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  C H A P T E R 5


  The
Lobster Roll
Trail

  We sampled Maine lobster rolls from north to south and east to west. These are our favorites.
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  SOUTHERN MAINE


  Kennebunk


  THE CLAM SHACK


  2 Western Ave. 207-967-3321.
theclamshack.net


  On Lanigan’s Bridge above the Kennebunk River, The Clam Shack has a reputation for piling fresh lobster meat (cooked in salt water) onto a round, toasted roll custom-made by a local bakery. It’s served with the option for just mayo, just butter, or a little bit of both. This sandwich is a favorite of celebrities, from Al Roker to Barbara Bush. See page 42.


  PEARL KENNEBUNK BEACH — SPAT OYSTER CELLAR

  27 Western Ave. 207-204-0860.
pearloysterbar.com


  Chef Rebecca Charles didn’t invent the lobster roll, but she does get a lot of credit for introducing it to the world via her Pearl Oyster Bar in Manhattan’s West Village. Spat’s lobster roll, like Pearl’s, is decadent, mayo-heavy, and generous.


  THE KENNEBUNK INN — ACADEME


  45 Main St. 207-985-3351.
thekennebunkinn.com


  At this downtown Kennebunk gem (famous for its lobster pot pie), freshly made mayonnaise elevates tail, knuckle, and claw meat, and the bun is griddled in tasty sea-salt compound butter.


  Kennebunkport


  ADMIRAL’S TABLE


  Rhumb Line Resort, 41 Turbats Creek Rd. 207-967-5457.
rhumblineresort.com


  You’ll find fantastic lobster rolls off the beaten path at the Rhumb Line Resort’s poolside tiki-ish bar.


  Kittery


  BOB’S CLAM HUT


  315 U.S. Rte. 1. 207-439-4233.
bobsclamhut.com


  Bob’s has us convinced that staying true to tradition is, more often than not, the way to go. This roll won the coveted Editors’ Choice award at the Lobster Roll Rumble in New York City. See page 40.


  ROBERT’S MAINE GRILL


  326 U.S. Rte. 1. 207-439-0300.
robertsmainegrill.com


  Bob’s sister restaurant takes the same straightforward approach to a classic roll: plenty of meat and a light touch of mayo. Get the regular or indulge and go for the jumbo.


  [image: The Clam Shack’s distinctive round bun is baked fresh daily at Reilly’s Bakery in Biddeford.]
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[image: Lobster rolls have surpassed fried clams in popularity at Bob’s Clam Hut in Kittery.]

[image: A lobster roll and fries is served up with a breathtaking view at the Lobster Shack at Two Lights in Cape Elizabeth.]


  Ogunquit


  BARNACLE BILLY’S


  50 Perkins Cove Rd.
207-646-5575.
barnbilly.com


  Worth braving the summer traffic for this weighty roll — neatly dressed with mayo, loaded with meat, and dusted with paprika.


  Old Orchard Beach


  THE BRUNSWICK


  39 W. Grand Ave. 207-934-4873.
thebrunswick.com


  This classic OOB destination serves a delicious and overstuffed lobster roll with crinkle-cut fries that you can enjoy practically sitting on the beach.


  Wells


  BILLY’S CHOWDER HOUSE
216 Mile Rd. 207-646-7558.
billyschowderhouse.com


  Billy’s has a reputation for testing how much fresh, sweet lobster a bun can handle before splitting at the sides.


  FISHERMAN’S CATCH


  134 Harbor Rd. 207-646-8780.
fishermanscatchwells.com


  This roll was a favorite of one of our testers, who found the meat to be dressed with just the right amount of mayo.


  THE MAINE DINER


  2265 Post Rd. 207-646-4441.
mainediner.com


  It’s all about “the Jim Nantz” — a combo meal of a hot or cold lobster roll and a side of mind-numbingly-good seafood chowder.


