~10/9/24~

~ A Pjoctllzcrs ~

*T una Foke Rice Cake
Raw T una, Sesame Oi]} 503, (arlic, Ginger, Fickled \/eg, Sc:a”ions 21

Sweet & Saltg Fried Brusse| SProuts
Sweet 503, Toastecl Sesame Seecls, Crispg Fancet’ca, Cancliec] Fecans 17

Shn'm]a Cocktail
All-Natural Jumbo White Shrimp, (Cocktail Sauce,
Whole Girain Djon [Horseradish Sauce 21

General Tso's Cauliflower
[Hoisin, 509, SambaL Pickled \/cgctables, Sca”ions, FPeanuts 19

(Golden Friccl Ogstcrs
Kemou]acle Sauce 24

|_obster Arancini
Golden [Fried Risotto (Cake, [Fresh Ficked | obster
| obster Sauce, | emon Dill Aioli, Sca”ions 28

Warm Burrata
Fresh Basil Festo, Hot f"]oneg, Oven Roastecl Tomatoes, Balsamic Glaze, E\/OO, House Breacl 17

Countrg Fork Fatc
Ar‘cisan Greens, Crostini, Whole Grain Mustard, Ked Onion) Capers, Gherkins I8

Pan Seared /ucchini
Mint, Feta, Garlic, Fistachios, | emon /est, i 7

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

increase the risk of food borne illness, csPccia”9 i]cgou have certain medical conditions*



~10/9/24~

~ 5OUP & 5alads ~

Maine [_obster bisquc
Butter, ( ream, Shcrrg, Scallions 18

buttcrnut Squash 5ouP
Sour Cream ]ce Cream 18

CoPlin 5aiar:l
Artisan (greens, Dried Cranberries, \/egetables i3

Caesar Salad
Romaine [Jearts, (aesar Dressing, Aged Farmesan,
Thgme (Croutons, White Anchovies 13/17

chct Koastcd bcct Sa[ad
Fried Wonton, Artisan (Greens, (oat (Cheese, (Candied Pecan,
Whole Girain Balsamic \/inaigrette 18

APPIC Walnut Salad
Artisan Grecns, APPIewood Smoked Bacon) Gorgonzola, \/\/alnuts, Cicler \/inaigrette 18

~ E_ntrecs -~

*Chargri”cd Ncw aniand Rack of Lamb

Fistaclﬂios, [Hot Dﬂon, r“]crbs, Faﬂko,
Mashed Root \/egctablcs 46

Bonclcss Beef Short Kibs
SIOW Braised, Rcd Wine, Demi~6]ace, Mashcd Koot \/egetab]es 44

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

increase the risk of food borne illness, csPccia”9 iF}jou have certain medical conditions*



~10/9/24~

*Chargri"cd 160z. (J.S.D.A. Certified Prime Sirdoin
Chimichurri Compound Butter, Mashed Root \/ege’cables 48

Pan Seared Halibut
Raspberry Jam, Goat Cheese, Scallions, Ancient (rains 44

*Pork Tenc!cr]oin Au Poivre
B]ack Fepper, Gar!ic, Brandg, Cream, }"lerbs, Mashed Root \/cgctab!cs 57

*Chargri”ccl 8 oz Choicc B]ack Angus Filct Mignon
Béarnaise Sauce, Mashed Koot \/ege’cables 45

Sca”op Carbonara

APPlewoocl Smokecl Bacon, Cream, Garlig Sweet Feas
Farmesan Keggianq Campane”c Fasta 36

*5urF& Turf
8 oz. Frime Sirloin, | emon Gar]ic Jumbo Shrimp,
Red Wine Demi, Mashcd Koot \/egctablcs 45

Stuffed Qualil
Sausagc and Sagc Stugiﬂg, Ked Wine Demi, Ancient (5rains 40

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

increase the risk of food borne illness, csPccia”9 i]cgou have certain medical conditions*



~10/9/24~

Two/Ter $50 Menu

Red Thai Currg
\/egetab]es, Spicg (oconut Currg Sauce,
Jasmine Kice, Feanuts, Sca”ions

Makers Mark bcc{: TiPs
Tenderloin and Sirloin TiPs, Mushrooms, Whole (srain Mustard, Garlic
}"lerbs, Crcam) Mashcd Root \/egetablcs

Gn’“cd Fork Mcatlan
Mushroom, Fancet’ca, Dcmi~6]ace, Mashecl Root \/egctables

Scamcood Au Gratin
Slﬂrimp, r’}addock, 5ca“ops, Agcd Farmcsan, Crcam, Butterccl Breadcrumbs

