~12/18/24~

~ A Pjoctllzcrs ~

*Tuna Tostac]a
Fried Corn T ortilla, Cilantro Ol 51:)&3 [ ime Aioli,
Jalapeno, 5canions, 21

Sweet & Saltg Fried Brusse| SProuts
Sweet 505, T oasted Sesame Seeds, Crispﬂ FPancetta, Candied Pecans i 7

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

Orangc Fried Cauliflower
Orange Sauce, Hesame Seeds, Fickled (arrots, 5ca”ions, FPeanuts 19

23 Dozcn Ogstcrs On-ﬂc-HalF-ﬁhcll
Blackberr}j Cove Oysters (P, Cocktall Sauce, Mignonet’ce 24

|_obster Arancini
Go!clen Fried Kisotto Cake, Fresh Fickec{ Lobster
Lobster Sauce, Lemon Dl” Aioli, Sca”ions 28

Warm Burrata
Fresh Basil Festo, Hot T'ioneg, Oven Roastecl Tomatoes,
Balsamic Gilaze, FVOQO, House Breacl i7

Country For[c Fatc
Artisan Greens, Crostini, Whole Grain Mustarcl, Kecl Onion) CaPers, Gherkins 18

Cr‘ispg Fried Pork
APPIC Cider Sauce, Fresh APPIC, Butternut Squash FPuree, (andied Pecans 19

*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*



~12/18/24~

~ 501.1]3 & 5alac!5 ~

Maine [_obster bisquc
Eutter, Cream, Sherrg, Sca”ions 18

Coplin 53130‘
Artisan (3reens, Dried Cranberries, \/egetables i%

CacsarSalad
Romaine [Jearts, (aesar Drcssing, Aged FParmesan,

Thgme (Croutons, White Anchovies 13/17

5wcct Koastcd Bcct Salad
ried Wonton, Artisan (Greens, (joat Cheesej (Candied Fecan,
Who]e Carain Ealsamic \/inaigrette 18

APPIC Walnut 5a|acl
Artisan (greens, APPlewood Smoked Pacon,
Gorgonzo!a, Walnuts, Ciclcr \/inaigrcttc i8

~ Entrccs -~

*Chargri”cd New Zealand Rack of [_amb

Fistachios} [Hot Dﬂon, Hcrbs, Fanko,
Mashed Root \/egctablcs 46

Bonclcss Beef Short Kibs
Slow Braisecl, Red Wine, Demi~6]ace, Mashed Koot \/egctab]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*



~12/18/24~

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

*Chargrillcd Scottish Salmon
FPonzu (laze, Jasmine Rice, Broccoli, Fickled Carrots, Sesame Seeds 40

Veal Jagcr Schnitzel
Muslﬂrooms, Hcrbs, Shcrry, Brandg, Cream, Maslﬂed Root \/egctable 38

*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”e Fasta 59

*Chargrilled Bone-Jn ['renched Fork Chop
Bacon Marmala&e, Braisecl Red Cabbage,
Chiclﬂaronncs, Mashed Root Vegctab!cs 36

*Duck Two—Ways
Fan~56aréd Ducl( Brcast, Comcit Roasted Duck Leg
Raspbcrrg Rccl Wine Sauce, Ancient (rains 42

*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*



~12/18/24~

Two/Ter$50 Menu

Chicken Saltimbocca
Mushrooms, Sage, Fancetta, Cream, GarlicJ Mashe& Koot \/ege’cables

Red Thai Curry
\/egetables, SPiCH Coconut Currg Saucej
Jasmine Kice, Feanuts, Sca”ions

Potato ChiP E_ncrustcd Haddock
Sour (ream, (Caramelized Onions, Scallions, Ancient (Grains

Girilled FPork Mcatloalc
Muslﬂroom, Fancctta, Dcmi—G]acc, Mashed Root \/Cgctab!cs

Makers Mark Beef TiPs
Sirloin & BCCF Tcmc{cr!oin Tips, Mushrooms, Garlic, Whole Cirain Mustard
Cream, Hcrbs) Mashecl Root \/egetables

