~3/16/24~

~ A Pjoctlizcrs ~

*T una Poke Rice Cake
Raw T una, Sesame Ol Sog, (arlic, Ginger, Pickled \/eg, Sca”ions 21

Warm Burrata
Fresh Basil Pesto, Oven Roasted | omatoes, Ba]samic (Glazed FVOO, House Bread 17

Sweet & 5a|t3 Fried Prussel 5Prouts
chet 509, Toastccl Scsame Scecls, Crispy Fancetta, Cancliccl Fecans 17

Shn'm]a Cocktail
All-Natural Jumbo White Shrimp, (Cocktail Sauce,
\Nl‘lole Grain Dijon Horseradish Sauce 21

General Tso Cauliflower
[Hoisin, 509, Sambal, Pickled \/ege’cables, Sca”ions, FPeanuts 19

Countrg For[c Fatc
Ar‘cisan Greens, Crostini, Whole Grain Mustarcl, Ked Onion, CaPers, Gherl(ins 18

Cring Girilled Forl( Bc“g
Sweet Potato Puree, Pickled \/eg, 503 Mushrooms, (Chili Aioli, [Hoisin Sauce, Sca”ions 20

Golden Fricd Ogstcrs
Kemou!ade Sauce, Ar‘cisan Greens 22

|_obster Arancini
Golden [Fried Risotto Cal(e, Fresh Ficked | obster Meat
| obster Sauce, Scallions 28

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang if you have certain medical conditions*



~3/16/24~

~ 501.1!3 & 5alads ~

Maine |_obster Bisquc
Eutter, Cream, Sherry, Sca“ions 18

Coplin 5alad
Artisan (greens, Dried Cranberries, \/egetab]es i3

Caesar Salad
Romaine [Jearts, (aesar Dressing, Agec{ FParmesan,
Thyme (routons, White Anchovies i3/17

chct Koastcd bcct Sa[ad
Fried Wonton, Artisan (areens, (joat Cheesq Candicd Fecan,
Whole (arain Balsamic \/inaigrette i8

Appic Wa[nut Salacl
Artisan (greens, APP]ewood Smoked Bacon, Blue Cheese,
Walnuts, Cicler \/inaigret’cc i8

~ Entrccs -~

*C[ﬁargri”cd New anland Rack of Lamb
Fistachios, Hot Dﬂon, fﬂcrbs, Fanko, Fried Farsnips, Mashed Koot \/Cgetablcs 46

Chicken Saltimbocca

Mushrooms, Sage, Fancetta, Gar]ic, Madeira Wine
Mashed Koot \/egctablcs 35

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang ipyou have certain medical conditions*



~3/16/24~

Cn’sPy Skin Faroe |sland Salmon
Raspberry Jam, Goat Cheese, | oasted Almonds, Scallions
Ancient C]rains 39

Bonclcss Beef Short Ribs
SIOW Braisec{, Red Wine, Demi~6]ace, Mashed Root \/egetables 44

Bakcd Stugcd Haddoclc
Seafood Stuging, | obster Sauce, Ancient (5rains 36

*Chargri“cd 160z. (J.5.D.A. Certified Prime Sidoin
Chimichurri Compound Butter, Mashed Root \/egctablcs 48

Pork T enderdoin Au Poivre
Brandg, Gar]ic, Cream, }"lerbs, Mashcd Root \/egctablcs 57

*Chargri”ccl 8 oz. Choice Black Angus Filet Mignon
Péarnaise Sauce, Mashed Root \/cgctablcs 44

Sca"op Carbonara

Applcwood Smoked Pacon, Cream, (Garlic, Sweet Feas
Farmcsan Reggiano, Campane”e Fas’ca 39

ch Thai Curry
\/egetablesJ SPiCQ Coconut Curry Saucej
Jasmine Kice, FeanutsJ Sca“ions 29

*Duc‘c Two Wags
Fan-Seared Duck Breast, Confit Duck Leg,
chl Wine Sauce, Ancient (3rains Fi]a\c 42

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang if you have certain medical conditions*