Ancient (srains

French Ornion Chicken
I:renclﬁ Onion Gravg, Agcd Farmesan, Sca“ions, Mashcd Root \/cgetab]es

Bakcd Sthch Haddock
Slﬂrimp and Sca”op Stuging, Lobster Sauce, Ancient (arains

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

increase the risk of food borne illness, csPccia”9 iF}jou have certain medical conditions*



~10/9/24~

~Pub Fare~

Sub T rutfle [ries +

*Chargri"cd Black Angus Burger~ Ground Chuck, Short Rib & Brisket
Slﬂarp (heddar, Quicues, L. TO, Brioche Bun, [ries 23
Aa’a’ App/cwooo/ 5/770/«30/ Bacon $2 Ac/c/ a 5unnﬂ 5/0’6 (//P Egg $2

*Chargri"ecl Gorgonzola burgcr‘" Ground C[’Iuck, Shorl: Rib & Br’iskct
Oven~Roas’cecl ] omatoes, Gri”ecl Red Onion, Canclied Bacon,
Gorgonzoia Dressed ]ceberg, Brioche PBun, [Tries 25

Fried Fish Tacos
Guac Sauce, (Cheddar/ Jack, Cilantro Slaw,
Gri“ed F]our Torti”as, T omato, Salsa i8

Fried Or Czﬁun Blackened Haddock Sandwich
| _emon Dill Aioli, | TO, Brioche Bun, Qyickles, Fries 22

Grilled Pork Meatloaf
Mushroom, Fancctta, Dcmi~61ace, Mashed Root \/egetables 30

Fried Bwq:alo Chickcn Sandwich
Blue Cheese Aol Ce]erg Seed Slaw. Brioche Bun, [Tries 21

Maine |_obster Roll
Freshlg Fickc& Maine Lobs’cer) Herbs, Feas, Mayo, Brioche 29

Singapore Beef
braiscd BCC]C Tendcrloin, Currg Oil, 505, Gingcr, Garlic,
\/eggios, \/ermice”i Kice Nooc”es, 5ca“ions, Limc 3%

Housc f:rics 8

Trumc Fries [Herbs, Parmesan 10

*Warning: Consuming raw or under cooked meats, Poultrg, seafood, shellfish or eggs may

increase the risk of food borne illness, csPccia”9 iF}jou have certain medical conditions*



~10/9/24~
~Dcsscrt5~

12

Fumpkin Crc‘:mc Brulec

Blucbcrrg Chccsccake
B]uebcrr9 Sauce

White Chocolatc Kastcrrg Cake
Shaved White (Chocolate, Raspborrg Sauce

Fresh Donut
Bacon |ce Cream, (Caramel, (andied Pecans

Chocolatc Peanut Butter Dc[ight
Whip Cream

Coconut Crcam Pie
Choco]ate Ganachc, Toasted Coconut, Whip Cream

AmCFogato al CamCFc
\/ani“a ]ce Crcam, Hot Espresso
*Add Bai]cgs or K ahlua ~8

After Dinner Drinks
Espresso ~6
Gralﬂams Six Grapes Reserve For‘co ~10
Warre’s Otima 10yr. [ awny Porto ~10
Fallini | imoncello ~10
Maine | ree Spirits Orangecello ~1 1
Maine Mossy | _edge [~ spresso Martini ~1%
Maine Craft Distillers Plueshine Whiskey ~1 1
Maine Chadwick’s Maple Whiskey ~1'1
Rickers [Hard (Cider Mainiac |ce Wine ~11

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

increase the risk of food borne illness, csPocia”9 i]cgou have certain medical conditions*



~10/9/24~

~ Thrcc Coursc Menu ~
$62

-~ Choosc Onc Itcm Fcr Cour5c~

First Course

| obster Bisquc
Swee’c Cream, Sherrg

Caesar 53]3&
Romaine Hearts, Caesar Dressing) Aged Farmesan, Tlﬂgme Croutons, White Anchovics

Shrimp Cocktail
AILNatura] Jumbo Whi’ce Shrimp, Cocktail Sauce, Whole (arain Dﬂon [Horseradish Sauce

Sweet & Saitg Fried Brussel SProuts
Sweet 503, Toastecl Sesame Seecls, Crispg Fancetta, Candied Fecans

Second Course

*Chargri”cd Filet Mignon
Bearnaise Sauce, Mashed Root \/egetablcs

Sca”op Carbonara

APP]CWOO& Smokec{ Bacon, Garlicj 5wee’c CreamJ Feas,
Campane”e Fasta, Agecl Farmesan Reggiano