Scamcood Au Gratin
Slﬁrimp, Sca”ops, Haclcloci(, Aged Farmesan, CreamJ Euttered Breadcrumbs

*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*



~12/18/24~

~Pub Fare~

5ub Tru[)[/c [ries +

*Chargri”ccl Black Angus Burgcr~ Ground Chuck, Short Rib & Prisket
Sharp Cl’leclclar, Qpicues, LTO, Brioche Bun, [Tries 23
Aa’a’ Ap/o/ewooa’ 5mo£cc/ Bacon $2 Aa/a/ a §unnﬂ 5/0’@ Up Egg $2

*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*



~12/18/24~
*Chargri”ccl Gorgonzola Burgcw* Ground Chuck, Short Ribe& Brislcct
Oven-Roasted | omatoes, (Grilled Red Onion, (andied Bacon,
Gorgonzola Dressed Jceberg, Brioche Bun, Fries 25

Fried Fish T acos
Guac Sauce, (heddar/ Jack, Cilantro Slaw,
C]ri“ecl f:]our Torti”as, T omato, Salsa i8

Fried Or Cajun Blacl«:ncd Haddock Sandwich
| _emon Dill Aioli, | TO, Brioche Bun, Qpicklcs, Fries 22

Griﬂcd Fork ]\/]eatloaic
Mushroom, Fancctta, Dcmi~61ace, Mashed Root \/egctables 30

Korcan Fried Chicken Sandwich
Asian 5]aw, Fickled (arrots, Qpicues, SPicy Aio]i, Brioche Bun, ries 21

Short Rib Sandwich

Slow Braiscd Boneless 5}10% Rib, Ovcn Koasted Tomatocs,
Caramelize& Onions, Wlﬂolegrain Mustard [Jorseradish Sauce, Briochc Pun, [ries 26

Singaporc Beef
Braisecl BCCF Tenclerloin, Currg Oil, 505, Ginger, Garlic,
\/cggies, \/crmicc”i Kice Nooc”es, Sca”ions, | ime 3%

House [Fries 8
TruFﬁc Fries [erbs, Parmesan 10

~Desscrts~

12

Crémc Brulcc

APPIC Crumb Chccsccakc
Carame] 5auce

Wl'ﬁtc Chocolatc Kaspbcrrg Cake

*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*



~12/18/24~
Raspberry Sauce

]:resh Donut
Eggnog ]ce Croam

Fots d Crémc
Shavoc{ Cnocolato, Whlp Croam (GF)

Coconut Cream Pie
Cnocolato Ganacl’]o, Toastocl Coconut, WHP Croam

Alcfogato al Caiclcc
\/ani”a ]ce Cream, Hot Esprosso
*Aclcl Bai]egs or Kahlua ~8

A{:tcr Dinner Drinks
E_spresso ~6
(rahams Six (Grapes Reserve Porto ~10
Warre’s Otima 10yr. [ awny Porto ~10
Fallini | imoncello ~10
Maine Bourbon [Cspresso Martini ~14
Maine Mossy Lodgc E_spresso Martini ~14
Maine Craxct Dis’ti”crs B!uoshino Whiskog ~11
Maine Chadwick’s Maple Whiskey ~11
Rickers [Hard Cider Mainiac |ce Wine ~11

~ T hree Course Menu ~
$62

~ Choosc Onc ltcm Fcr Coursc ~

First Course

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

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



~12/18/24~
| obster Bisquc
Sweet Cream, Sherry

Caesar 5alad
Romaine [Jearts, (_aesar Dressing, Age& FParmesan, Thgme (Croutons, White Anchovies

Shrimp Cocktail
All-Natural Jumbo White 5}1rimp, Cocktail Sauce, Whole (Grain Dijon [Jorseradish Sauce

Sweet & 5altg Fried Prussel SProuts
Sweet Sog, Toastec{ Sesame Seecls, Crispy Fancetta, Candied Fecans

