~1/9/25~

~ A Ploctizcrs ~

*Tuna Tostac]a
Fried Corn T ortilla, Cilantro Oil, Spicg | ime Aioli,
Jalapeno, Sca”ions, 21

Sweet & 5alt3 Fried Brussc] 5Prouts
Sweet 505, T oasted Sesame Heeds, Crispﬂ FPancetta, Candied Pecans 17

Shrimp Cocktail
All-Natural Jumbo White Shrimp, (Cocktail Sauce,
Wl‘lOIC Grain Dgon Horseradish Sauce 21

Orangc f:n'ccl Cauliﬂowcr
Orange Sauce, Hesame Seeds, Fickled (arrots, 5ca”ions, FPeanuts 19

Golden Fried Ogstcrs
Remouiade Sauce, Artisan Grecns 22

| obster Arancini
Go!clen Fried Kisotto Cake, f:resh Ficked Lobster
| obster Sauce, | emon Dill Aioli, Sca”ions 28

Warm Burrata
Fresh Basil Festo, Hot T'ioneg, Oven Roastecl Tomatoes,
Balsamic G]aze, FVOQO, House PBread i 7

Country For[c Fatc
Artisan (Greens, (rostini, Whole (Grain Mustard,
Red Onion, Capers, Gherkins 18

*Waggu Bcc{: T artar
Capers, Red Onion, Anchovies, Whole (Grain Mustard, Egg Yolk, Crostini 22

*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*



~1/9/25~

~ 501.1]3 & 5alac!5 ~

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

CoPlin 5aiar:l
Artisan (3reens, Dried Cranberries, \/egetables i%

Caesar Salacl
Romaine [Jearts, (aesar Dressing, Agcc{ Farmesan,
Thgme (routons, Wkite Anchovies i3/17

chct Koastcd bcct Sa[ad

Fried Wonton, Artisan (Greens, (oat (Cheese,
Candied Fecarx, Whole (arain Balsamic Vinaigrette 18
g

Applc Walnut Salad
Artisan (reens, APPlewood Smoked Bacon,
Gorgonzola, Walnu’cs, Cider \/inaigre’cte i8

~ E_ntrecs -~

*Chargri”cd New Zealand Rack of [_amb

Fistachios, [Hot Dﬂon, Herbs, Fanko,
Mashed Root \/egetables 46

Bonc]css Beef Short Ribs
Slow Braisecl, Red Wine, Demi~6]ace, Mashed Koot \/egctab]es 44

Vcal Jagcr Scl'mitzcl
Shcrry, Mushrooms, Cream, T’ierbs, Gar]ic, Mashec{ Root \/egetables 38

*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*



~1/9/25~

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

*Pork Tcndcrloin Au FPoivre
B]ack Fcpper, Gariic, Brandg, Cream, }“lerbs, Masl‘\c& Roo’c \/egetabics 38

*Chargri”cd Scottish Salmon
FPonzu Glaze, Jasmine Rice, Broccoli, Fickled Carrots, Sesame Seeds 40

*Chargri"cd 8 oz. Choice Black Angus Filet Mignon
PBearnaise Sauce, Mashed Root \/egetablcs 45

ch Thai Curry
\/egetables, SPiCH Coconut Currg Saucej
Jasmine Kice, Feanuts, Sca”ions 29

SCEHOP Carbonara

APPlewood Smokerj Bacon, Cream, GarlicJ Sweet Feas
Farmcsan chgiano, Campane”e Fasta 39

Bakcd Stu{:Fccl Haddoclc
Slﬂrimp & Sca”op Stuxclcing, Lobster Sauce, Ancient (Grains 38

Pan Seared Statler Chicken Breast
Sagc Honcg But‘ccr Fan Saucct, Mashcd Koot \/egctablcs 35

*Chargrilled Bone-Jn ['renched Fork Chop
bacon Marma!ac{c, Braiscd Rcd Cabbagc,
Cl’licharonnesj Maslncd Root \/egetabies 36

