
Eating Raw or Under cooked Meats,
Seafood and Eggs Increases the

Risk of Illness

www.softcafe.com

Appetizers

Maine Mussels
Bacon, Bleu cheese, garlic, shallots, steamed in

white wine, butter.
10.95

Chicken Fingers
Hand breaded chicken tenders, served with

BBQ sauce or honey mustard.
8.50

Rare Sesame Crusted Ahi Tuna
Flash seared Ahi tuna, seaweed salad, pickled

ginger, wasabi, sweet soy.
12.95

Buffalo Chicken Fingersg
Hand breaded chicken tenders, tossed in

spicy-tangy buffalo sauce served with Bleu
cheese dressing.

8.95
Onion Fries

Fresh cut onions, hand battered and fried,
horseradish aioli or truffle ketchup. 

6.95

Buffalo Wingsg
Crispy Fried wings, spicy-tangy buffalo sauce

served with Bleu cheese dressing.
9.95

Sweet Potato Fries
Sea salt dusted, truffled ketchup.

5.95
Nachos Grande

Corn tortillas stacked high with jalapeño, black
olives, roasted tomatoes, sweet onion, firehouse

chili, Cheddar-jack cheese, sour cream and
house made salsa.

9.95

Garlic Fries
Garlic, herbs, Maine sea salt, truffled ketchup.

5.95

Quesadilla
Tomato, black olives, Cheddar-jack cheese,
grilled tortilla, house made salsa, sour cream.
Chicken 8.50 / Steak 9.00 / Lobster 14.00

Calamari
Fried calamari, baby greens, lemon and

balsamic glaze.
9.95

Jumbo Lump Crab Cake
Pan fried cakes, traditional remoulade and fresh lemon.

11.95

FlatbreadsÓ
Margherita

Roasted tomato bruschetta, garlic, fresh
mozzarella, basil.

9.50

Mushroom
Mascarpone, mozzarella, roasted tomato,

sautéed mushrooms, truffle oil.
10.95

Buffalo Chicken
Buffalo chicken, Bleu cheese, banana peppers.

10.95

Sausage
Garlic cheese sausage, mascarpone,

mozzarella, roasted tomatoes.
10.95

Bowls
Union Bluff's Famous Clam

Chowder
6.50..... in a bread bowl add 2.00

French Onion   
Garlic croutons Gratinee, Swiss cheese.

5.95

Firehouse Chaos Chilig
Melted Cheddar & Jack cheeses and tortilla

chips.
6.50..... in a bread bowl add 2.00



Salads 
"The Cobb Salad" 

Artisanal greens, chicken, apple wood smoked
bacon, hard cooked eggs, tomato, avocado,
scallions, Cheddar cheese, crumbled Bleu

cheese, balsamic vinaigrette.
11.95

Grande House
Added to the Beach Street salad, Bleu cheese,

walnuts, fruit wood smoked bacon.
8.75

Caesar
Torn romaine, croutons, tomatoes, Caesar

dressing.
7.95

The 8 Beach Street
Baby greens, tomato, cucumbers, red onions,
croutons, balsamic vinaigrette or creamy crab

dressing.
6.50

Wedge
Iceberg, tomato, crumbled Bleu cheese, bacon,

red onion, Bleu cheese dressing.
8.95

Try These On Your Salad
Grilled Chicken 4 / Steak Tips 9 / Lobster Meat 14 / Grilled Salmon 9  

Fire Grilled Burgers and
Chicken

g

Short Sands
Half pound of Black Angus Beef or boneless

chicken breast, char grilled.
7.95

Long Sands
Apple wood smoked bacon and choice of Swiss,

Cheddar or American cheese.
9.95

Between The Beaches
Choice of Swiss, Cheddar or American cheese.

8.95

Driftwood
Grilled with our thick tangy barbecue sauce,
then covered with apple wood smoked bacon,

Cheddar cheese and sautéed onions.
10.50

The Bluff 
The all time favorite, made with Swiss cheese,

apple wood smoked bacon and covered with
sautéed mushrooms.

10.50

California Turkey Burger
Ground turkey, spinach, tomato, avocado,

Swiss cheese on Texas toast.

Chili Melt
Firehouse chili, jalapeños, Cheddar cheese,

avocado.
10.50

Porterhouse
Rubbed with coarse black pepper and sea salt,
sautéed onions and mushrooms, crumbled goat

cheese.

Crumbled Bleu
Apple wood smoked bacon, crumbled Bleu

cheese, and red onion.
10.50

Great American
Two American greats come together on one
bun, grilled hot dog on top of our Angus

burger, ketchup, mustard, relish, American
cheese, lettuce, tomato and onion.Veggie Burger

Grilled black bean and tempeh burger,
avocado, lettuce, tomato, onion, goat cheese.



Napa
Roasted peppers, roasted tomatoes, balsamic

greens, goat cheese.

Boston
Baked beans, peppered bacon, shredded lettuce,

American cheese.

Steakhouse
Bacon, crispy onions, sautéed mushrooms,

Swiss cheese, A-1 sauce.

Reuben
Grilled pastrami, sauerkraut, Thousand Island
dressing, Swiss cheese, on grilled Texas toast.

Pub Sandwiches
Fairmont Dip

Black Angus prime rib thin sliced, toasted baguette, au jus, Cheddar cheese. 
9.95

Nubble Point
Fried haddock filet served on a bulky roll with lettuce and tomato.

9.75

Lobster Roll
Fresh picked Maine lobster meat, lettuce, tomato, Old Bay seasoning, served with a side of

mayonnaise or hot butter.
Market Price

Crab Cake Sandwich
Toasted sourdough, remoulade, Swiss cheese, lettuce and tomato.

11.95

Pub Chili Dogs
Two grilled dogs, toasted buns, firehouse chili, Cheddar cheese.

9.25

Pub Reuben
Lean pastrami, sauerkraut, Swiss cheese, Thousand Island dressing, marble rye.

9.95

Turkey Reuben
Sliced turkey, cole slaw, Swiss cheese, Thousand Island dressing, marble rye.

9.95

Turkey BLT
Sliced turkey, apple wood smoked bacon, hearty lettuce, tomato, avocado, oatmeal-molasses bread. 

9.95

Chicken BLTGC
Grilled chicken breast, apple wood smoked bacon, lettuce, tomato, goat cheese, oatmeal-molasses

bread

Roast Beef Sandwich
Toasted sourdough, horseradish aioli, Swiss cheese, lettuce, tomato and red onion.

9.95



Pub Specialties
Boiled Lobster

A pound and a 1/4 Maine lobster, cole slaw, choice of side, drawn butter. 
Market Price

Fish and Fries
Fried haddock, french fries, cole slaw.

14.95

Mussels and Fries
Bacon, Bleu cheese, garlic, shallots, steamed in white wine, butter.

14.95

Broiled Haddock
Filet of haddock, fresh herb-crumbs, lemon-Chardonnay butter, mashed potato, vegetable.

16.95

Baked Crab Stuffed Haddock
Oven baked haddock with crab, mashed potato, vegetable.

18.95

Grilled Salmon
Grilled fresh salmon, dill compound butter, mashed potato, vegetable.

18.50

Grilled Filet Mignon
Grilled filet of beef, vegetable, mashed potato, demi glaze.

28.95

Grilled NY Strip
Hand cut strip, vegetable, mashed potato, demi glaze.

24.95

Bluff Sirloin Tips
House marinated sirloin tips char-grilled, french fries, cole slaw.

15.50

Lobster Ravioli
Maine lobster, Parmesan cream sauce, lobster ravioli.

21.95




