
773.7210  375 Fore Street in the old Port

Facebook.com/bullFeeneyS   @bullFeeneyS

Scratch-made
Nice People

Totally Authentic

Bull  Feeney’sportland’s pub

Open Daily
From 11:00 a.m.

to 9:00 p.m.

Ogunquit • Maine

Wh� e Recycl� g h�  
Always b n �  Style

forgetmenotsfalmouth.com

Forget Me Nots

781-8252
U.S. Route One

Falmouth, Maine

Tues–Fri 10–6
Sat  10–5
Sun 12–5

Now located at 
The Shops at Falmouth Village, 

240 U.S. Route One

Now accept� g se� � �  
clo� � g � d acce� � i  

•  Portland’s premier fish market 
• Courteous & knowledgeable sales staff
• Wide variety of quality fish & seafood
• We pack to travel & ship nationwide

• Gift cards available

Monday–Saturday 8:30-5:30 • Sunday 9:00-4:00

(207)775-0251 or (800)370-1790 • www.harborfish.com
9 Custom House Wharf • Portland, Maine 04101 

(207) 775-0251 or (800) 370-1790 • www.harborfish.com
9 Custom House Wharf • Portland, Maine 04101 • Mon-Sat 8:30-5:30

• PORTLAND’S PREMIER FISH MARKET
• COURTEOUS & KNOWLEDGEABLE SALES STAFF
• WIDE VARIETY OF QUALITY FISH & SEAFOOD
• WE PACK TO TRAVEL & SHIP NATIONWIDE

• GIFT CARDS

• New eNglaNd’s premier seafood market 

• gift cards for gift giviNg

• party platters available

• we pack to travel & ship NatioNwide

• wholesale delivery to the fiNest  
restauraNt aNd markets

(207) 775-0251 or (800) 370-1790  
9 custom house wharf • portland, maine 04101 

mon–sat 8:30-5:30 • sun 9:00-4:00 
www.harborfish.com
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Dining guiDe

abbondante enjoy traditional italian family favorites 
steps from downtown Kennebunkport. Bistro seating, 
casual atmosphere, fresh handmade pastas–classics 
like spaghetti & meatballs; ravioli with ricotta filling; 
tagliatelle fra diavolo with clams, shrimp, lobster, and 
tomato sauce; and bucatini alla lobster carbonara. 
Perfect for your rustic italian cravings. open year 
round and full menu available for takeout. 27 Western 
avenue, Kennebunk, 967-2211, abbondanteme.com

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 

Brea lu Cafe has been serving up breakfast & lunch for 
25 years! Favorite menu choices include 12 speciality 
omelettes, build-your-own breakfast burritos, Belgian 
waffles with fruit, eggs Benedict & homemade corned 
beef hash. enjoy a pint sized bloody mary,mimosa or irish 
coffee while you feast on your favorite breakfast open 
daily, 7am-2pm. 428 Forest ave., Portland, 772-9202.

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, 
11:30am-1am. Kitchen closes at 10pm. 375 Fore St., 
old Port, 773-7210, bullfeeneys.com 

david’s Kpt Creative, contemporary cuisine from 
acclaimed Portland chef and restaurateur, David 
turin. menu items showcase native maine ingredients 
with a tastefully creative flair. Featuring outdoor din-
ing, two vibrant bars, and Kennebunkport’s only Raw 
Bar, David’s KPt has quickly become a fast favorite 
of locals and guests alike. Popular happy hour and 
Sunday brunch. open year round. 21 ocean ave., 
Kennebunkport, 967-8225, boathouseme.com/dining

now’s the time to enjoy everything diMillo’s has 
to offer: fabulous dishes prepared by head Chef 
melissa Bouchard, voted one of maine’s Chefs of 
the year, plus our lobster and seafood specials, our 
delicious steaks and italian dinners, and outside 
dining topside and portside. open every day at 
11am, Commercial St., old Port. 772-2216, dimillos.
com.  always FRee PaRKing while aboard.

Earth at Hidden pond James Beard award-winner 
Chef Ken oringer opened this “farm-to-fork” 
restaurant in 2011 featuring the bounty of hidden 
Pond Resort’s organic farm in a menu that includes 
house-made pastas and charcuterie, wood-grilled 
pizzas, and signatures like peekytoe crab toast with 
French cocktail sauce. Craft cocktails and an extensive 
wine list. open may-oct. 354 goose Rocks Road, 
Kennebunkport, 967-6550, earthathiddenpond.com

Eve’s at the Garden, an oasis of calm and great 
food in the middle of the old Port. the perfect spot 
for meetings, special occasions, and a cocktail. 
ingredients from maine’s waters and farms: jumbo 
scallops, natural, sustainable pork, beef, fish, and 
shellfish, and maine lobster. home to the annual ice 
Bar, eve’s garden is perfect for outdoor dining in 
season. happy hour mon. - Fri.; free valet parking. 
lunch 11:30am-2pm, Dinner 5-9:30pm. 468 Fore St., 
Portland, 775-9090, evesatthegarden.com

Great lost Bear a full bar with 70 beer taps of 
maine & american craft breweries & a large Belgian 
selection. menu features salads, burgers, a large 
vegetarian selection & the best nachos & Buffalo 
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Bayside BBQ
Terlingua brings lots of Latin flair to the  

hipster end of Washington Avenue.

wings in town. Discover where the natives go when 
they’re restless! every day 11:30am-11:30pm. 540 
Forest ave., in the Woodfords area of Portland,  
772-0300, greatlostbear.com 