  Multiple Locations


  AMATO’S


  amatos.com
Perhaps surprisingly, the chewy, pillowy rolls at the statewide Amato’s chain make a terrific conduit for a generous heap of finely chopped lobster meat. Kennebunk: 48 Portland Rd.; 207-985-0014. Kittery: 103 U.S. Rte. 1 Bypass; 207-439-2168.


  GREATER PORTLAND


  Cape Elizabeth


  BITE INTO MAINE


  Food Truck, Fort Williams Park. 207-420-0294. biteintomaine.com


  One of the best rolls on wheels, Bite Into Maine’s sandwich is served six ways: Maine-style with mayo and chives; Connecticut-style with melted butter; Picnic-style roll with a layer of coleslaw; and with wasabi, curry, or chipotle mayos. See page 38.


  LOBSTER SHACK AT TWO LIGHTS
225 Two Lights Rd. 207-799-1677.
lobstershacktwolights


  New visitors to Maine shouldn’t skip a trip to “The Shack,” both to see what a real (and real simple) lobster roll tastes like AND to learn to fend off seagulls.


  Falmouth


  TOWN LANDING MARKET


  269 Foreside Rd. 207-781-2128.
townlandingmarket.com


  Town Landing’s ¼-pound lobster roll is all killer, no filler. Strictly to go.


  DOCKSIDE GRILL


  215 Foreside Rd.
207-747-5274.
thedocksidegrill.com


  Dressed with citrus aioli and local greens, this lobster roll is a bit upscale. Enjoy it on the patio, overlooking yacht-filled Falmouth Harbor.

[image: It’s butter or mayo — or both — at the Lobster Shack at Two Lights.]

[image: The lime mayo mix is a customer favorite at Highroller Lobster in Portland.]


  Freeport


  HARRASEEKET INN


  162 Main St. 207-865-9377.
harraseeketinn.com


  All tastes are accommodated by the “Real Maine Meal,” featuring your choice of lobster roll (hot or cold, small or large, dressed or undressed) alongside a cup of lobster stew and a beer.


  HARRASEEKET LUNCH AND LOBSTER
36 Main St., South Freeport.
207-865-4888.
harraseeketlunchandlobster.com


  An iconic, dockside, BYOB lobster joint that piles the fresh lobster high — a must-stop for first-time visitors to the state.


  Portland

BECKY’S DINER


  390 Commercial St. 207-773-7070. beckysdiner.com


  Becky’s might be better known for blueberry pancakes, but there’s no denying the comfort factor of their lobster roll, served with mayo on a griddled bun with a side of fries and slaw.


  BENNY’S FAMOUS FRIED CLAMS
199 Commercial St. 207-774-2084. bennysfamousfriedclams.weebly.com


  This ramshackle spot boasts waterfront views and a roll filled with meat picked from a whole chicken (one-pound) lobster.


  BITE INTO MAINE


  Allagash Brewing Co., 50 Industrial Way. biteintomaine.com


  Silver Sue, Bite Into Maine’s 1977 Airstream, serves the same six great sandwiches that its food truck made famous: Maine-style with mayo and chives; Connecticut-style with melted butter; Picnic-style roll with a layer of coleslaw; and with wasabi, curry, or chipotle mayos. See page 38.


  EVENTIDE OYSTER CO.


  86 Middle St. 207-774-8538.
eventideoysterco.com


  Even die-hard traditionalists surrender to Eventide’s brown-butter vinaigrette on a soft, steamed, house-made roll. It’s one of the smallest rolls on our list, but that doesn’t make it any less satisfying. You’d be tempted to order more than one anyway. See page 44.


  HIGHROLLER LOBSTER CO.
104 Exchange St. 207-536-1623.
highrollerlobster.com


  This popular little food cart has evolved into a storefront serving super-tasty rolls with choices like jalapeño or lime mayo, added bacon or avocado, and even Indian ghee (clarified butter). See page 48.


  J’S OYSTER


  5 Portland Pier. 207-772-4828.
jsoysterportland.com


  The regulars at this iconic Commercial Street dive come from all walks of life — and they all appreciate the massive chunks of lobster crammed into a split, buttered, and grilled roll.