~3/16/24~

~Fub FFare~

Sub T rutfle Fries +

*Chargri“cd Black Angus Burger~ Ground Chuck, Short Rib & Brisket
Sharp (Cheddar, Qyicklcs, L. TO, Brioche Bun, [Fries 22
Ac/c/App/cwooc/\Smoécc/Bacon $2 Adda 5unny 5/0/(:‘ [//P Egg $2

*Chargri“ccl Gorgonzola burgcr~ Ground Cl'luck, Short Rib & Brisket
OvemRoastecl ] omatoes, Gri”ecl Red Onion, Canclied Bacon,
Gorgonzola Dressed ]cebcrg, Brioche Pun, [Tries 24

Fried Fish Tacos
(Huac Sauce, Checlclar/Jack, Ci]antro Slan Gri”ecl f:lourTortiHas, T omato, Salsa i8

Fried Or Cejun blackenccl [Haddock Sandwich
| _emon Dill Aioli,] TO, Brioche Bun, QpicklesJ [Fries 22

Griﬂcd Fork Meatloaic
Mushroom, Fancetta, Demi~6|ace, Mashed Root \/egetables 30

Fried Chickcn Sandwich
(eneral T so’s Sauce, Cilantro Slaw. Prioche PBun, [Tries 2.1

Singaporc Beef
Braised Be@c Tenclerloin, Currg Oilj 505, Ginger, Garlic, \/eggies
Vermicelli Kice Nood]es, Sca”ions, | ime %2

Short Rib Sandwich
Slow Braisccl Boneless Short Kib, Carame]ized Onions, Oven Roasted ] omatoes
Horseraclis% Sauce, Brioche Bun, [ries 28

House [Fries 8
Truffle Frics [Herbs, Parmesan 10

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang if you have certain medical conditions*



~3/16/24~

~Dcsserts~

12

Crc‘:mc Brulec

APPlc Cr‘umblc Chccsecal(c
(Caramel Sauce

| emon Rastcrrg Trhqc
Muers Kum, Lemon Zest, WI"IIP Cream

]jrcsh Donut
Map]c Wa]nut ]cc Cream

Coconut Crcam Pie
Whippod (Cream, (hocolate (Ganache

A{:Fogato al CaICFc
Vanilla Jce Cream, [ot E_spresso
*Add Bai]egs or K ahlua ~8

After Dinner Drinks
Esprosso ~6
(Grahams Six (rapes Reserve FPorto ~10
Warre’s Otima 10yr. T awny Porto ~10
Fallini | imoncello~10
Maine | ree 5Pirits Orangecello ~11
Maine Mossy |_edge [~ spresso Martini ~1%
Maine Craft Distillers Plueshine Whiskey ~1 1
Maine Chadwick’s Maple Whiskey ~11
Rickers Hard Cider Mainiac |ce Wine ~11

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPociang if you have certain medical conditions*



~3/16/24~
~ Thrcc Coursc Mcnu ~
$62

-~ Choosc Onc Itcm Fcr Coursc ~

First Course

| obster Bisquc
Swee’c Cream, Sherry

Caesar 5alad
Romaine Hearts, Cacsar Dressing, Agcd Farmesan, Thgme Croutons, White Anchovies

Shrimp Cocktail
AILNatura] Jumbo White Shrimp, Cocktail Sauce, Whole Grain Dﬁon Horseradish Sauce

Sweet & Saity Fried Brusscl Sprouts
5weet 503, Toastecl Sesame SeedsJ Crispy Fancetta, Candied Fecans

Second Course

*Chargri”cd Filct Mignon
Béarnaisc Saucc, Mashec‘ Root \/Cgctablcs

Sca”op Carbonara
APPlewoocl Smokecl Bacon, Garlic, Sweet Cream, Fcas, Campane”e Fasta, Agec{ Farmcsan Keggiano

Pork Schnitzel
Mushrooms, Garlic, Cream, Herbs, Mashed Root \/egetables

T hird Course
Choosc Ang Dcsscrt ]:rom Our Dcsscrt Mcnu

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang ipyou have certain medical conditions*