Hurricane restaurant features the finest seafood 
and new england cooking on maine’s coast. Serving 
lunch and dinner seven days a week. Sunday Brunch 
‘til 3:30pm. Discover our award-winning wine list, 
enjoy $10 off every bottle of wine on Wednesdays. 
Wicked good house-made pastries, signature cock-
tails, and extraordinary five-star new england cuisine. 
Reservations strongly suggested. Dock Square, 
Kennebunkport, 967-9111, hurricanerestaurant.com

Kon asian Bistro Steakhouse & Sushi Bar is upscale 
asian with modern flair. Japanese, Sushi, thai, 
Chinese–or try our hibachi tables. our private party 
room accommodates groups from business meet-
ings to birthday parties. Choose fresh, delicious items 
and enjoy our entertaining chefs preparing your 
meal in front of you. Family friendly; open mon-thurs 
11:30am-10pm, Fri. to 11pm, Sat. 1pm-11:00pm, Sun. 
11:30am-9:30pm. 874-0000, konasianbistrome.com

Maria’s ristorante is Portland’s original classic 
italian Restaurant. greg and tony napolitano are 
always in house preparing classics like zuppa de 
Pesce, eggplant Parmigian, grilled Veal Sausages, 
Veal Chop milanese, homemade cavatelli pastas, 
Pistachio gelato, limoncello Cake, and maine’s Best 
meatballs. Prices $11.95 - $22.95 tue-Sat. starting 
at 5pm. Catering always available. 337 Cumberland 
ave. 772-9232, www.mariasrestaurant.com 

Miss portland diner, Portland’s only landmark diner 
serving classic, homemade comfort food. open daily 
at 7am serving breakfast, lunch and dinner. Beer, wine 
and liquor. located at 140 marginal Way, Portland, 
210-6673, missportlanddiner.com.

pedro’s focuses on simple yet full-flavored mexican 
and latino food. offering tacos, burritos and an 
impressive array of margaritas, 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, 12pm-10pm. 181 Port Rd., 
Kennebunk, 967-5544, pedrosmaine.com

ocean at Cape arundel Inn & resort With out-
standing 180-degree water views, ocean is perfect 
for a memorable meal or bites at the bar. executive 
Chef Pierre gignac offers ocean inspired fine cui-
sine, beautifully presented, and enhanced by the 
fresh sea air and stunning ambiance. open year 
round. 208 ocean ave., Kennebunkport,  
967-4015, capearundelinn.com/dining

one dock award-winning one Dock at the 
Kennebunkport inn serves native maine comfort 
food classics with an upscale twist, plus a selec-
tion of small plates. guests can enjoy live music 
on weekends, daily happy hour specials and out-
door dining on the patio and terrace throughout 
summer. open year round. one Dock Square, 
Kennebunkport, 967-2621, onedock.com

pier 77 & the ramp Bar & Grill are owned & 
managed by Kate & Chef Peter morency. Pier 77 has a 
formal dining room with stunning views of Cape 
Porpoise harbor & live music each weekend, while the 
Ramp is more casual, with its own bar menu at hard-to-
beat prices. open year-round. 77 Pier Rd., 
Kennebunkport, 967-8500, pier77restaurant.com *

the tides Beach Club Coastal chic ambiance 
overlooking goose Rocks Beach. local seafood is the 
focal point: maine lobster roll with drawn butter or herbed 
mayo; crispy fried clams with house tartar; marinated 
grilled tuna with house-made kimchee, soba noodles, 
and wasabi. Specialty cocktails with fresh local juices and 
herbs, artisanal beers, and an extensive wine list. open 
may-oct. 254 goose Rocks Rd., Kennebunkport,  
967-3757, tidesbeachclubmaine.com

*reservations recommended 

Este es el paraíso,” says my dining 
companion as we take our seats 
in Terlingua, a bite of fall in the 
evening air.

Our drinks are heavenly, too–dead-per-
fect margarita and a daiquiri ($10). A zesty 
mushroom empanada ($10) arrives, sport-
ing a buttery crust and bursting with flavor. 
It’s accompanied by a tasty fried egg and 
delicately dressed Winter Hill Farm lettuce. 

We continue with the Pork Belly Chich-
arron ($7 for smaller portion, $13 for large). 
I say go large for this fork-tender, sensation-
ally seared strip of pork belly edged with 
crisp greens.

Just then our bartender whispers, “You 
want barbecue, you’d better order up quick.” 
So we do–it can and does sell out. 

Though not specifically a barbecue joint, 
(Terlingua bills itself as “boutique barbe-
cue”), the house-smoked meats–daily prep-
arations listed on a board at the bar–of-
fer some mighty fine fare along those lines. 
Crossed off a second after we order, our St. 
Louis ribs appear, perfectly blackened on big 
bones ($14/$21). With these tender beasts 
are savory sauces (spicy vinegar and sweet-
and-smoky), slices of ripe watermelon, a 
tangy mixture of house-pickled vegetables, 
and grilled pita bread. 

We can’t resist the Wagyu brisket 
($21/$28), top-notch beef justifying the 
‘boutique’ moniker. 

Sides have a Latin flair. At Terlingua you 
find no corn bread, slaw, or baked beans. In-
stead, we thoroughly enjoy the sliced avoca-
do and tomato with salted cucumber ($5) 
but could easily scarf up slow-cooked greens 
with pork belly ($4); grilled corn with bacon, 
cotija cheese, and cilantro ($4); or roasted 
cauliflower with poblano and cheese ($5). 

A trio of sorbets completes a most de-
lightful dinner.  n

Terlingua, 52 Washington Avenue, Portland. Closed 

Tuesday, Dinner 5-9 pm, late night snacks, 9 pm-close. 

808-8502, terlingua.me


