~8/1%/25~

~ A Ppctlizcrs ~

*Tuna CarPaccio
Fenne] Oi], Oven Roasted Tomatoes, CaPers, Lemon Zest, Scallions 21

Sweet & Saltg Fried Brussel SProuts
5weet 503, Toastecl Sesame See&s, Crispg Faﬂcet’ca, Candie& Fecans 17

Shrimp Cocktail
A”~Na’cural Jumbo White Shrimp, Cocktail Saucej
Whole Girain Dijon [Horseradish Sauce 21

*Ha|1c Dozcn Elack Bcrrg Covc Oystcrs on the Hallc Shc”
Mignoncttc, Cocktaill Sauce 24

| obster Arancini
Go]dcn Fried Risotto Cakc, | emon Dill Aio]i, Lobster Sauce, 5ca”ions 29

Sticlcy K orean bBQFOI‘k bc”y
509, SCa”ions, Sesame Séeds, Fickled Onions, Asian SIaw 21

LumP Crab Cakcs

Remoulacle Saucej Artisan Greens 24

*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*



~8/1%/25~

5ouP & Sa]acls

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

CoPlin 5a1acl
Artisan (3reens, Dried Cranberries, \/egetables i3

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

Corn Salad
Roasted Red Fcppers, Fickled Onions, Pacon [Teta, Artisan (Greens
White Balsamic Dressing i8

Tomato Mozzarc"a Salad
[Heidoom T omato, Basil, T omato ‘\/inaigrette) Gri”ecl Baguet’ce 18

~ E_ntrces ~

*Chargri”cd New Zealand Rack of [Lamb

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

Bonc]css Beef Short Ribs
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*



~8/1%/25~

Pan Seared Halibut
Chimichurri Compound Butter, Ancient (rains 44

*Clwargri"ccl 20z, Ccntcr Cut Sirloin Shﬁmp ScamPi
Three Jumbo Shrimp, T omato, Scallion, White Wine, [ {erbs
Eutter, C]arlic) Mashed Root ‘\/egetables 42

*Pork Tcndcr]oin Au Poivre
B]ack FePPer, Garlic, Brandg, Cream, Herbs, Mashed Koo’c \/egetables 58

*Chargri"ccl 8 oz. Choice Black Angus Filet Mignon
Béarnaise Sauce, Mashed Koot \/ege’cables 45

5C8"OP Carbonara

APPlewoocl Smokecl Bacon, Cream, Garlig Sweet Feas
Farmcsan chgiano, Campane”e Fasta 59

*DuckTwo Wags
Searcd Duck Preast, Crispg Fried Comcit ch,
Red Wine Demi-Glace, Ancient (Grains 44

Maine Bakcd Stuﬂ:cd Lobstcr
Shrimp & Sca”op Stuging, Drawn Butter) Mashed Koot \/ege’cables 48

*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*



~8/1%/25~

Two/Ter $50 Menu

Red Thai Currg
\/egetables, SPicg (oconut Currg Sauce,
Jasminc Kice, Feanuts, Sca”ions

Bakcd Stmq:ccl Hac]dock
Shrimp And Sca”op Stuging, Lobster Sauce, Ancient (srains

Seafood Au Gratin
Ha]ibut, Shrimp, Haddock, Aged Farm, Buttered Bracl Crumst Ancient (arains

*Steak [rites
Chargri”ecl F]ank Steak, Truﬂqe [ries, B]ue Cheese Aioli

Chicken Ficcata
Muslﬁrooms, Garlic} Capers, Butter, Herbs, | emon, Agcd Farmesan, Ancient (arains

Makers Mark Bch Tips
Sirloin & BceF Tenclerloin TiPs, Who]e Grain Mustard, Cream, Mushrooms) Garlic,
Hcrbsj Maslﬁccl Root \/cgetab!cs

Gril]cd Fork Mcatloamc
Mushroom, Fancetta, Demi~6!ace, Maslﬂec{ Koot \/egctables

*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*



~8/1%/25~

~Fub Fare~

5u/> Trw[)[/c [ries +

*Chargri”cd black Angus Burgcr ~ (Ground Chuck, Short Rib & briskct
Slﬂarp Cl’léddar, Qpicues, LTO, Briochc Pun, [ries 24
Aa/a/ App/ewooa’ 5mokca/ Bacon b2 Aa/a/ a §unnﬂ 51@16 Up Egg $2