~3/16/24~

~~ Made In Maine Winter Warm Ups~~
(Crafted With Maine Distilled Small Batch Spirits)

Holiday Spirit

Sweetgrass Distillery’s Cranberry Gin (Union), Gran Mariner & Tonic ~12

Old Fashion Nor’easter

Batson River Bourbon (Kennebunkport), Cinnamon-Rosemary Simple Syrup,
Cranberry Bitters (Union) & Orange ~14

The Maine Martini
~Your Choice Maine Vodka or Maine Gin~

Twenty 2 Vodka (Brewer), Wiggly Bridge (York), Cold River Vodka (Freeport),

Bimini Gin (Biddeford), Wiggly Bridge Gin (York), Cold River Gin (Freeport),
Hardshore Gin (Portland), ~14

*For a Twist Try a Martini Wickle Style (Spicy Pickle) ~2
Blue Cheese Stuffed Olives ~2

Winter Sangria
House Blend of Red Wine, Tree Spirits Apple Brandy (Oakland),
Cointreau, Fruit Juices & Warm Winter Spices ~10

Bee’s Knees
Hardshore Gin (Portland), Honey Simple Syrup, Lemon Juice ~14

Powder Keg
Gun Powder Rye Whiskey (Portland),
Maine Root Ginger Beer (Portland), Splash Maine Maple Syrup ~12

Hot Cider Rum
Hot Cider, Three of Strong Night Water Rum (Portland),
Fresh Whipped Cream, Cinnamon & Sugar ~14

*Waming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang i{:gou have certain medical conditions*



~3/16/24~

~Non-Alcoholic~

Pepsi, Diet Pepsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Beer 4 *Maine Root Ginger Beer 4
Lemonade 4 House Brewed Iced Tea 4
*Carrabassett Bad Dog Coffee 3 Herbal Hot Tea 3

San Pellegrino 1 Ltr 8 *Tourmaline Spring Water 500ml 7

Athletic Brewing Upside Down Golden Ale 6
*Woodland Farms Pointer I.P.A 8

~Bottles & Cans~

*Orono T.W.L.S.B IPA 10 *ME Beer Company Lunch IPA 10
*Foundation Epiphany IPA 9 *Bissel Brothers Substance IPA 10
*Battery Steele FLUME DIPA 10 *Tumbledown Red Ale 9

*Bunker Machine Pilsner 9 *Gneiss Weiss Hefeweizen 10
*Allagash Night Sky Stout 9

*Apre Tote Road Mix Berry 9 *Wild Maine Cranberry Seltzer 9
*Freedoms Edge Semi-dry Cider 7

*Ricker Hill Farm Maniac Black Select Cider 750ml| 22

Budweiser or Bud Light 4 PBR 16 oz Can 4

Miller Lite 4 Coors Light 4

Heineken Cans 5 Omission Lager (GF) 5
~Draft~

*Portland Zoo Pilsner ~ Portland, ME 8
*Lone Pine Portland Pale Ale ~ Portland, ME 8
*Rotating Maine .P.A. 8 ~Ask your server for this week’s option ~

*MAINE Made Products*

*Waming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang i{:gou have certain medical conditions*



~3/16/24~

~White Wine~
~5¢/ the 6/355 Or 501‘1‘/@~

Vinho Verde 20 Orlana ~Minho, Portugal ~10 ]/ 40 btl
Riesling 20 Hugel [ state ~ Alsace, [Trance ~ 12g] / ~48 bl
Bordeaux 22 (Cht.| a Graviere [ ntre-Deux-Mers ~ (Gironde, [Trance ~1 Ogl/ ~40 bl
Sauwvignon Blanc 21 Merriam ~Russian River, California ~i+gl/~56 bt]
Pinot Grigio 22 (Gaierhof ~T rentino-Alto Adige, ltaly ~12 g/ ~48 btl
Chardonnay 22 Talmund Macon ~Purgundy, [France ~i4-gl,/~56 bl
Cl'larclonnag 22 C]ag Shannon [ Coyotc ~Red Hills | ake, California ~1 Zg]/ ~4-8 bt
Vementino 21 PBruni ~[Tonteblanda-Orbettello, ]talg ~1 Zg!/~+8 bt]
Rosé¢ 22| a Marouette Vinde [ays &'Oc Grenache
~ Languedoc—Koussi”on, France ~1 Og | / ~40 bt