*Duck Two Ways
Fan SGared Duck Breast, Roas’cec] Duck Leg
Raspberry Dcmi~6lace, Ancicnt Grains 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*



~1/9/25~

~Pub Fare~

Sub T rutfle [ries +

*Chargri"cd Black Angus Burger~ Ground Chuck, Short Rib & Prisket
Slﬂarp (heddar, Quicues, L. TO, Brioche Bun, [ries 23
Aa’a’ App/cwooo/ 5/770/«30/ Bacon b2 Aala/ a 5wmﬂ 5[0’6 [///o Egg $2

*Chargri"ecl Gorgonzola burgcr‘" Ground C[’Iuck, Shorl: Rib & Br’iskct
Oven~Roas’cecl ] omatoes, Gri”ecl Red Onion, Candiecl Eacon,
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 \/egctables 30

Korcan f:ricd Chickcn Sandwich
Asian Slaw, Ficklecl Carrots, Qpicues, SPicy Aio]i, Brioche Bun, Fries 21

Short Rib Sandwich

Slow Braisecl Bone]ess SHor’c Rib, Oven Roastecl T omatoes,
Caramelize& Onions, Wl’lolegrain Mustard [Jorseradish Sauce, Briochc Pun, [Tries 26

Singaporc Beef
Braisecl BCCF Tenderloin, Currg Oil, 505, Ginger, Garlic,
\/eggios, \/ermice”i Kice Nooc”es, 5ca“ions, Limc 3%

House Frics 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*



~1/9/25~
~Dcsscrt5~

12

Crc‘:mc Brulcc

Apple Crumb Cheesecake
Carame] Sauce

White Chocolatc Kaspbcrry Cake
Raspberrg Sauce

Fresh Donut
E_ggnog lce Cream

Chocolatc Tortc
Shavcd Chocolate, (GF)

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 Bourbon [~ spresso Martini ~ 14
Maine Mossy |_edge [© spresso Martini ~14
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*



~1/9/25~
~ Thrcc Coursc Menu ~
$62

-~ Choosc Onc ]tcm Fcr Coursc~

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 See&s, Crispy Fancetta, Cancliecl 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*



~1/9/25~

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

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

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

*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*



~1/9/25~
~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

*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 Pisner 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*

*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*



~1/9/25~

~~Mocktails & Non-Alcoholic~~

Orange Fop

Orange Marmalade, Cranberrg Juice, 5oda Water~8

Winter Pite
Ginger Beer, Cinnamon Koscmarg Simple Sgrup, SP]ash Socla Water ~8

f’]’ot C/o/cr

House Made WhiPPccl (Cream, Cinnamon~5ugar SPrinHe ~6

[Feach Sunset
Sierra Mist, Fcach Furee, Orange Juice, (arenadine ~8

Fepsi, Diet Fepsi) Sierra Mist & Ginger Ale 3
*Maine Root Root Peer 4 *Maine Root Gingcr Beer4

Lemonacle 4 House Brewcd ]cecl Tea 4
*Carrabassctt Bad Dog Cogcc 3 Hcrba] fﬂot Tca 3
*Tourma]inc Spring Water 500ml 7 San Fc”cgrino il trs

*Wooc“anc! Farms Fointcr ]FA 8
Athletic Brewing UPsi&e Down (Golden Ale 6

*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*



~1/9/25~

NW/N%C Wine~
NBVq the 6/355 Or 50tt/c~

inho Verc!c 22 Or]ana ~Minl‘\o, Fortu al ~10 ]/‘1"0 btl
fat g

Ricsling 22 Hugel [~ state ~ Alsace, [rance ~ l4~g]/~§6 btl

ordeaux 2% (Cht.| a Graviere [T ntre-] Deux-Mers ~ (Gironde, [France ~10¢l / ~40 btl