*Chargri”ccl Gorgonzola Burgcr~ Ground Chuck, Short Ribe& Bn’sket
Oven~Koaste& ] omatoes, Gri”ed Red Onion, Candiccl Bacon,
Gorgonzola Dressed ]ceberg, Brioche Bun, Fries 25

]:riccl ]:ish Tacos

*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*



~8/13/25~
Guac Sauce, (heddar/ Jack, Cilantro Slaw,
Gri”ed T:]our Torti”as, T omato, Salsa i8

Fried Or Caj'un Blackencd Haddock Sandwich
| emon Dl” Aioli, LTO, Brioche Bun, Q}Jicues, Fries 22

Griﬂccl Pork Mcatloamc
MushroomJ Fancetta, Demi~Glace, Mashed Root \/egetables 30

K orean [Fried Chicken Sandwich
Asian Slaw, Pickled Carrots, Qyick]cs, Spicg Alioli, Brioche Bun, [Tries 21

5ingaporc Beef
Currg Ol 505, \/egetables, Mushrooms, (Garlic, Scallions, Vermicelli Noodles 30

Lobstcr Ko"
Brioche PBun, Peas, Mago, [Herbs, [Fries 29

[House [Fries 8
Trumc f:rics }"lcrbs, FParmesan 10

~Desscrts~

12

Crémc Brulcc

Lcmon Goat Chccsccalcc
Raspberry Sauce

blucbcrry Cobbler

Cinnamon Jce Cream

Frcs]'m Donut
b]ackberry ]cc Cream, Chocolate Ganache

*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*



~8/1%/25~
Chocolatc Peanut Butter Fie
WHP Cream

| emon Olivc Oll Cake
| emon /est, Whlp Cream

A\q:ogato al Camq:c
Vanilla Jce Cream, ot Espresso
* Add Bai]egs or K ahlua ~8

A]thr Dinner Drinks
Espresso ~6
(rahams Six (Grapes Reserve Porto ~10
Warre’s Otima 10yr. Tawn9 Forto ~10
Fallini | imoncello ~10
Maine Bourbon [Cspresso Martini ~14
Maine M0559 Lcdgc Espresso Martini ~14
Maine Craft Distillers Plueshine Whiskey ~11
Maine (Chadwick’s MaP]e Whiskey ~11
Rickers [Hard Cider Mainiac |ce Wine ~11

~ T hree Course Menu ~
$62

-~ Choosc Onc ltcm Fcr Coursc ~

First Coursc

| obster Bisquc
5wcet Cream, 5}16[‘[‘3

CacsarSalad
Romaine [Jearts, Caesar Dressingl Aged Farmesan, Thgme Croutons, \/\/Hite Anclnovies

Sl'm'mP Cocktail

*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*



~8/13/25~
AILNatura] Jumbo White Sl'lrimp, Cock’cai] Sauce, Wl’lOiC Cirain Dﬁon }ﬂorseradish Sauce

chct & Salty ]:riecl Brusscl SProuts
Sweet Sog, Toastec{ Sesame Seecls, Crispy Fancetta, Candied Fecans

Second Course

*Chargrillcd Filet Mignon
PBéarnaise Sauce, Mashed Root \/cge’cables

5ca”op Carbonara

APP]ewood Smokec{ Bacorx, Garlic) Sweet Cream, Feas,
Campane”e Fas’ca, Agecl Farmesan Reggiano

Pork T enderloin Au Poivre
B]ack Fepper, Gar]ic, Brandg, Cream, }"lerbs, Mashed Root \/cgctab!cs

Thircl Coursc
Choose Anﬂ Dessert From OurDessert Menu

~~ Made Jn Maine Summer (_oolers~~
(Crafted With Maine Distilled Small Patch \SP/'/'/L‘S)

Garden | omato Martini
22 Vodka (Brewer), Mashed T omatoes, T ouch of | emon Juice,
White Palsamic, Cranked Pepper, Basil Ol ~i14
~[Tor atrue taste of Maine try with Parren’s ((Camden) Sugar Kelp Vodka~

