slaw, tartar sauce

MAINE SHRIMP BASKET
Locally netted shrimp cooked up crispy,  

french fries, cole slaw, tartar sauce

FRIED SCALLOPS
Whole tender scallops served golden brown,  

french fries, cole slaw, tartar sauce

THE PIER HOUSE CATCH “THE BOAT DOCKS HERE”
Amber ale battered haddock fillet, sweet belly clams, 

crispy shrimp, scallops, french fries, cole slaw, tartar sauce

MAIN PLATE SALADS
WARM GORGONZOLA STEAK SALAD

Wood grilled sirloin, baby greens, imported olives, 
Gorgonzola cheese, herb roasted tomatoes, 

portobello mushrooms, garlicky French beans and 
crispy onions tossed with balsamic vinaigrette

HARVEST SALAD
Crisp mixed greens, dried cranberries,  

bosc pears, granny smith apples, gorgonzola,  
spiced walnuts and balsamic syrup

F Add flame grilled chicken or steak

CLASSIC CAESAR
Crisp romaine, grated Asiago cheese and garlic herb croutons  

tossed in our creamy Caesar dressing
F Add flame grilled chicken or steak

STEWMAN SPECIALTIES
Served with your choice of two side selections.

NEW YORK STRIP STEAK
Grilled 12oz. certified angus NY strip, jumbo asparagus, 

pommes frites, house steak sauce

NATIVE GRILLED SALMON
Grilled jumbo asparagus, crispy red skin potatoes,  

roasted pepper basil butter

LAND & SEA
Flame seared NY strip, kettle steamed 

1 1/4 lb Maine lobster, crispy shoestring potatoes,  
grilled asparagus (market price)

BURGERS AND SANDWICHES

Served with cole slaw, Maitland Mountain Farms pickle, 
choice of french fries, sweet potato fries or kettle chips.

FRENCHMAN’S BAY HADDOCK SANDWICH
Amber ale battered haddock fillet on a butter baked roll 
with local aged cheddar cheese, lettuce, tomato, onion  

and tartar sauce

GRILLED CHICKEN CABANA
Smoked BBQ sauce, monterey jack cheese and crisp bacon, 

grilled kaiser roll

CAJUN SHRIMP ROLL
Crispy netted shrimp on a toasted New England roll  

with cajun remoulade

STEWMANS BURGER
Flame grilled half-pound thick and juicy burger on 
a fresh baked roll with lettuce, tomato, onion and 

your choice of American, Bleu, cheddar or Swiss cheese

“DOWN EAST” CLAM ROLL
Crunchy sweet whole belly clams served on a 

griddled roll with house-made tartar sauce

MOUNT DESSERT CRAB ROLL
A toasted New England roll loaded with 

a hefty portion of native crab salad

APPETIZERS

PAN ROASTED OYSTERS
Old Bay and Drawn Butter

LOCAL SOFT SHELL MAINE STEAMER CLAMS
From the kettle with drawn butter, lemon (by the pound)

GOLDEN CHICKEN TENDERS
Hand battered tenders with choice of 

barbeque or sweet honey mustard sauce

COLD WATER JUMBO SHRIMP COCKTAIL
Tomato horseradish sauce, fresh lemon

JUMBO LUMP CRAB AND LOBSTER CAKE
On a stack of roasted red pepper salad,  

lemon caper remoulade

NATIVE BLACK MUSSELS
Kettle steamed with butter and fresh lemon (by the pound)

DIPS “ENOUGH TO SHARE”
COASTAL SEAFOOD DIP

A savory three cheese “fondue” of fresh Maine lobster 
and coastal crab with crispy sea salt dusted 

tortilla chips for dipping

WARM SPINACH AND ARTICHOKE DIP
Fresh spinach, artichokes and three cheese served bubbly hot 

in a crock with crisp tortilla chips for dipping

LITTLE HARBOR SOUPS
RUSTIC CLAM CHOWDER

Mahogany clams, Maine russet potatoes, 
onions, stove stewed cream  

with common crackers

MAINE LOBSTER BISQUE
Tender lobster meat simmered in 

sherry wine and cream