[image: Eventide has reimagined the seafood shack with a sophisticated menu.]


  MIYAKE


  468 Fore St. 207-871-9170.
miyakerestaurants.com


  Chef Masa Miyake interprets the Maine classic in sushi roll form, with a sesame wrapper, lobster meat tossed with spicy mayo, and tobiko garnish. Utter perfection, if you don’t mind unorthodoxy.


  OLD PORT SEA GRILL & RAW BAR
93 Commercial St. 207-879-6100.
oldportseagrill.com


  Some slightly non-traditional elements — herbs and crisp lettuce — complement the sweet meat in this monster roll.


  PORTLAND LOBSTER COMPANY
180 Commercial St. 207-775-2112. portlandlobstercompany.com


  Nothing beats taking in a concert on the waterfront patio while tearing up a roll made with meat from a whole lobster, brushed with warm, sweet butter.


  SCALES


  68 Commercial St. 207-805-0444.
scalesrestaurant.com


  Tossed with butter and garnished with mayo, the tasty roll at this Portland hot spot is a formidable best of both worlds.


  [image: Highroller Lobster Company serves lobster rolls and other simple fare with craft beer..]


[image: Bite Into Maine’s offerings at the Lobster Roll World Championship.]


  SUSAN’S FISH-N-CHIPS


  1135 Forest Ave. 207-878-3240.
susansfishnchips.com


  An iconic Portland eatery in a former auto garage, Susan’s roll is simple and classic (and for your fried seafood supplement, there are mason jars full of tartar sauce on every table).


  Raymond


  FISHERMEN’S CATCH


  1270 Roosevelt Trl. 207-655-2244.
fishermenscatchraymond.com


  Customize your order and choose from three roll options and four lobster fillings, ranging from classic mayo to a sweet relish and mayo mixture.


Scarborough

BAYLEY’S LOBSTER POUND
9 Ave. 6. 207-883-4571. bayleys.com


  A locals’ favorite, known for oversized rolls made with lobster landed at their own docks, Bayley’s has a strong claim as the originator of the Maine lobster roll.


  BITE INTO MAINE


  The Commissary, 185 U.S. Rte.1.
207-289-6142. biteintomaine.com
Bite Into Maine’s brick-and-mortar location serves the same six great sandwiches that were made famous by its food truck: Maine-style with mayo and chives; Connecticut-style with melted butter; Picnic-style roll with a layer of coleslaw; and with wasabi, curry, or chipotle mayos.


  See page 38.


  KEN’S PLACE


  207 Pine Point Rd. 207-883-6611.
Famous for their crumb- and batter-fried seafood, the sweet lobster, lightly dressed with mayo, is ultra-fresh — the kitchen breaks down a mountain of just-caught lobsters each day.


  Yarmouth

DAY’S CRABMEAT AND LOBSTER
1269 U.S. Rte. 1. 207-846-3436.
dayscrabeatandlobster.com


  One of the best lobster rolls in the state, always fresh, with a no-mayo option for the purists.


[image: chpt_fig_051]


  PAT’S PIZZA


  791 U.S. Rte. 1. 207-846-3701.
patsyarmouth.com


  A great seasonal value — no frills, but tasty — Pat’s roll has mounds of chilled, freshly picked meat served on a toasted roll. Exclusive to the Yarmouth link in the Pat’s chain.


  Multiple Locations


  AMATO’S


  amatos.com
Perhaps surprisingly, the chewy, pillowy rolls at the statewide Amato’s chain make a terrific conduit for a generous heap of finely chopped lobster meat. Biddeford: 458 Alfred St.; 207-286-2934. Freeport: 20 Bow St.; 207-865-9478. Gorham: 3 Main St.; 207-839-2511. North Windham: 727 Roosevelt Trail; 207-892-0160. Portland: 71 India St.; 207-773-1682. 312 St. John St.; 207-828-5978. 1379 Washington Ave.; 207-797-5514. Saco: 469 Main St.; 207-286-2377. Scarborough: 234 U.S. Rte. 1, Oak Hill; 207-883-2402. South Portland: 1108 Broadway; 207-767-5916. Maine Mall, 364 Maine Mall Rd.; 207-773-9100. Westbrook: 120 Main St.; 207-856-2120.


