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The Hungry Cove
the opening of ogunquit’s Barnacle Billy’s marks the start of summer.

By Colin W. Sargent

Everyone’s excited because here 
in Perkins Cove, the season begins 
the first day Barnacle Billy’s opens,” 

says realtor Chris Erikson. [No coincidence 
here. This is a companion story to our House 
of the Month feature just steps away, page 
81. Same cove, different angles.]

Barnacle Billy’s is the straw that stirs 
the drink in Perkins Cove. If you are, say, 
a movie technician assigned to capture the 
musical sounds of happy people in Maine, 
Barnacle Billy’s is where you’ll find it. What 
a cacophony!

Fine dining is one thing, but this is Fin-
estkind dining. What’s the value of the first 
lobster, the first steamed clams, and the 
first blueberry pie à la mode of the sum-
mer? This eternal attraction, and this reso-
lutely informal experience, is at the center 
of the real Vacationland.

We enter at twilight and through the 
dining room see astonishing views of the 
Perkins Cove fishing fleet and the white 
span of the bridge over the harbor. There’s 
still a chill in the air, but stalwart diners 
huddle on the deck. Both of the massive 
stone fireplaces crackle with welcome blue 

and orange flames.
With native nonchalance we enter, select 

our seafood immediately on arrival (veg-
etarian options are limited to salads and 
dessert because it’s too early for corn), pay 
at the register, and earn a precious num-
ber (ours is “10”) that will somehow sound 
dreamy a few minutes later when it’s barked 
on a loudspeaker amid the raucous shuck-
ing of lobsters and steamed clams.

Barnacle Billy’s was founded in 1961, 
the year John Glenn went into outer space. 
Looking for celebrities? Presidents George 
H. W. Bush, Bill Clinton, and New Eng-
land Patriots quarterback Tom Brady have 
eaten here. “But not at the same time,” the 
joke goes. Correction–it was at the same 
time. How about Cybill Shepherd, Chris-

tian Bale, Art Garfunkel, Mikhail Gor-
bachev, Elizabeth Montgomery, Rex Har-
rison, Patty Duke. The Kinks. You’ve real-
ly got me going, Barnacle Billy’s! Anthony 
Perkins (Psycho). Sir David Frost. “Robert 
Goulet sang on the deck once,” according 
to co-owner Tim Tower, son of founder Bill 
Tower (1927-2013). Ask for Table 30, where 
the founders always held court. 

Tonight, a pound-and-a-quarter lob-
ster, expertly pre-cracked and perfectly 
cooked, is $24. A generous order of sweet, 
succulent steamers with hot, melted but-
ter is $21.95. Pie (with ice-cream, natu-
rally) is $8.75. “We’ll have our own corn 
in August.” Because you fetch your meal, 
there isn’t even a space for a tip on the food 
receipt. Beverages, in contrast, come to 
your table.

Barnacle Billy’s, founded during the 
Sputnik years, is still a blast. Located in 
the heart of the Ogunquit art colony and 
tourism mecca, this is high on our list of 
places that must never change.

So what’s the added value? This is 
where summer lives. See the live webcam: 
www.barnbilly.com/newwebcam.cfm. n
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EST. 1953

We Specialize in ... 
Amazing Complete
Wedding Packages

Rooms Accomodate
Groups from 50-500

Corporate   Social   Wedding

Italian Heritage Center
40 Westland Avenue,
Portland, ME 04102

207-772-2500  FAX: 207-780-8505
www.italianheritagecenter.com

Email your inquires to: ihcmgr@maine.rr.comEmail your inquiries to: k_mcdonough@yahoo.com

Bereavement Receptions

773.7210  375 Fore Street in the old Port

Facebook.com/bullFeeneyS   @bullFeeneyS

Scratch-made
Nice People

Totally Authentic

Bull  Feeney’sportland’s pub

7 8  p o r t l a n d  m o n t h ly m ag a z i n e

Dining guiDe
anthony’s italian Kitchen, offers home-
made italian cooking using the freshest in-
gredients, featuring favorites such as pizza, 
pasta,and sandwiches. voted “best in port-
land” for three years. dine-in and catering 
services on offer. beer and wine available. 
open 11-8 mon. through sat. 151 middle 
st #5, portland; and new location Cumber-
land County Courthouse, 205 newbury st. 
anthonysitaliankitchen.com, 774-8668.

Barnacle Billy’s, known for luxury lobster, 
steamed clams, large lusty drinks, barbecued 
chicken, homemade clam chowder & of 
course, the lobster roll & lobster stew. 
features extensive indoor & sundeck seating 
where guests can enjoy both the beauty of 
the harbor & the ocean beyond. perkins 
Cove, ogunquit, 646-5575, barnbilly.com
portland lobster Company picture yourself 
choosing from our full menu including 
“maine’s best lobster roll,” lobster dinners, 
steamers, fried claims, chowder, and more 
before stopping by our outdoor bar for an 
ice-cold locally brewed beer or a glass of fine 
wine. then take a seat on our deck 
overlooking the gorgeous portland harbor 
and relax while listening to daily live music. 
180 Commercial street, 775-2112 
portlandlobstercompany.com
Bruno’s voted portland’s best italian 
restaurant by market surveys of america, 
bruno’s offers a delicious variety of classic 
italian, american, and seafood dishes–and 
they make all of their pasta in-house. great 
sandwiches, pizza, calzones, soups, 
chowders, and salads. enjoy lunch or dinner 
in the dining room or the tavern. Casual 
dining at its best. 33 allen ave., 878-9511.
Bull Feeney’s authentic irish pub & restaurant, 
serving delicious from-scratch sandwiches, 
steaks, seafood & hearty irish fare, pouring local 
craft & premium imported brews, as well as 
maine’s most extensive selection of single malt 
scotch & irish whiskeys. live music five nights. 
open 7 days, 11:30 a.m.-1 a.m. kitchen closes 
at 10 p.m. 375 fore st., old port, 773-7210, 
bullfeeneys.com.
diMillo’s now through december, relax 
and enjoy head Chef melissa bouchard’s 
masterful creations. every day, she offers 
something new and delicious. try our early 