Second Course

*Chargrillcd Filet Mignon
Béamaisc Sauce, Mashed Koot Vegetables

ScauoP Carbonara

APP]cwood Smoked Bacon, Garlic, Sweet Crcam, Feas,
Campane”e Fas’ca, Agecl Farmesan Reggiano

Pork T enderloin Au FPoivre
B]ack Fepper, Gar]ic, Brandg, Crcam, fﬂcrbs, Mashed Root \/Cgctables

Thircl Coursc
Choosc Any Dcsscrt From Our Dcsscrt Mcnu

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

"Sage” Advice
Hardshore Gin (Portland), Sage Simple Syrup, Lemon Juice ~14

*Waming: 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*



~12/18/24~

Coplin Aprés
22 Vodka (Brewer), Orange Marmalade, Aperol, Splash OJ ~12

Old Fashion Nor'easter

Batson River Bourbon (Kennebunkport), Cranberry Bitters (Union)
Cinnamon-Rosemary Simple Syrup, & 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 Add Caper Berries or
Blue Cheese Stuffed Olives ~2

Winter Sangria
House Blend of Red Wine, Tree Spirits Apple Brandy (Oakland),
Cointreau, Fruit Juices & Warm Winter Spices ~12

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

~Bottles & Cans~

*Orono The Way Life Should Be IPA 10

*Foundation Epiphany IPA 9 *ME Beer Company Lunch IPA 10
*Bunker Machine Pilsner 9 *Gneiss Weiss Hefeweizen 10
*Allagash Night Sky Stout 9 *Baxter Tangerine Seltzer 9

*Waming: 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*



~12/18/24~
*Freedoms Edge Semi-dry Cider 7

*Ricker Hill Farm Maniac Black Select Cider 750ml 22
*N/A Woodland Farm Pointer IPA 8

Budweiser or Bud Light 4 PBR 16 oz Can 4
Miller Lite 4 Coors Light 4
Heineken Cans 5 Omission IPA (GF) 5

N/A Athletic Brewing Upside Down Golden Ale 6

~Draft~

*Portland Zoo Pilsner 5.2% ~ Portland, ME 8
*Tributary Pale Ale 5.2% ~ Kittery, ME 8

*Lone Pine Brightside LLP.A. 7.1% ~ Portland, ME 8

*MAINE Made Products*

~~Mocktails & Non~Alcoholic-

*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*



~12/18/24~

Orange Fop

Orange Marmalade, Cranberr3 Juice, Socla Water~8

Winter Pite
Ginger Beer, Cinnamon Rosemarg Simple Sgrup, 5P]ash Soda Water ~8

/7’015 C/c/cr

[House Made Wl‘xippec{ (Cream, Cinnamon~5ugar 5Prinue ~6

F cach 5unsct
Sierra Mist, Peach Puree, Orange Juice, (Grenadine ~8

Fcpsi, Diet Fcpsi, Sierra Mist & Ginger Ale »
*Maine Root Root Peer 4 *Maine Koot Ginger Peer4

Lemonadc 4 House Brewed ]ced Tea 4
*Carrabassett Bad Dog Cogee 3 Herba] Hot Tea )
*Tourma]ine SPring Water 500m| 7 San Fe”egrino i]trs

“Woodland [Tarms Fointer H)A 8
Athletic Brcwimg uPsidc Down (Golden Ale 6

~Wi hite Wine~
NBVL/ the G/ass Or 50tt/e~

Yinho Verde 22 Orlana ~Minho, Fortuga! ~ Og]/"rO bt
Eicsling 22 Hugel [~ state ~Alsace, France ~ i4~g]/~56 bl