g

5auvignon Blanc 2% Merriam ~Russian Kiver, Cali]comia ~1 +gl/~ﬁ6 bl
Rio"a Blanco 20 Fl1(Coto~ Ogon, Spain ~10 g]/ ~40 btl
Pinot Gﬁgio 2% (Gaierhof ~7 rentino-Alto Adige, ]talg ~12 gl/~‘1~8 btl
Charclonnag 22 Ta]mund Macon ~Burgunc13, f:rance ~]4~gl/~56 bt

hardonnay 22 |mager ~Sonoma, Calipornia ~12gl / ~48 btl

ey et

osé 22| a Marouette Vin de [ ays &’ (Uc (urenache

Ros¢ 221 aM Vin de Pays ¢'Oc Grenach
~ Langue&ooRoussi“on, France ~10 g ]/ ~ 40 bt

""BV[// 7776 Boft/cw

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

Sanccrrc 22 Dom. Faul Cherrier~ Loire, }:rance ~62

Sauvignon Planc 22 Craggg Kange ~T e Muna, New /ealand ~58
Albaﬁno 22 Martin Codax Rias Paixas ~ Galicia, SPain ~42

( hardonnaﬂ 22 Kombauer \/incgards ~Carneros, Ca]hcornia ~88

~Sparkling~

(sran Rose Mionetto ~ Va]dobbiadcnc, ]talg 187 m ~10

L aluca Rose [Prosecco ~Veneto, Jtaly ~40

Cru Prosecco Piagio ~ Controllata, Jtaly 187ml  ~10

Cava Raventos | Planc 1497 ~ Pendes, Spain ~56

Rare | uxe Champagne | uc Belaire ~ Champagne, [rance ~ 76
Brut Black Labe] Champagne Lanson ~ Clﬂampagne, f:rance ~ 90

*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*



~1/9/25~

~K ed Wine~
NBVq the 6/355 Or 50tt/c~

Pinot Noir 22 Primarius ~\Willamette ‘\/a”eg, Oregon ~12 gl/ ~48 bl
Merlot 21 Hayes Ranch ~Santa Ynez, California ~10 )/ ~40 bt
Cotes de Rhone 20 Domaine (Chamfort ~Rhone \/ancg, France ~1 ‘%gl/ ~56 bt
(Grrenache, 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
(Malbec, Merlot, Zin, Pet Syrah)
Cabcrnct5auvig,non 22 Requiem ~(olumbia \/a”eg, \/\/as}wington ~1 6g]/~6+ bl
Cabcrnct Franc 22 Fascal Lambert Chinon | es | errasses
~| oire Valley, France ~14 gl / ~5¢ btl
Rioja Crianza *20 [ 1Coto Organic ~Oyon, Spain  ~10gl,/~40 btl

""BV[// 7776 Boft/cw

Finot Noir 21 Domaine ]:aiveley Mcrcureg ~Burgund9, France ~82

Pinot Noir 22 (Chehalem Resernve ~Willamette \/a”cy, Orcgon ~62

Barolo 19 Fecchenino San GiusePPe Baro]o ~Fieclmon’c} lta]g ~96

émaronc 17 Della \/a]PoIiccHa Classico Ccsari ” Posco ~Veneto, ]talg ~125
Bordcaux 19 Cht Tour Frignac Me&oc Grancle Keserve ~Bor&caux, f:rance ~68
Zinfandel 21 OldVine Girard ~NaPa (alifornia ~68

Rcd l Qlcnd 20 Babg 5Iuc ~ Sonoma, Calhcornia ~70

(Cabernet Sauvignon 19 Chappe”et Signature ~5St. Helena, California~i50
Cabcrnct Sauvignon 21 Qyilt ~Napa, Ca]hcomia ~70

~/> orts~

(raham’s Six Grapes Reserve ~i0
Warre’s Otima io Tawny Douro, Fortuga] ~10

*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*
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*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*



