~2/19/25~

~ A Pjoctllzcrs ~

*Tuna Tostada
Fried Corn T ortilla, Cilantro Ol SPicg [ ime Aioli,
Jalapcno, 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

Ha]F Dozcn Blackbcrrg Covc Ogstcrs On the Ha”" Shcu
Mignonette, (ocktall Sauce 24

|_obster Arancini
Go!den ]:ried Kisotto Cake, Fresh Fickec{ Lobster
Lobster Sauce, Lemon Dl” Aioli, Sca”ions 28

Warm Burrata
Fresh Basil Festo, Hot T'joneg, Oven Roastecl Tomatoes,
Balsamic Gilaze, FVOQO, House Pread 17

Stic‘cg K orean BBQFor‘c Bc"y
Sog, Scallions, Sesame Seeds, Asian Slaw 20

*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*



~2/19/25~

~ 5OUP & 5alads ~

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

Coplin 53130‘
Artisan (areens, Dried Cranberries, \/egctablcs i%

Caesar Salad
Romaine [Jearts, (aesar Dressing, Aged Farmesan,
Thgme (routons, Wkite Anchovies i3/17

5wcct Koastcd Bcct Salad

Friecl Wonton, Artisan Greens, Goat Cheese,
Candied Fecarx, Whole (arain Balsamic \/inaigrctte i8

APPIC Wainut Salad
Artisan (3reens, APPlcwood Smoked PBacon,
Gorgonzo!a, Walnuts, Ciclcr \/inaigrcttc i8

~ E_ntrecs -~

*Chargrillcd New Zealand Rack of | _amb

Fis’caclﬁios, [Hot Dﬂon, r"]erbs, Fanko,
Mashed Root \/egctablcs 46

Bonclcss Beef Short Kibs
SIOW Braiscd, 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*



~2/19/25~

Cn’sPy Skin Scottish Salmon
Fonzu, Sca”ions, Fic‘(led Carrot, Broccoli, Jasmine Kice 40

*Chargri”ecl 160z. (J.S.D.A. Certified Prime Siroin
Chimichurri Compouncl Butter) Mashed Koot \/egctables 48

*Pork Tenc!cr]oin Au Poivre
E]ack FCPPCr’ Garlic, Brandg, Cream, Herbs, Mashed Koot \/egetab!es 38

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

Scarcd Duck Brcast
Red Wine Demi~6]ace, ScallionsJ Ancient (srains 40

Bakcd Sthch Haddock
Shrimp & Sca”op Stuging) | obster Sauce, Ancient (Grains 38

Red T hai Currg
\/cgctablcs, Spicg (oconut Currg Sauce,
Jasminc Kice, Fcanuts, Sca”ions 29

Sca”op Carbonara
Applewood Smoked Pacon, Cream, (Garlic, Sweet [eas
Farmesan Keggiano} Campane”e Fasta 39

Herb Seared Statlcr Chicl«:n Breast
Cl—yickcn Demi~6|acc, Ancient Grains 35

*Chargrillcd Bone—]n Frenched Fork Chop
Bacon Marmalac}e] Braised Red Cabbage,
Chicharonncs, Mashed Root ‘\/egctables 36

*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*



~2/19/25~

~Fub [Fare~

5ub Tru[f/@ [ries +

*Chargri”ecl Black Angus burg’cr'* Ground Chuck, Short Rib & Prisket
SEarP Checlclar, Qpicues, LTO, 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-Roasted | omatoes, (Grilled Red Onion, (andied Bacon,
Gorgonzola Dressed ]ceberg, Brioche Bun, Fries 25

Fried Fish Tacos
(Guac Sauce, (Cheddar/ Jack, Cilantro Slaw,
Girilled Flour T ortillas, T omato, Salsa 138

Fried Or Cajun Blacl(cncd [Haddock Sandwich
| emon Dl” Aioli, LTO, brioche Bun, Qpickles, Fries 22

Girilled FPork Mcatloalc
Mushroom, Fancctta, Dcmi—Glacc, Maslﬂcc} Root \/egctablcs 50

Korcan f:ricd Chickcn Sandwich
Asian S]aw, Fickled Carrots, Qpick]cs, Spicy Aio]i, Briochc Pun, [Tries 21

