
Dot’s is about great food  
prepared with care.

That means we make it from scratch and  

with care, using locally-grown ingredients  

when available. The proof is in the pudding, 

as they say, and you’ll notice the difference  

in the taste of every cookie, soup, sandwich  

and hot dish we make. 

Call in your order or just stop in.  

You’ll taste the difference.

706.7922
Route 1 just south  

of Lincolnville Beach
Just 7 minutes north of  

downtown Camden 

info@dotsmaine.com

www.dotsmaine.com

wines 
we offer a wide and sophisticated selection of wines from all 

the major wine producing regions. and we taste everything 

before it goes on the shelves, so you can be confident in your 

purchase, whether it’s a $10 bottle or a $50 bottle.

need a white for tonight? we have a wonderful selection  

of white wines and sparkling wines already chilled.

discounts are available when purchasing a case or more  

at a time. 

come browse through our collection!

www.dotsmaine.com

North to Belfast

South to Camden (7 minutes)

Lincolnville Beach

Islesboro Ferry

entrees 
every day our chef makes outstanding entrees and side dishes in 

our open kitchen, using the freshest local ingredients available. 

perfect for a hot lunch or a no-hassle dinner. the menu changes 

daily, so feel free to call ahead to see what we’re making today. 

regular offerings include:

mondays
herb-roasted local, free-range chickens. 

tuesdays 

baby meatloafs. we use Caldwell Farms beef and give it a  

Southwest seasoning.

wednesdays 
spanakopita. a wonderful pastry full of cheese and spinach

thursdays 

crab and/or shrimp cakes. we use local crab and shrimp meat ... 

and lots of it! we sear our cakes to perfection before finishing  

them in the oven.

fridays
lobster pie.  this is from the secret recipe of Lincolnville native 

Cheryl Andrews. keeping it local, we use fresh lobster pulled in by 

one of Lincolnville’s only year-round lobsterman.

special orders welcome.  please allow 48 hours notice.

cheeses 
from the basics to the exotics, we love cheese! perhaps nothing 

attests to this more than the time and effort we put in to 

hand crack the 80-pound wheel of parmigiano reggiano into 

manageable portions. here you’ll find local cheese from Appleton 

Creamery, among others, to the time honored cheeses of europe. 

and, of course, we have a selection of crackers and breads to ensure 

a perfect match. browse, taste and enjoy!

olives and more 
picholine and kalamata. sopresetta and proscuitto.  

and, of course, pate.



breakfast 

every day

breakfast clubs ... this is our take on the classic bacon and eggs 

breakfast. we layer wheat toast with hardboiled eggs, bacon, 

tomatoes and lettuce and top it off with mayo.   

breakfast biscuits ... a huge bacon and cheddar biscuit with 

hardboiled eggs, lettuce, tomato and mayo.   

muffins ... flavors change daily but include blueberry, morning 

glory, apple cinnamon and more!  

scones ... flavors change daily but include chocolate chip, lemon-

poppy seed, maple walnut and more!  

sticky buns ... like your breakfast sweet? this is it! pecans, 

raisins and cinnamon wrapped in a pastry that’s drizzled with 

carmelized brown sugar. made mondays and thursdays. 

bear claws ... made with pastry dough, this classic is flaky light 

and bursting with a sweet almond filling. made tuesdays and 

fridays.   

cinnamon rolls ... light and delightful, packed with cinnamon 

and topped with a confectionary glaze. come early and get one 

still warm from the oven. made wednesdays and saturdays.

we also carry Greek yogurts, juices, fresh fruit salads and more!	

lunch 

sandwiches

every day we feature a selection of creative and premium sandwiches 

that are made in advance so they’re ready when you are. selections 

often include:

curried chicken salad w/pecans, red grapes & cilantro on our own  

rustic bread.  

roast beef and plenty of horseradish, with cheddar cheese, carrots  

and mayo, on wheat. if you like the heat, this is the sandwich.  

smoked turkey, avocado, carrot & wasabi mayo on our  

own rustic.  

our own roasted turkey, avocado, bacon, tomato on a baguette.  

roasted vegetables, mozzarella, fresh basil, olive oil and balsamic 

vinger on foccaccia.  

roast pork, manchego cheese and local dandelions sauteed in garlic, 

olive oil and white wine. we recommend grilling it.  

create your own
create your own special sandwich by choosing from our long list  

of fixings.  

roast beef

oven-roasted turkey

smoked turkey

honey ham

tuna salad

bacon

cheddar

swiss
provolone

havarti

brie 

gouda  

lettuce

tomato

red onion

carrots

cucumbers

peppers

pesto 

pesto mayo 

mayonaise

dijon mustard

honey mustard

horseradish 

wasabi mayo 

wheat

rye

rustic 

baguette 

soups, salads, and quiche  

our soups, salads and prepared foods are made fresh daily  

and we vary them accordingly. please call to see what we’ve  

made today.

soups
cups and bowls. at least one vegetarian soup a day.

salads
garden, greek and chef salads.  

specialty salads featuring duck, steak, and lobster.

quiche
featuring broccoli and cheddar, lorraine, crab, asparagus,  

and more.

 

goodies 
got a sweet tooth? we’ve got the cure! cookies, bars, mini-cakes,  

pies and more. made daily, made fresh.

coffee & tea 
 

cookies  

bars 

macaroons  

cupcakes  

kentucky butter cake 

lemon pound cake

pies: all kinds

layer cakes

chocolate cake

brownies

lemon bars 

shortbread

bread pudding

ice cream

birthday cakes

carrot cake

... and more

our local suppliers:
Caldwell Farms organic meats 

Ells Farm organic meats 

The Vegetable Shed vegetables and eggs

Borealis Breads   

Green Arrows produce

and more ...

deep, dark, and delicious. regular, decaf, and iced. 

green and herbal teas. ice tea popsicles.


