
 

 

Chef’s Tasting Menu 

 
SAA surprise chef-tasting menu highlighting  

Maine’s bounty of the sea and local farms. 
 

6-course Menu 167 

Wine Pairing 85 

 

 
 

Lobster Tasting Menu 
 

A tasting menu highlighting sustainably caught Maine Lobster by using  

breakable lines and often using electrically powered lobster boats  

 
Lobster Tartlet   Butternut Squash   Fresno   Citrus 

Lobster Claw   Lapsang   Fennel   Sage 

Lobster Bisque   Kelp   Brown Butter   Fennel 

Lobster Wellington   Mushroom   Juniper   Spinach 

Golden Milk   Chai   Speculoos   Brown Sugar 
 

 

 