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

5ingaPorc Beef
Braise& BCCF Tenderloin, Curry Oil, 509, Gingcr, Garlic,
\/eggios, \/ermice”i Kice Nooc”es, 5ca“ions, Limc 3%

House Frics 8
Truﬁ-]c }:rics [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*



~2/19/25~

~Dcsserts~

12

Crc‘:mc Brulcc

APPIC Crumb Chccsccake
Caramel Sauce

Mint Choco]ate ChiP Pie
Chocolate Ganache

Fresh Donut
Brown Eu’c’cer Fecan lce Cream, Carame

Chocolatc Tortc
Shavec{ Chocolate, (GF)

Coconut Cream Fie
Choco]ate Ganache, Toastcd Coconut, Whip Cream

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

After Dinner Drinks
Espresso ~6
(rahams Six (Grapes Reserve Porto ~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 ~11

Maine Chadwick’s Maple Whiskey ~1'1

*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*



~2/19/25~
Ricker’s [Hard Cidcr Mainiac Jce Wine ~1 1

~ Thrcc Coursc Menu ~
$62

~ Choosc Onc Item Fer Coursc ~

First Course

| obster Bisquc
chet Cream, Sherrg

Caesar Saiacl
Komaine Hearts, Caesar DressingJ Aged Farmesan) Thgme Croutons, White Anchovies

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

Sweet & Saltg Fried Brussel SProuts
Sweet 505, Toasted Scsamc Seeds, Crispg Fancctta, Caﬂdicd Fccans

Second Course

*Chargri”cd Filet Mignon
Béamaise Saucc, Mashecl Koot \/ege’cables

5ca“op (Carbonara

APP]cwood Smoked Bacon, Garlic, Sweet Crcam, Fcas,
Campanc”c Fasta, Aged Farmesan chgiano

FPork Tenderloin Au Poivre
B]ack Fepper, Gar]ic, Brandg, Cream, }“lerbs, Mashcd Root \/egetabics

Third Course

*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*



~2/19/25~
Choosc Ang Dcsscrt From Our Dcsscrt Mcnu

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

“Sage” Advice
Barren’s Coastal Mountain Gin (Camden), Sage Simple Syrup,
Blue Lobster Blueberry Infused Wine (Portland), Lemon Juice ~14

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

Old Fashion Nor'easter
Stroudwater Rye (Portland), 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 Change 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

Long Dark Night

Baston River Bourbon (Kennebunkport), Chocolate Bitters,
Espresso, Brown Sugar Simple Syrup~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*



~2/19/25~

~Bottles & Cans~

*QOrono Tubular IPA 10 *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 Hull 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 |.P.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*



~2/19/25~

NWA/’f@ WV ine~
"’BVL/ the G/ass Or Bott/cw

Vinho Verde °2% Santa Virdina ~Minho, Portugal ~i10gl,/ 40 btl
! 'Qorclcaux 2% Cl‘lt | a (Graviere [ ntre-Deux-Mers ~ Gironcle, France ~i Ogl/ ~40 btl
Sauvignon Blanc 23 Merriam ~Russian River, California ~1 +gl/~ﬁ6 bl
Sauvignon B[anc 22 Mohua ~Marlborough, New /ealand ~i+g]/~56 btl
Finot Grigio 22 Fer!age De”c Venezie ~\eneto, ]taly ~12 gl/~+8 btl
Charclonnag 2% T almund Macon ~Burgund3, France ~i+gl/~56 bt
( harc]onnag 22 ]magcrg ~Sonoma, (alifornia ~1 Zg]/~+8 btl
Ros¢ 22| a Marouette Vin de Fays &'Oc (Grenache
~ |_anguedoc-Roussillon, France ~10gl/~40 bt

""BV[// 7776 Boft/cw

Rosé 23 Maison Saint AIX ~ Frovence, France ~44

Ricsling 22 Hugel [~ state ~ Alsace, [Trance ~56

Sancerre 22 Dom. FPaul Cherrier ~| oire, [rance ~62

Sauvignon blanc 22 Craggy Rangc ~Tc Muna, Ncw Zéaland ~58
Albarino 22 Martin Codax Rias Baixas ~ (Galicia, SPain ~4-2
Charc]onnag 22 Rombauer \/inegarcls ~(arneros, (alifornia ~88