Pork Tcndcr]oin Au Poivre
B]ack FCPPer, Gar]ic, Brandg, Crcam, Herbs, Mashed Koot \/egetab!es

Third Course
Choosc Ang Dcsscrt ]:rom Our Dcsscrt Mcnu

*\Naming: Consuming raw or under cooked meats, Poultrg, seafood, shellfish or eggs may

increase the risk of food borne illness, csPccia”9 hcgou have certain medical conditions*



~10/9/24~
~~ Made /r: Maine 5ummer C oolers~~
(Cratted With Maine [Distilled 51773// Patch 5/01}‘/1‘5)

50111‘/7 of 2 7
V[//gg/y Br/dge /D/ato Agavc B/U(:‘, Maine /L]’oncy 5/)77P/e 5ﬂrup,
[ emon Juice, 5/oar/<//ng Kosé ~i2

Summer_Jam
B/acébcrrﬂ, §age, [ ime Ju/cc, [Fardshore Cain (1 /D orf/anc/) & [onic ~14

Rosé Sa ngria
Housc 5/@/70/ of Kosé Wine, [ ree 5p/r/t5 AIDID/C Brana/ﬂ (q Oaé/anc/),
C ointreau, /D/nealop/e, Ja/apcnos, 5P/35/7 ofgoc/a Water ~]O

3 X 7776 [Fain-killer
3 07[5#0175 /\//gﬁtwat@r Kum (] /D orl'/anao, ﬁ}vcapp/c Ju/cc,
Coconui’ Cream, Orangc Ju/ce, /\/utmcg**l‘f

Bounéon 5/7735/7
Batson Kiver Bourbon, Feach, Mint~5rown 5ugar Simple Sgrup, Socla Water ~14

5/770[{6/,/ Mountain
Ja/a eno /n)[usea/ /\//escaé Grand Mariner, F/}7ea Je Ju/ce, [ ajin ~i2
P PP ¥

Plucherry [relds
22 \/oc”<a (Brewsr}, Lcmonadc, Bluebcrrg—ﬁasi! Simplc, Soda Water~12

7776 Maine Martin/
Add Plue (heese Stutfed Olives ~2

\/oa%a: Twcnfﬂ 2 \/oa%a @rewcr), Vl//gg{g Br/k/ge ( York), Co/c/ Kiver Voc/ka (F7 ree/oort)

@ 5/’/77//7/’ (o @l'c/c/c[orc/), W‘%{y Br/a/gc Caim ( Yoné), Co/a/ Kiver (3in { I rcc/oorf),
[Fardshore (3in (] /D ort/ancﬁ ~ 4

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

increase the risk of food borne illness, csPccia”9 i]cgou have certain medical conditions*



~10/9/24~

~~Mocid:ails & Non~A]coholic~~

C ountry 7771//776
Raspberrgjrhgme SimP]e Syrup, Lcmonade) Socla Water ~8

DPlackberry Mojito
E]ackberry Furec, Mint, | ime Juice, Soda water ~8

(Grapefruit Sprits
Rosemarg, GraPeFruit Juice, Socla Water ~6

Grccn Tce /Da/mcr
Green /en | azo | ea, Lemonac{e ~6

/I> cach §Uf756f

Sierra Mist, Fcaclﬂ Furcc, Orangc Juicc, Grenadine ~8

Pepsi, Dict Pepsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Peer4 *Maine Root Ginger Peer 4
| emonade 4 [House Prewed Jced [ ea4
*(Carrabassett Bad Dog Coffee » Herbal [Hot Tea®

“T ourmaline Spring Water 500ml 7 San Pellegrino 1] trs

*Woocuand Farms Fointer H)A 8
Athletic Brewimg uPsic{e Down (Golden Ale 6

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

increase the risk of food borne illness, csPccia”9 i]cgou have certain medical conditions*



~10/9/24~

~Bottles & Cans~

*Orono T.W.LS.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 *N/A Woodland Farm Pionter I.P.A. 8

*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 Omitssion Lager (GF) 5

N/A Athletic Brewing Upside Down Golden Ale 6

~Draft~

*Boothbay Brewing 633 Pale Ale ~ Boothbay, ME 8
*Lone Pine Brightside I.P.A. ~ Portland, ME 8

*MAINE Made Products*

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

increase the risk of food borne illness, esPccia”9 hcgou have certain medical conditions*



~10/9/24~

NWA/’f@ WV ine~
NBﬂ L‘/76 G/ass Or 50tt/c~

Vinho Verde 20 Orlana ~Minho, Portugal ~i0 gl /40 btl

Riesling 21 [Hugel [” state ~ Alsace, [Trance ~ 12g] / ~48 btl

Bordcaux 22 Cht. | _a Graviere [ ntre-Deux-Mers ~ (Gironde, [rance ~1 Ogl/ ~40 btl
Sauvignon Blanc 22 Merriam ~Russian River, California ~I+gl/~56 btl

