~6/4/25~
~ A Pjoctllzcrs ~

*T una Carpaccio
Fennel Oil, Oven Roasted | omatoes, Capcrs, | emon Zest, Scallions 2.1

chct & Salty ]:riecl Brusscl SProuts
Sweet 505, T oasted Sesame Seeds, Crispg Fancetta, (andied Pecans 17

Shrimp Cocktail
All-Natural Jumbo White Shrimp, (Cocktail Sauce,
Who]e Grain Dﬂon Horserac{ish Sauce 21

*Half Dozen black Bcrrg Covc Ogstcrs on the Half 5"16”
Mignonet’ce, Coci(tail Sauce 24

| obster Arancini
Go]clen f:riecl Kisotto Cake, Lcmon Dl” Aio]i, Lobster Sauce, Scallions 29

Sticlcy K orean bBQFOI‘k bc”y
503, 5ca”ions, Sesame Seeds, Ficklcd Onions, Asian Slaw 21

Pan Seared Zucchini
| emon Zest, Mint, [ cta, Fistaclﬁios 17

*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*



~6/4/25~

5oup & 5alads

Maine |_obster B{'squc
Eutter, Cream) Sherr s Sca”ions 18
Y

Coplin 5313&
Artisan (3reens, Dried Cranberries, \/egetables i3

Cacsar Salad
Romaine [Jearts, (aesar Drcssing, Aged Farmesan,

Thgme (routons, White Anchovies 13/17

chct Koastcd bcct Sa[ad

Fried Wonton, Artisan (Greens, (soat Cheese,
(Candied Fecan, Whole Carain Ealsamic Vinaigrette 18
oS

Strawbcrry Salad
Ar’cisan Greens, f:e’ca, Walnuts, Tomatocs, Cucumber,

Ho’c Honcy, Basil Ba]samic Dressing 18

~ Entrccs -~

*Chargri”cd New Zealand Rack of [Lamb

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

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



~6/4/25~

Chargrillccl Fresh Atlantic Swordfish
Chimichurri Compound Butter, Ancient (arains 44

*Chargri"cd 120z. Center Cut Sidoin ShrimP Scampi
Three Jumbo Snrimp, T omato, Scallion, White Wine, [{erbs
Eutter, C]arlic) Mashed Root ‘\/egetables 42

*Pork Tendcr]oin Au Poivre
B]ack FePPer, Garlic, Brandg, Cream, Herbs, Masned Koot \/egetabies 38

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

Sca"op Carbonara

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

White 5hrimp Eologncsc
Sha”ots, ]:cnnc!, White Wine, Crcam, | emon, Agcd Farmcsan, Rigatoni 36

Bruschetta Chicken
] omatoes, Basii, Roastcd Garlic, Balsamic, Agécl Farmcsan Ancient (5rains 35

Duclc Two Wags
Searcd Duck Preast, Crispg Fried Comcit ch,
Rcd Wine Dcmi~6]acc, Ancient (srains 44

*Warning: 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*



~6/4/25~

Two/Ter $50 Menu

Red Thai Currg
\/egetables, Spicg Coconut Currg Sauce,
Jasmine Rice, Peanuts, Secallions

Bakcd Stmq:ccl Haddock
Slﬂrimp And Sca”op Stuging, | obster Sauce, Ancient (Grains

Chargriucd Pork CI’]OP
Honey Mustarcl Sauce, Mashed Root ‘\/egetables

*Steak [Frites
Clﬁargri”ecl Flank Steak, T ruffle Fries, Blue Cheese Aioli 36

Gorgonzola Bcc{: Tips
Sirloin & Be@c Ten&erloin Tips, Demi~6]ace, Mushrooms, Garlic,
Horbsj Maslﬁocl Root \/ogetab!os

blackcncd Salmon Al}crcclo
Croam, Agod Farmosan, Gar]ic, Rigatoni

*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*



~6/4/25~

~Pub [Fare~

Sub T rutfle [ries +

*Chargri”ecl Black Angus burgcr'* Ground Chuck, Short Rib & Prisket
SEarP Checlclar, Qpicues, LTO, Brioche Bun) Fries 24
Aa’a’ App/cwooo/ 5/770/«30/ Bacon b2 Aala/ a 5wmﬂ 5[0’6 [///o Egg $2

*Chargri"ecl Gorgonzola burgcr~ Ground C[’luck, Short Rib & Br’iskﬁt
Oven~Roasted ] omatoes, Gri”ed Red Onion, Cancliecl Eacon,
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 Pork Meatloaf
Mushroom, Fancctta, Dcmi—Glacc, Maslﬂcc} Root \/egctablcs 50