~5VL/ 7—/76 Boff e~

Rosé 21 Maison Saint AIX ~ Frovence, [Trance ~44

Sancerre 22 Dom. Paul Cherrier ~ | oire, [France ~62

Sauvig;non blanc 22 Craggg Range ~T e Muna, New /ealand ~58
Albarino '21 Martin Codax Rias Baixas ~ (Galicia, Spain ~42
Kioja Blanco 20 1 Coto~ Ogon, Spain ~4-0

Chardonnaﬂ 19 [_andmark Overlook ~ Sonoma, California ~64

Chardonna& 22 Rombauer\/inegarcls ~Camcros, Ca]hcorm'a ~88

N\ipané//ngw

(Gran Rose Mionetto ~ \/alc{obbiadene, lta]g 187 ml ~10

L aluca Rose [Prosecco ~Veneto, |taly ~40

CruProsecco Piagio ~ Controllata, Jtaly 187ml ~10

(ava Raventos | Blanc 1497 ~ Fendes, SPain ~56

Rare | uxe Champagne | uc Belaire ~ Champagrne, ['rance ~ 76
Brut Black Label Cham’pagne Lanson ~ Champagne, I:rance ~ 90

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang ipyou have certain medical conditions*



~3/16/24~

~Ked Wine~

~y the (Glass Or Pottle~

Pinot Noir *21 Primarius ~\Willamette Valley, Oregon ~i2 ¢l /~48 btl
Medot 21 [Hayes Ranch ~Santa Ynez, California ~10gl /~40 btl
Cotcs de Khonc 20 Domaine Cham]cort (Grenache, Sgrah, Cinsault)
~Rhone Valley, ['rance ~14 gl /~56 btl
Ma]bcc 20 | _amadrid Single \/inegarcl ~Agreio, Argentina ~12 g]/~+8 btl
Red Blend 20 [Hess Select Treo (Malbec, Merlot, Zin, Pet Syrah) ~California ~14 gl / ~56 btl
Cabernet Sauvignon 20 Requicm ~(olumbia \/a”cg, Washing’con ~1 6g!/~6+ bt]
KioJia Crianza 19 1 (Coto Organic ~Ogon, SPain ~1 Ogl/~+o bt

~5q 7776 Bott/cw

Finot Noir 19 Domaine Faivcle Mercure ~Bur unduy, [ rance ~78
1 ot [Noir Y v, gunay
Pinot Noir 21 (Chehalem Reserve ~Willamette Valley, Oregon ~62
1 ot [Noir Y g
Barolo 16 [Tontanadredda Del Comunc Di Serralu a (J’A”Ja ~Fiedmont} ]ta] (L tr Btl) ~125
PDarolo g Y
Amarone ’16 Della \/alpolice”a Classico Cesari |l Bosco ~Quinzano, ]talg ~90
I zordcaux 18 (Cht. Tour Frigﬂac Medoc (Grande Reserve ~Pordeaux, [rance ~68
Zimcanclcl 21 O]cl Vine Girarcl ~NaPa Calhcomia ~68
Rcd l Qlcnd 20 Babg 5Iuc ~ Sonoma, Calhcornia ~70
abernet Hauvignon ’20 uilt ~Napa, (_alirornia ~70
CabernetS Quit ~Napa, Calf

N/D orts~~

Graham’s Six GraPes Reserve ~9
Warre’s Otima 10 Tawng ])ouroJ For‘cuga] ~9

*V\/aming: Consuming raw or under cooked meats, Poultry, seafood, shellfish or eggs may

increase the risk of food borne illness, esPeciang ipyou have certain medical conditions*