MIDCOAST


  Belfast


  YOUNG’S LOBSTER POUND

  2 Fairview St. 207-338-1160.
youngslobsterpound.webs.com


  The tradition here is BYOB, counter service, and picnic tables out back with views of Belfast Harbor. A hefty pile of lobster meat, dressed with a hint of mayo, is stuffed into a sesame-seed kaiser roll.


  Boothbay Harbor


  BOOTHBAY LOBSTER WHARF

  97 Atlantic Ave. 207-633-4900.
boothbaylobsterwharf.com


  This roll is impressive in size — one of our testers had a whole piece of tail in hers. You’ll come for the lobster but stay for the view.


  THE LOBSTER DOCK


  49 Atlantic Ave. 207-633-7120.
thelobsterdock.com


  Another destination that’s as easy to reach by sea as by road, the Lobster Dock lets you choose hot (with butter) or cold (with mayo), and each is perfectly complemented by fried artichoke hearts.


[image: Some of the best lobster rolls are found in unexpected places, like Libby’s Market in Brunswick.]


[image: Lobstermen get an early start at Five Islands in Georgetown.]
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  Brunswick


  FRONTIER CAFE


  14 Maine St. 207-725-5222.
explorefrontier.com


  Lobster meat sautéed in butter and served on a toasted round brioche bun — so darn good!


  LIBBY’S MARKET


  42 Jordan Ave. 207-729-7277.
Libby’s roll is substantial and delicious. The lobster is (gasp!) shredded, a welcome textural variation on the more typical chunky approach.


  Camden


  THE RHUMB LINE


  59 Sea St. 207-230-8495.
rhumblinecamden.com


  Packed with lobster meat, this roll is served with hand-cut fries and a front-row seat on the comings and goings of yachts and schooners in Camden Harbor.

  
  Georgetown

  FIVE ISLANDS LOBSTER CO.


  1447 Five Islands Rd. 207-371-2990. fiveislandslobster.com


  Go for the “Big Boy,” with double the lobster meat piled onto Five Islands’ delicious potato buns.

[image: Luke’s at Tenants Harbor shares its profi ts with the Tenants Harbor Fishermen’s Co-op. Opposite: McLoons Lobster Shack.]


  New Harbor


  SHAW’S FISH & LOBSTER WHARF RESTAURANT
129 State Rte. 32
207-677-2200.


  An old-school lobster shack with a roll distinguished by just enough shredded iceberg lettuce for some crunch against a soft and buttery roll.


  Phippsburg


  SPINNEY’S RESTAURANT


  987 Popham Rd.
207-389-1122.


  spinneysonpophambeach.com


  A great view and a generously sized roll filled with freshly picked lobster meat at this throwback shack near Popham Beach.

  Rockland

  THE BRASS COMPASS CAFE
305 Main St. 207-596-5960.


  thebrasscompasscafe.com
Chef Lynn Archer’s lobster roll is top-notch, but you may choose to up the ante with the famous double-decker lobster club sandwich that brought chef Bobby Flay to his knees on a lobster “throwdown.”


  CAFE MIRANDA


  15 Oak St. 207-594-2034.
cafemiranda.com


  Maine Lobster Chef of the Year Kerry Altiero mixes lobster with garlicky aioli and stuffs it into his addictive fresh focaccia. Can’t wait for your next trip to Rockland? Make your own, page 74.


  CLAWS


  743 Main St. 207-596-5600.
clawsrocklandmaine.com


  Claws overloads a buttery, toasted New England–style roll with freshly picked lobster meat, just a touch of Hellmann’s, and a dusting of paprika. Order it with melted butter if you prefer.