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

Singaporc Beef
Currg Oil, 503, \/egctablcs, MuslﬁroomsJ Garlic, Sca”ions, \/ermice”i Nooc”cs 30

l__obstcr Ro“
Brioche BU”; Feas, Mago, }ﬂerbs, [ries 29

Housc f:rics 8

Truﬁ-]c Frics Hcrbs, Farmesan io

*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*



~6/4/25~
~Dcsscrt5~

12

Crc‘:mc Brulcc

Lcmon Goat Chccsccakc
Raspi)errg Sauce

Rhubarb & Kaspbcrry Cobbler
Cinnamon |ce Cream

Fresh Donut
Map]e Wa]nut ]cc Cream, Caramel

Chocolatc Fcanut Buttcr Fic
Whip Cream

Strawbcrrg Shortcakc
WI"IIP (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, csPccia”9 i]cgou have certain medical conditions*



~6/4/25~
~ Thrcc Coursc Menu ~
$62

-~ Choosc Onc Itcm Fcr Coursc ~

First Course

| obster Bisquc
chct Cream, Shcrrg

Cacsar Salad
Komaine Hearts, (aesar DressingJ Aged Farmesan, Thyme (routons, White Anchovies

Shrimp Cocktail
AH~Natura] Jumbo White Shrimp, Cocktail Sauce, Wl’lole (arain Dijon [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

Pork Tcndcr]oin Au Poivre
B]ack Fepper, Gar]ic, Brandg, Cream, }“lerbs, Mashcd Roo’c \/ege’cabics

Third Course
Choosc Any Dcsscr't From 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*



~6/4/25~

e Mac/c /n Maine 5ummer C oolers~~
(Crafted With Maine [Distilled Small Batch 5f>/}‘/t5)

Garden | omato Martini
22 \/oc”<a (Brewer}, Mashec‘ Tomatocs, Touch of Lemon Juice,

White Balsamic, ( ranked Fepper, Basil Oil ~14
~For a true taste of Maine trg with Barren’s (Camc{cn) Sugar KCIP \/oc”(a~

Rosé Sangria
Housc 5/@/701 of Kosé Wine, [ ree 5p/r/t5 AIDID/C Brana/ﬂ (q Oaé/anc/),
Co/ntrcau, /D/hea/op/e, Ja/aloenos, 5/0/35/7 07[500/3 Wat@r ~]2

3 X [ he /> alh»-Ki//cr
3 orfﬁtrong /\//gﬁtwat@r Kum (] /D orl'/anao, /D/hcapp/c Ju/ce,
Coconut Cr@am, Orang@ Ju/ce, /\/utmeg ~ 4

Summer_Jam
B/ac,ébcrrﬂ, 533@, L/'me Ju/cc, Barrcn’s C oastal Mnt. G[n ( Cama’en) & [onic ~i4

Kgc 517135/1
NI Disti”ing Co. Gunpowdér Ryc (For‘c!and), Strawberrg—Rhubarb Mash,
Brown Sugar Simple Sgrup, Soda Water ~i14

Smokey Mountain
Ja/a eno Infused M@zcal Grand Mariner, F//?Ca Je Juice, [ ajin ~i4
P PP ¥

[ he Maine Martini
Add Blue (heese Stutted Olives Or Capcr Perries ~2

kod%a: Twcmy 2 \/oa%a {[Srcwcr), [/[//gg/ﬂ Br/'a/gc ( Yor@, Co/c/ Kiver \/oa%a ( o recporf)

@ Bi’mfn/' Cain @falc/c)[orca ng/ﬂ Br/'c/gc Can( Yoné), C old Kiver Can ([ /‘cc/oort),
Bar/‘cn’s (Camc/cnj, fja/‘alsﬁorc G/’n {/Dort/anay ~ ]

*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*



~6/4/25~

o Non—-Alcoholic””

B/ackben}/ Mojito
Blackberrg FPuree, Mint, | ime Juice, Soda water ~8

5ummer5unsct
Fincapple~©range Juice, Soda Water, (Grenadine~6

Gireen “J ee” Falmer
(Green /en | azo | ea, | emonade ~6

Stra wécn:q——K hubarb jpn’tz
Klﬁubar}}Strawberrg Furec, Soc{a Water, Sierra Mis’c 6

Fepsi, Diet FePsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Peer4 *Maine Koot Ginger Peer4
Lemonadc 4 Housc Brcwed ]cscl Tea 4
*Carrabassett Bad Dog Coffee 3 [Herbal [Hot Tea®

* T ourmaline Spring Water 500ml 7 San Fe”egrino il trs

*Wooc“and Farms Fointer ]FA 8
Athletic Brcwing uPside Down Golden A]c 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*



~6/4/25~

~White Wine~

N[qu the 6/355 Or Bott/(:w

yinho Verde 23 Santa Virdina ~Minho, Fortugai ~1 Ogl/‘%o btl

Bordeaux 23 (Cht. | a Graviere [ ntre-]Deux-Mers ~ (Gironde, [Trance ~1 Ogl/~+o btl
Sauvignon blanc 2% Merriam ~Russian River, (California ~i+g]/~56 bl