Rosé HSangria
[Fouse 5/@/70/ of Kosé Wine, [ ree 5}3/%/%5 APP/C Brana/ﬂ ( Oa,é/anc/),
Cofm.‘reau, /D/hcap/o/e, Ja/a/ocnog, 5/0/35/7 of. 500’3 Water ~i12

3 X 7_/76 /> a/h~/<i//cr

*\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*



~8/13/25~
3 o/ﬁtrong /\/{g/ﬁwatcr Kum (] F ort/anag, ﬁ'ncapp/@ Ju/ce,
Coconut Cream, Orangc Ju/ce, /\/uzfmcgr ~ ]

Summer_Jam
B/ac,é/ycrry, 553@, [ ime Ju/ce, Barrcn’s Coasta/ Mnt. (oin ( Camc/@n) & [onic ~14

Rye Smash
NI Disti”ing Co. Gunpowder Rye (Portland), 5trawbcrr9~R}1ubarb Mash,
Prown Sugar Simple Sgrup, Soda Water ~i14

5mo)éch Mountain
Jalapeno [nfused Mezcal (Grand Mariner, Fineapple Juice, [ajin ~i+
P PP 5

[ he Maine Martini
Add Blue Cheese Stutted Olives Or Caper PBerries ~2

Vodﬁa; Twcniy 2 Voa%a @rewcr), [/[//gg/y Er/'a/ge { Yoré), Co/a/ Kiver \/oa%a ( f: reepori’)

@ Bimini Ciin (Biddeford) ng[g Br/k/gc Can (York), ( old River (oin (7 rcc/oort),
Barren’s (Camc/en), f—/ara/s/;ore G/}v {ﬁort/anc/) ~ ]

o~ Non—-Alcoholic”m

B/ac,ébcn:q Mojito
Blackberrg Furee, Mint, | ime Juice, Socla water ~8

5ummcr5unsct
Fincapple~©range Juice, Socla Water, Grenac{ineﬂé

*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*



~8/1%/25~

Grcr}n “[ee” F almer
C]reen /en Tazo TeaJ Lemonac{e ~6

Stra wben:q~K/7uban§ Opritz
Rhubarf}Strawbcrrg Furee, Soda Watcr, Sicrra Mist 6

Fepsi, Diet Fepsi, Sierra Mist & Gingcr Alc %
*Maine Root Root Peer 4 *Maine Root Ginger Peer4

Lemonadc 4 House Brewed ]ced Tea 4
*Carrabassctt Bacl Dog Cogce 3 Hcrbal Hot Tea )
*Tourma]ine SPring Water 500m| 7 San Fe”egrino il trs

*Woodland arms Foir\tcr ]FA 8
Athletic Brewing uPsicle Down Goldeﬂ A]e 6

~ W/?ff@ Wine~

~By the (Glass Or Pottle~

Vinho Verde 23 Santa Virdina ~Minho, Portugal ~i0¢l,/40 bt
bordcaux 2% Cht. | a Graviere [ ntre-Deux-Mers ~ Gironde, France ~1 Og!/ ~40 btl
Sauvignon Planc 23 Merriam ~Russian River, California ~14 gl /~56 btl
Sauvignon Blanc 22 Mohua ~Mar”:>orougl—1, New / ealand ~l+g|/~56 btl
Pinot Grigio 22 Ferlage Delle Venezie ~\eneto, lta]g ~12 g]/ ~4-8 btl
Cl’\arc‘onnag 22 Novellum ~| oire \/a”eg France ~l+g]/~56 btl
Rosé 22| a Marouette Vin de Fays &'Oc Grenache
~ Languedoc-Roussilon, France ~10gl/ ~ 40 b

*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*



~8/1%/25~

~5L/ 7—/76 50tt/c~

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

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

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

Sauvignon blanc 22 Craggg Kange ~T e Muna, New Zealand ~58
Albarino 25 Martin Codax Rias Baixas ~ Galicia, Spain ~42
Charclonna& 22 Rombauer \/inegards ~(arneros, (alifornia ~88