  Rockport


  GRAFFAM BROS. SEAFOOD SHACK
211 Union St. 207-236-8391.
lobsterstogo.com


  This roll is simple and fresh, and the grilled bun lends a nice crunch. Order a few to go and have a picnic at nearby Rockport Harbor.



  South Harpswell


  DOLPHIN MARINA & RESTAURANT
515 Basin Point Rd.


207-833-6000.
dolphinmarinaandrestaurant.com


  Lightly dressed with mayo and served on a toasted bun, the freshness of the lobster speaks for itself. Go with an appetite: the fish chowder, served with blueberry muffin, is legendary.


  South Thomaston


  MCLOONS LOBSTER SHACK
315 Island Road. 207-593-1382.
mcloonslobster.com
While you enjoy your roll, you’ll see the lobsters for tomorrow’s meal being landed right next door. See page 52.


  MUSSEL RIDGE MARKET


  20 Island Rd. 207-466-9068.
musselridgemarket.com
Sandwich maker extraordinaire Malcolm Bedell serves up a bountiful roll with meat dressed with a touch of mayo and sprinkled with chives.


  Tenants Harbor


  LUKE’S AT TENANTS HARBOR
12 Commercial St., St. George.


  207-691-3020. lukeslobster.com


  The lobster roll that took New York by storm has come home to Maine (see page 50). We’re partial to Luke’s Trio: half-sized versions of the lobster, crab, and shrimp rolls.

[image: Lining up for lobster rolls and other seafood treats at Wharf Gallery Grill in Corea.]

  YARDBIRD CANTEEN


  686 Port Clyde Rd.
207-372-2068.


  Chef Michael Mastronardi lends simple elegance to traditional seafood-shack fare. His lobster roll is served on a toasted, locally baked brioche bun. Order it naked or with warm butter, mayo, or corn. Try Mastronardi’s recipe for a spicy-mayo lobster roll, page 71.


  Vinalhaven


  GREET’S EATS


  West Main St. 207-863-2057.
Take the best things about Maine and funnel them into one dining experience: can’t beat the scenery or the freshness of the lobster at Greet’s. Declared Maine’s best lobster roll by Down East magazine in 2014. See page 46.



  Wiscasset


  RED’S EATS


  41 Water St. 207-882-6128.
redseatsmaine.com


  The most famous lobster roll of them all (see page 56). Red’s serves a whole lobster on every bun, offering it with a choice of mayo or melted butter on the side. Be prepared to wait: it can take an hour or more for you to make your way through the line.


  SPRAGUE’S LOBSTER


  22 Main St. 207-882-1236.


  In the time it takes to reach the window at Red’s, you can cross the street and consume about three of Sprague’s buttery, delicious rolls, which are filled with lightly dressed fresh lobster.



  Multiple Locatons


  AMATO’S


  amatos.com
Surprisingly, the chewy, pillowy rolls of the statewide Amato’s chain make a terrific conduit for a generous heap of finely chopped lobster meat. Brunswick: 148 Pleasant St.; 207-729-5514. Bath: 111 Centre St.; 207-442-9600.


  ACADIA AND ENVIRONS


  Bar Harbor


  SIDE STREET CAFE


  49 Rodick St. 207-801-2591.
sidestreetbarharbor.com


  For many, no trip to MDI is complete without a lobster roll from Side Street Cafe, loaded with fresh knuckle, claw, and tail and prepared with your choice of cold mayo or melted butter.


  Bernard


  THURSTON’S LOBSTER POUND
9 Thurston Rd. 207-244-7600.
thurstonforlobster.com


  With fresh meat from the fleet of lobsterboats bobbing right outside (you can watch the lobsters being brought in), Thurston’s offers both a standard-size roll as well as a super-size version meant to be eaten with a fork.


  Brooksville


  BAGADUCE LUNCH


  145 Franks Flat Rd. 207-
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