Sauvignon B]anc 22 Mohua ~Marlborough, New / ealand ~I+gl/~56 btl

Pinot Grigio 22 Ferlagc Delle Venezie ~\eneto, lta]9 ~12 g]/ ~4-8 bt

Charclonnag 22 Novc”um ~Loirc \/a”eg I:rance ~I‘1~g]/~56 btl
Kosé 22 La Marouette Vin de Fags CI’OC Grenache
~ LanguedooKoussi”on, ]:rance ~1 Og l/'* 40 btl

~5VL/ 7—/76 50ft/c~

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

Kicsling 22 Huge] [~ state ~ Alsace, [rance ~56

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

Sauviqnon Blanc 22 Craggg Kangc ~T e Muna, New /caland ~58
Albarino 2% Martin Codax Rias Baixas ~ (Galicia, Spain ~42
Chardonnaﬂ 22 Rombausr \/incgards ~Carneros, Ca!hcomia ~88

~Sparkling~

LaIUCa Kose Frosecco ~\/eneto, ]talg ~10 gl/ ~40 bt

COPPOla Diamond Co"cction Prosecco ~ \eneto, lta]3 ~10 gl / ~40 btl
Rare | uxe Champae;nc | uc Belaire ~ Champagne, France ~76

Brut Black | abel Cl’)ampagnc | anson ~ Cl’]ampagnc, France ~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*



~6/4/25~

~Ked Wine~

NBL/ the G/ass Or Bott/cw

Pinot Noir 22 Primarius ~\Willamette \/alleg, Oregon ~12 gl/ ~48 bl
Cab.Franc’22 FPascal | ambert Chinon | es | errasses ~| oire, [France ~i 4~gl/~56 bt
Cotes de Rhone 22 Domaine Chamfort ~Rhone Valley, [France ~14 gl /~56 btl

(Grenache, Syrah, Cinsault)
Zinfandel 719 Moss Roxx  ~| odi, California ~l"rgl/~56 bl
Cé l 'Qlcnd 20 Hess Select T reo ~Napa, (alifornia ~1 ‘Fg]/ ~56 bl
(Malbec, Merlot, Zin, Pet Syrah)
Malbec 22 | amadrid Single Vineyard ~Agrelo, Argentina ~i12 gl / ~48 btl
CabcrnctSauvig,non 22 chuiem ~(olumbia \/a”eg, Was%ington ~1 6g!/~6+ bt

~5Vc/ 7—/76 50tt/c~

Amarone 17 Della \/alpolice”a (lassico (esari ]| Posco ~Qyinzano, ]ta]y ~125
Finot Noir 22 Domaine ]:aiveley Mcrcureg ~Burgund9, France ~80

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

Barolo 19 Fecchenino San Giuscppe Barolo ~Fieclmon’c} lta]g ~96

Mcrlot 19 Merriam |~ state ~Russian River, Calhcornia ~56

I zordcaux 19 Cht Tour Frignac Mcc{oc Grandc Kescr\/s NBorc!eaux, ]:rancc ~68
(Cabernet Sauvignon 19 Chappe”et Signature ~St. Helena, California~i50
Cabcrnct Sauvignon 22 Qpilt ~NaPa, Ca]hcornia ~70

*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*



~6/4/25~

~Bott|es & Cans~

*Orono [ ubular|[FA 10 *ME. Beer Comp. [ unch [FA 10
*|_one [Vine Brightside [P A ¢ *Bunker Machine Pilsner 9
*Allagash White 10 * Atlantic (Cadillac Mtn. Stout 9
*Sebago Red Ale 9 *I"reedoms [~ dge Semi-dry Cider 7
*Ricker Hill Farm Maniac Black Select Cider 750ml 22

*N/A Woodland [Tarm Pointer [P A 8

Pudweiser or Pud [ ight 4 FBR 160zCan4
Miller | ite 4 Coors | ight4
Heineken Cans 5 Omission [PA(GF) 5
Nutrl Cranberry 5

N/ A Athletic Borewing (Jpside Down Golden Ale 6

~Dra1ct~
*For’c!anc} / oo Filsner 5.2% ~ For’clancl, ML s

*Bat’cerg Steele [Hazy Pale Ale 5.6% ~ Portland, M™_8

*| one Fine Brightside ]FA 7.1% ~ FPortland, M~ 8

*MAINE Made Products*

*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*



~6/4/25~

After Dinner Drinks

I spresso ~6

(arrabassett Pad Dog Coffee 3

Herbal [Hot Tea?

Maine Blue Barren’s Myrteau Blueberry ~12
(Grahams Six (rapes Reserve Porto ~10
Warre’s Otima 1oyr. | awny Porto ~10

Pallini | imoncello ~10

Maine Mossy | _edge [Cspresso Martini ~14
Maine Craft Distillers Blueshine Whiskey ~12
Maine Chadwick’s Maple Whiskey ~12

Rickers Hard Cider Mainiac |ce Wine ~12

*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*