~Sparkling~

La]uca Rose Prosecco ~\eneto, ]taly ~1 Og!/ ~40 btl

Coppola Diamond Co”cction Frosccco ~ \/enetoJ lta]g ~10 gl / ~40 btl
Karc Luxc Champagnc Luc Be]aire ~ CEamPagne, f:rance ~76

brut black Labc[ Champag;nc Lanson ~ Clﬂampagne, ]:rance ~ 90

~Ked Wine~

~By the (Glass Or Pottle~

Pinot Non‘ 22 Primarius ~Willamette \/a”eg, Orcgon ~12 gl/ ~48 btl
(Cab.Franc’22 FPascal | ambert Chinon | _es T errasses ~|_oire, [Trance ~14 gl /~56 btl
Cotcs de Rhonc 22 Domame Ckarmcor’c ~ Rhone '\/a“eg) f‘rance ~]4g]/ 56 bl

(Grrenache, Syrah, Cinsault)
Zinfandel 19 Moss Roxx  ~|_odi, California ~14-¢l /~5¢ btl
CADBIend 20 Hess Select T reo ~Napa, California ~14 gl / ~56 btl
(Malbec, Merlot, Zin, Pet Syrah)
Malbec 22 | amadrid Single Vineyard ~Agrelo, Argentina ~12 gl / ~46 btl
Cabernet Sauvignon 22 Requiem ~(olumbia \/a”eg, \/\/ashington ~1 6gl/~6+ btl

*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*



~8/1%/25~

NBz/ 7776 Bott/cw

émaronc 17 Della \/alpofice”a (lassico (esari ]| Bosco ~Qyinzano, ]ta]g ~125
Finot Noir 22 Domaine Faiveleﬂ Mercurey ~Burgund3, France ~80

Pinot Noir 22 (Chehalem Reserve ~Willamette \/a”eg, Oregon ~62

E)arolo 19 Fecchenino San GiusePPe Barolo ~Fieclmont, lta]y ~96

Mcrlot 19 Merriam |~ state ~Russian River, Ca!i]comia ~56

I gordeaux 19 Cl’rt Tour Frignac Medoc Grande Rcserve ~Bor&eaux, ]:rance ~68
Cabcrnct Sauviznon 19 Chappe”et Signature ~5t. Heleﬂa) Calhcomia ~150
(Cabernet Sauvignon 22 Quilt ~NaPa, California ~70

~_Bottlcs & Cans~

*QOrono | ubdlar [PA 10 *ME Beer Comp. Lunch [PA 10
*|_one [Mine Prightside [T A 9 *Bunker Machine Filsner 9
*Allagash White 10 * Atlantic (Cadillac Mtn. Stout 9
*Sebago Red Ale 9 “Freedoms  dge Semi-dry Cider 7
*Ricker Hill Farm Maniac Black Select Cider 750ml 22

*N/A Woodland [Farm Pointer [F A 8

PBudweiser or Bud Light 4 FBR 160zCan4

*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*



~8/1%/25~
Miller | ite 4 (_oors Light 4

[Heineken Cans 5 Omission [FPA(G) 5
Nutrl Cranberry 5
N/A Athletic Brewing uPsicle Down (Golden Ale 6

~Dralct~
*Fortlanc} / oo Filsner 5.2% ~ For’c]and, MI- 8

*Bat’cerg Steele azy FPale Ale 5.6% ~ FPortland, M["_ 8

*| one Pine Brightside ]FA 7.1% ~ FPortland, M[”_ 8

*MAINE Made Products*

After Dinner Drinks

[ spresso~6

Carrabassett Dad Dog Coffee 3

Herbal [ ot Teas

Maine Plue Parren’s Myrteau Plueberry ~12
(Grahams Six (Grapes Reserve FPorto~10

Warre’s Otima | Oyr. Tawng For‘co ~10

*\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*



~8/1%/25~
Fa”ini Limonce”o ~10

Maine Mossy Ledgc EsPresso Martini ~14
Maine Craft Distillers Blueshine Whiskeg ~12
Maine Chadwick’s MaPle W}‘niskeg ~12

Rickers [ard Cider Mainiac |ce Wine ~12

*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*