*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*



~12/18/24~
I:)_orc!caux 2% Cl’lt | a Giraviere | ntre-Deux-Mers ~ (Gironde, [rance ~i Ogl/ ~40 btl
Sauvignon Blanc 23 Merriam ~Russian River, California ~I+gl/~56 bl
Bioja [ 'Qlanco 20 Fl1Coto~ Ogon, 5Pain ~1 Og]/~+0 btl
Pinot Grigio 25 (Gaierhof ~T rentino-Alto Adige, Jtaly ~12 gl,/~48 btl
Chardonnay 22 T almund Macon ~Purgundy, France ~i14 gl /~56 btl

Charclonnag 22 ]magerg ~Sonoma, (alifornia ~1 Zg]/~+8 btl
Rosé 22 | a Marouette Vin de Fags d’Oc Grenache
~ LangueclooKoussi“on, France ~i0g ]/ ~ 40 bt

NBVL/ 7776 Boh‘/@fv

@ 23 Maison Saint AIX ~ Frovence, [rance ~44

:iianccrrc 22 Dom. Faul Cherrier'* | oire, ['rance ~62

Sauvignon Planc 22 Craggg Kangc ~T e Muna, New /ealand ~58
élbarino 22 Martin (Codax Rias Paixas ~ (Halicia, Spain ~42
Charclonnag 22 Rombauer \/inegarc{s ~(arneros, (_alifornia ~88

~5pané/1hg~

Gran Rose Mionetto ~ \/a]clobbiadene, ]’calg 187 ml ~10

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

Cru Prosecco Piagio ~ Controllata, Jtaly 187ml  ~10

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

Rare | uxe Champagne | uc Pelaire ~ Clﬂampagne, France ~76
Brut Biack Labcl Champag;ne Lanson ~ Cl’lampagne, f:ramcc ~ 90

~K ed Wine~
"“Bvq the G/ass Or Boft/cw

Finot Noir 22 Frimarius ~Wi“amette \/a”cy, Oregon ~12 gl/ ~48 btl
Mcrlot 21 Hayes Ranc}n ~5anta Ynez, Cali?omia ~10 g]/ ~40 btl
Cotcs de Kl’lonc 20 Domaine Cham]cort ~ Khonc \/a”eg, I:rancc ~1 "rgl/ ~56 bt

*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*



~12/18/24~

(Girenache, Syrah, Cinsault)
Malbcc 22 | amadrid Single \/inegard ~Agre]o) Argentina ~1 Zg]/~4~8 bt
CADBlend 20 Hess Select Treo ~California~14-¢l /~56 btl

(Malbee, Merlot, Zin, Pet Syrah)
(Cabernet Sauvignon 22 Requiem ~(olumbia \/aﬂeg, \/\/aslwington ~1 6g]/~64~ bt
Cabernct Franc’22 Pascal | ambert (Chinon| es | errasses

~| oire Valley, France ~i4 gl / ~5¢ btl
Kioja Crianza 20 [l (Coto Organic ~Ogon, Spain ~10 gl/ ~40 btl

""BV[// 7776 Boft/cw

Finotljoir 21 Domaine ]:aiveleg Mercureg ~Burgund5, France ~82

Pinot Noir 22 (Chechalem Reserve ~Willamette ‘\/a”cgJ Orcgon ~62

Barolo 19 Fecchenino San GiusePPe Baro]o ~Fiec1montJ lta]y ~96

émaronc 17 Della \/alpoiiceﬂa (lassico (Cesari |l Posco ~Veneto, ]ta19 ~125

I gorclcaux 19 C}wt Tour Frignac Mcdoc Grande Kcscr\/c ~Borcieau>g ]:rancc ~68
Z_in‘Fandcl 21 OH \ine Girard ~NaPa Ca]hcomia ~68

Red l Qlcnd 20 Baby Biuc ~ Sonoma, Calipomia ~70

Cabcmct Sauviznon 19 Chappe”et Signature ~5t. Heleﬂa) Calhcomia ~150
(Cabernet Sauvignon 21 Qyilt ~Napa, (alifornia ~70

N/D orts~

(Graham’s Six Grapes Reserve ~i0
Warrc’s Otima 1o Tawn9 Douro, For‘cuga] ~10

*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*