Pinot Grigio ’21 (Gaierhof ~T rentino-Alto Adige, ltaly ~12 g/ ~438 btl

Charclonnag 22 Ta]mund Macon ~Burgunc13, f:rance ~]4~gl/~56 btl

( harc]onnag 22 ]magcrg ~Sonoma, Calipornia ~1 Zg]/~4~8 btl
Vcrmcntino 21 Bruni Hinio ~Tuscan5, ]taly ~1 Zgl/~4~8 btl

Kosé 22 La Marouette \/in de Fags d’Oc Grenache
~ Langucdoc~Roussi”0n, France ~10 g | /~40btl

~5q 7776 Bott/(:w

Ros¢ 21 Maison Saint AIX ~ Frovence, [Trance ~44

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

Sauvignon B]anc 22 Craggg Kangc ~T e Muna, New /caland ~58
Albarino '21 Martin Codax Rias Baixas ~ (Galicia, Spain ~42
Kioja Blanco 20 1 Coto~ Ogon, SPain ~40

Chardonnaﬂ 22 Rombausr\/incgar&s ~Carneros, Calhcomia ~88

~Sparkling~

(Gran Rose Mionetto ~ Valdobbiac{enc, ]talg 187 m ~10

L aluca Rose Prosecco ~Veneto, Jtaly ~40

CruProsecco Piagio ~ Controllata, Jtaly 187ml ~10

(ava Raventos | Blanc 1497 ~ Pendes, Opain ~56

Rare | uxe Champagne | uc PBelaire ~ Champagne, [France ~ 76
DBrut PBlack | abel Champagne | anson ~ Champagne, [France ~ 90

“\Warning: (Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs ma
S = p Y 885 may

increase the risk of food borne illness, csPccia”9 iF}jou have certain medical conditions*



~10/9/24~

~K ed Vine~
"’BVI// the 6/355 Or 50ft/e~

Pinot Noir 21 Primarius ~\Willamette \/a”eg, Oregon ~12 g]/ ~48 btl

Mcrlot 21 Hayes Ranch ~Santa Ynez, Calhcomia ~10 gl/ ~40 bl

Cotes de Rhone 20 Domaine (Chamfort ~ Rhone \/a”ey, Mrance ~]+gl/~56 bt
(Grenaclﬂe, Syrah, Cinsau!’c)

Ma”:cc 20 | _amadrid Single \/inegard ~Agrelo, Argentina ~12 gl/~+8 btl

Cé I éicnc] 20 Hess Select Treo ~(alifornia ~1 ‘1~gl/~56 btl
(Ma]bec, Merlo’c, /in, Fet Syram

Cabcrnct Sauvignon 21 Kequiem ~Co]umbia \/a”eg, Washington ~16 gl/~64~ btl

Kioja Cr‘ianza 19 Fl1Coto Organic ~Ogon, Spain ~ 1 Og!/ ~40 btl

~5q 7776 50tt/c~

Pinot Noir 21 Domaine Faive]ey Mercurey ~Burgunc13, France ~78

Pinot Noir 21 (Chehalem Reserve ~Willamette \/a“eg, Oregon ~62

! garolo 16 ]:ontanaclrec!c}a Dc! Comunc Di SCrra]uga d’A”Da NFicdmont, ]ta!g Ltr ~125
Amarone 16 Della Valpolicc”a (lassico (Cesari ]| Posco ~Qpinzano, ]talg ~90
!'gorclcaux 18 Cl’lt Tour Frignac Mcdoc Granc{c Rcserve ~Bordcaux, f:ramcc ~68

Z infandel ‘19 Old Vine Girarcl ~Napa Calhcomia ~68

Red Blcnd 20 58}33 Blue ~ Sonoma, California ~70

Cabcrnct 5auvignon 19 ChaPPellet Signature ~5St. Helena, California~i150
(Cabermnet Sauvignon 21 Qyi]t ~NaPa, California ~70

N/D orts~
Graham’s Six Grapcs Reserve ~9

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

increase the risk of food borne illness, csPccia”9 iF}jou have certain medical conditions*



~10/9/24~
Warre’s Otima io Tawny Douro, For’cugal ~9

*Warning: Consuming raw or under cooked meats, Pou]trg, seafood, shellfish or eggs may

increase the risk of food borne illness, csPccia“9 i]cgou have certain medical conditions*