~Sparkling~

La}uca Kose Frosecco ~\/eneto, ]talg ~40

Coppola Diamond Collection Prosecco ~ Veneto, ]talg ~40
Rare | uxe Champagnc | _uc Pelaire ~ Champagne, France ~76
Brut Black | abel Champag;ne | anson ~ Champagne, France ~90

~Wine 5,06C (als~ Atmosphere Sancerre (Sauv. Blanc) ‘22 Loire Valley, France ~55

*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*



~2/19/25~

~Ked Wine~

NBVL/ the G/ass Or Bott/cw

Pinot Noir 22 Primarius ~\Willamette ‘\/a”eg, Oregon ~12 gl/ ~48 bl
Merlot 21 Hayes Ranch ~Santa Ynez, California ~10 gl / ~40 btl
Cotes de Rhone 22 Domaine Chamfort ~Rhone \/ancg, France ~1 ‘%gl/ ~56 bt
(Girenache, Syrah, Cinsault)
Malbec 22 | amadrid Single Vineyard ~Agrelo, Argentina ~12 gl /~48 btl
Cé ] élcnd 20 Hess Select Treo ~( alifornia ~1 ‘Fg]/ ~56 btl
(Malbec, Merlot, Zin, Pet Syrah)
(Cabernet Sauvignon 22 Requiem ~(olumbia \/a”eg, \/\/ashing’con ~16 g]/~6+ bt
Cabcrnct Franc 22 Fascal Lambcr’c Chinon | es | errasses ~| oire, [Trance ~1 45]/’*56 btl
Kioja Crianza 20 [l (Coto Organic ~Ogon, SPain ~1 Ogl/~+o bl

~5v1/ 7776 50tt/e~

Finot Noir 22 Domaine ]:aiveley Mcrcureg ~Burgund9, France ~80
Pinot Noir 22 (Chehalem Resernve ~Willamette \/a”cy, Orcgon ~62
Barolo 19 Fecchenino San GiusePPc Barolo ~Fieclmon’c} lta]g ~96
émaronc 17 Della \/a]PoIiccHa Classico Ccsari ” Posco ~Qpinzano, ]ta]9 ~125
I zordcaux 19 Cht Tour Frignac Mcdoc Grandc Reserve NBordeaux, France ~68
Zinfandel 21 OldVine (Girard ~Napa California ~68
LInTande’ P
e end 20 a ue ~ Donoma, (_alirornia ~70
Red Blend Paby B S5 Calif
(Cabernet Sauvignon 19 Chappe”et Signature ~St. Helena, California~i50
abernet Oauvignon 22 uilt ~Napa, (_alirornia ~70
Cabernet S ¢ ~Napa, Calif

~Wine .S:,OGC (als~ Columbia Cabernet Sauv. 20 Columbia Valley, Washington ~40

*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*



~2/19/25~

~~Mocktails & Non-Alcoholic~~

Orange Fop

Orange Marmalade, Cranberrg Juice, 5oda Water~8

Winter Pite
Ginger Beer, (innamon Kosemarg Simple Sgrup, Splash 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 Fepsg Sierra Mist & Ginger Ale 3
*Maine Root Root Peer 4 *Maine Root Ginger Peer 4
| emonade 4 House Prewed |ced Tea4
*(arrabassett PBad Dog Coffee 3 Herbal [Hot Teas
* T ourmaline Spring Water 500ml 7 San Pellegrino 1] trs
*Woodland [Tarms Fointer |.F. A 8
Athletic Porewing (pside Down (olden 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*



~2/19/25~

~After Dinner Drinks~

I spresso ~6
(arrabassett PDad Dog (Coffee 3
Herbal Hot Tea 3
Pallini | imoncello ~10
Bully Boy Rabarbaro (Rhubarb Amaro) 12
Maine Mossy | _edge [ spresso Martini ~14
Maine Craft Distillers Plueshine Whiskey ~12
Maine Chadwick’s Maple Whiskey ~12

Rickers [ard Cider Mainiac |ce Wine ~12

N/D orts~

(araham’s Six Grapes Reserve ~10
arre’s (Jtima 10 | awn ouro, | ortugal ~10
W Ot Tawny D Portugal

*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*



