
PLATTERS

SIDES

Lighthouse Salad 8
mixed greens, asparagus, shoots, red 
cabbage, kelp buttermilk dressing

Add lobster meat (+13)

Add crab meat (+9)  

Fried Haddock Sandwich 15

Wild Blue Salad 8
mixed greens, pickled wild blueberries, red 
cabbage, white beans, roasted sunflower seeds, 
balsamic vinaigrette 

Add lobster meat (+13)

Add crab meat (+9)   

                                            

New England Clam Chowder
(260/370 CAL)       

7/10*

   

       

   
                                                  

Lobster Roll
*classic/jumbo

Crab Roll  - classic or jumbo   

Luke’s Duo

w/ drawn butter   

1/4 lb lobster with a light touch 
of mayo, lemon butter, & seasoning

1/4 lb crab with a light touch of mayo, 
lemon butter, & seasoning 

1/2 lobster roll, 1/2 crab roll

beer battered w/ greens, tomato, 
& housemade tartar

8oz Pineland Farms beef patty, Cabot cheddar, 
greens, tomato, onion

Add bacon (+$2) 

 

(520-600 CAL)  

(530-610 CAL)

(460 CAL)

*side/large 

20/26

16/20

18

Before placing your order please inform your server if a person in your party has any food allergies. To maintain a healthy weight, a typical adult should consume approximately 2,000 calories per day; 
however, individual calorie needs may vary. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

APPS, SALADS, & SOUPS

SANDWICHES

KIDDOS

Our lobster rolls feature seafood as the star and are made-to-order. Nothing is pre-mixed, and 
ingredients other than lobster are light accents that can be omitted or substituted by request. 
All of our seafood is sourced sustainably, traced to its source, and bought from local fishermen 
where possible. Check out our source board in the shack to see where today's seafood hails from.   

Steamers 10

Junior Cheeseburger 9

Grilled Cheese 5

Hot Dog 5

DESSERTS
Ice Cream   *1/2/3 Scoops  2/3/4*

Blueberry Pie   *a la mode 7/9*

Captain’s Burger* 13 

Whole Lobster 

Fried Haddock

Fried Whole Belly Clams

beer battered w/ fries, slaw, pickle, 
& housemade tartar 

w/ fries, slaw, pickle, & housemade tartar

1.5 lb steamed lobster w/ corn, 
slaw, chips, drawn butter 

25/32*

18

24

*sandwiches can be subbed for a bed of greens (+1) 
rolls can be subbed for a gluten-friendly bun (+2)

1.5 lb steamed new shell lobster w/ corn, 
potatoes, steamers, & drawn butter 

Served lobster bake style! Minimum 2 people

Lobster Bake   38*

Fries (340 CAL) 4

Coleslaw (40 CAL) 3

Corn  w/ butter 3

*hard shell/
new shell



Luke’s at Tenants Harbor sits on a working wharf owned by the Miller brothers, four 

fishermen and members of the Tenants Harbor Fisherman’s Co-op,  which we helped 

establish in 2016. The wharf is protected through the Maine Working Waterfront Access 

Protection Program, ensuring it will always remain a commercial fishing wharf. Luke’s 

buys all of the lobster caught by Tenants Harbor fishermen. Lobsters from the co-op 

come from all over Penobscot Bay fishing grounds  include the waters off Matinicus 

Island and Green Island. We work collaboratively with our fishermen to bring sustainably-

sourced lobster to our customers worldwide. We’re proud to share 50% of  Luke’s at 

Tenants Harbor profits with the Tenants Harbor Fisherman’s Co-op. 

Thank you for your support.  – The Luke’s Team

ALL IN THIS TOGETHER.

OUR TRUSTED PARTNERS
Soups:  Hurricane's Soups, Greene, ME

DRINKS: Green Bee Craft Beverages, Brunswick, ME

Produce: Green Thumb Potatoes, Fryeburg, ME

 Wyman’s, Millbridge, ME

 Backyard Farm Tomatoes, Madison, ME

DAIRY: Kate's Butter, Arundel, ME

 Hatchland Farm Milk, Haverhill, NH

EGGS: Siegel Egg Company, Billerica, MA

MEAT: WA Bean Hot Dogs, Bangor, ME

Archer Angus Beef, Chesterville, ME



Luke’s Blueberry Lemonade 4

Home Made Tea with Lemon 3

Maine Root Root Beer 3

Coke 2

Diet Coke 2

Ginger Ale 2

Sparkling Water 2

Poland Spring Water 2

DRINKS

Luke’s at Tenants Harbor sits on a working wharf owned by the Miller brothers, four fishermen and members of 

the Tenants Harbor Fisherman’s Co-op, which we helped establish in 2016. The wharf is protected through the 

Maine Working Waterfront Access Protection Program, ensuring it will always remain a commercial fishing wharf. 

Luke’s buys all of the lobster caught by Tenants Harbor fishermen. Lobsters from the co-op come from all over 

Penobscot Bay fishing grounds  include the waters off Matinicus Island and Green Island. We work collaboratively 

with our fishermen to bring sustainably-sourced lobster to our customers worldwide. We’re proud to share 

50% of Luke’s at Tenants Harbor profits with the Tenants Harbor Fisherman’s Co-op. 

ALL IN THIS TOGETHER.

Thank you for your support.
–  The Luke’s Team 