m a y  2 0 1 7  7 9 

Call the OGUNQUIT TROLLEY COMPANY for more information (207) 646-1411 or (617) 417-2042, or visit OGUNQUITTROLLEY.COM

Ogunquit Trolley Company

dinner specials, monday-friday or our won-
derful port side lounge, portland’s getaway 
for grown-ups. happy hour includes special 
menu monday-friday, 4-7 p.m. open daily 
at 11 a.m., Commercial st., old port. always 
free parking while aboard. 772-2216. 
eve’s at the garden, an oasis of calm and 
great food in the old port. perfect for 
meetings and special occasions. ingredients 
from maine’s waters and farms. the seasonal 
ice bar is ideal for outdoor dining. happy 
hour mon. - fri.; free valet parking. lunch 
11:30 a.m. - 2 p.m., dinner 5-9:30 p.m. 468 
fore st., portland, 775-9090, 
evesatthegarden.com
J’s oyster is a premier seafood destination 
and locals’ favorite with indoor and outdoor 
waterfront seating on one of portland’s scenic 
piers. established in 1977, J’s offers classic 
favorites and friendly service. Coastal living 
claimed J’s one of “america’s best seafood 
dives 2016.” find us on facebook. 772-4828
Kon asian Bistro steakhouse & sushi bar 
serves asian cuisine with modern flair. 
Japanese, sushi, thai, Chinese, or hibachi 
tables. private party rooms accommodates 
groups from business meetings to birthday 
parties. Choose fresh, delicious items pre-
pared before your table. family friendly; 
open mon.-thurs. 11:30 a.m.-10 p.m., fri. to 
11 p.m., sat. 1 p.m-11 p.m., sun. 11:30 a.m.-
9:30 p.m. 874-0000, konasianbistrome.com.
Hurricane restaurant  is open for the 
season! enjoy new england cuisine with 

an international twist. with local produce, 
seafood, a full bar, an award-winning wine 
list, and in-house dessert chef, hurricane 
restaurant has been nurturing the seacoast 
palate for over 25 years. good restaurants 
come and go; great restaurants get bet-
ter and better. reservations suggested. 29 
dock square, kennebunkport. 967-9111, 
hurricanerestaurant.com
Maria’s ristorante is portland’s original 
classic italian restaurant. greg and tony 
napolitano are always in house prepar-
ing classics like zuppa de pesce, eggplant 
parmigian, grilled veal sausages, veal 
Chop milanese, homemade cavatelli pas-
tas, pistachio gelato, limoncello Cake, and 
maine’s best meatballs. prices $11.95 - 
$22.95. tue.-sat. starting at 5 p.m. Catering 
always available. 337 Cumberland ave. 
772-9232, mariasrestaurant.com.
o.dans restaurant, sebago’s newest 
friendly farm-to-table restaurant in the heart 
of sebago. great local beer & food selec-
tion. open 6 days a week, tues.-fri 4 p.m. 
to close; sat.-sun. 12 p.m. to close; closed 
on mon. happy hour specials, tues.-sat. 
live music from local talent, every fri.- 
sat. 46 sebago road, sebago 787-5124 
odanssebago.com
pedro’s focuses on simple yet full-flavored 
mexican and latino food. offering tacos, 
burritos and an impressive array of marga-
ritas, sangria, beer, and wine. especiales 
de la semana (specials of the week) keep 

the menu varied and fresh and showcase 
different latino cultures. seasonal outdoor 
dining available. open daily, 12 p.m. - 10 
p.m. 181 port rd., kennebunk, 967-5544, 
pedrosmaine.com.
rivalries Sports pub & grill now with two 
fun and comfortable upscale sports bar 
locations. known for great casual pub food, 
rivalries’ menu has something for everyone. 
and, with 30+ hd tvs and every major 
pro and college sports package, you won’t 
miss a game! located at 11 Cotton street 
in portland’s old port (774-6044) and 2 hat 
trick drive, falmouth (747-4020), 
rivalriesmaine.com
Solo italiano traditional northern italian 
cuisine mixes maine freshness with 
genovese flavor from international chef 
paolo laboa. enjoy the crudo bar or the daily 
changing menu. included in Food & wine 
Magazine’s 2016 “what to do in portland, 
me.” open daily 5 p.m–10 p.m. 100 
Commercial street portland, 780-0227, 
soloitalianorestaurant.com
tiQa’s pan-mediterranean menu features 
dishes inspired by the cultures and cuisines 
of north africa, southern europe, and the 
middle east. executive chef/co-owner bo 
byrne partners with purveyors to procure 
hand-selected, sustainably-raised and 
sourced meats, seafood, cheeses, and 
produce. tiQa is open 7 days a week for 
lunch and dinner with brunch on sunday. 
327 Commercial street, 808-8840 .
*reservations recommended


