~1/17/26~

~ A Pjoctllzcrs ~

*Tuna CarPaccio
Fennel Oil, Oven Roasted | omatoes, Capcrs, | emon Zest, Scallions 22

Black&crry Covc Ogstcrs On Thc Hal\c Shcll
Mignonctte, Cocktail Sauce 24

Sweet & Saitg Fried Brussel SProuts
Sweet 505, Toasted Scsamc Seeds, Crispg Fancetta, Cancliecl Fecans 18

Stickg K orean BBQFork Bc”y
509J Sca”ions, Sesame Sce&s, Sweet Fotato, Fick]ec‘ Onions, Apple Siaw 21

Shrimp Cocktail
All-Natural Jumbo White Slﬂrimp, (Cocktail Sauce,
Who]e Grairx DﬂOﬂ Horseraclish Sauce 22

Hoisin [Fried Cauliflower
Ginger, Gar]ic, Ficucd \/cgetables, Toasted A]monds, Sca”ions 21

E_seargot
chto Butter, White Wine, Fumcxc Fastrg 21

Orangc Chickcn Mca’cba"s
Ficklecl Carrots, Feanuts, 5ca”ions, SOﬂ 22

| obster Arancini
Go]den Fried Risotto Cake, Fresh Maine Fickec} Lobster, Lobster Saucej 5ca”ion5 29

*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*



~1/17/26~

5oup & 5alads

Maine | obster Bisquc
Butter, Cream, Sherry, Scallions 18
j

Coplin 53130‘
Artisan (Greens, Dried Cranberries, \/egetab]es i3

Caesar Salad
Romaine [Hearts, (Caesar Dressing, Aged FParmesan,
Thgme CroutomsJ Wkite Anchovies i%5/18

APPIC Fennel Salad
Avrtisan (Greens, Shaved Parmesan, Crispg Frosciutto
APP!C Cider \/inaigrctte 19

chc’c Koastcd Bcct Sa]ad
Fried Wonton, Artisan (Greens, (Goat Chccsc, Candicd Fecan
Whole Cirain Balsamic \/inaigrette i9

~ E_ntrecs -~

*Chargrillcd New Zealand Rack of | _amb
Fistacl‘nios, Hot Dﬂon, Hcrbs, Fanko, Mashed Koot \/egctab]es 46

Bonclcss Beef Short Ribs
SIOW Braised, Reé 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*



~1/17/26~

Pesto Paked Halibut
Oven Roasted | omatoes, Ag,ecl Farmesan, White Wine, Butter, Ancient (rains 42

Red T hai Curry
\/egetables, Spicg Coconut Currg Sauce,

Jasmine Kice, Feanuts, Scanions 30

*Steak [rites
Chargri”ed Flank Steak, T ruffle Fries, Roasted (Garlic Putter 33

Chicken Saltimbocca
Muslﬂrooms, Frosciutto, Sage, Marsala, Crcam) Masheci Root \/cgctables 36

*14 oz Chargri”cd High Choice Sirloin
Chimichurri Compound Putter, Mashed Root \/egetables 46

Bakcc{ 5tu{:1cccl Haddock
Shrimp And Sca”op Stuging, | obster Sauce, Ancient (Grains 40

*Pork T enderloin Au Poivre
Black FCPPcr, Garlic, Brandy, Cream, r“]erbs, Maslﬂcc} Root \/egctab]cs 38

*Chargriﬂcd 8 oz. Choicc B]ack Angus Filct Mignon
Béarnaisc Sauce, Mashcc‘ Root \/egetablcs 45

Sca”op Carbonara

APPlewood Smokec{ Pacon, (Cream, (Garlic, Sweet Feas
Farmesan chgiano, Campanelle Fasta 40

*Duck Two Wags
568!‘6& Duck Breast, Crispg ried Comcit ch,
Ked Wine Demi~6!ace, Ancient (rain 43

*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*



~1/17/26~

~Fu]:> Fare~

Sub Trutfle [ries +

*Chargri"cd Black Angus Burger~ Ground Chuck, Short Rib & Brisket
Slﬂarp (Cheddar, Quicues, L. TO, Brioche Bun, [Fries 25
Add AIDID/CWOOC/ 5mo,éec/ Bacon $2 Adda 5unry 5/’(/@ Up Egg $2

*Chargri"ecl Gorgonzola burgcr" Ground Chuck, Short Rib & Prisket
Oven~Roaste& ] omatoes, Gri”ed Red Onion, (Candied Bacon,
Gorgonzo!a Drcssccl ]ceberg, Brioche Bun, Fries 26

Fried Fish Tacos
Guac Sauce, (Cheddar/ Jack, Cilantro Slaw,
Girilled Flour T ortillas, T omato, Salsa 19

Fried Chickcn Sandwich
APP]cwood Smoked Pacon, SHarP (Cheddar,
Black Garlic Aioli, | ettuce, | omato, Brioche Bun) Fres 22

Girilled FPork Mcatloalc
Mushroom, Fancetta, Demi~6|ace, Mashed Root \/egetables 30

Fried Or Caﬂ'un Blackened [Haddock Sandwich
Lemon Dl” Aioli, LTO, Brioche Bun, Qpickles, Fries 24

5ingaPorc Beef
Currﬂ Oi], 509, \/egetables, Mushrooms, Garlic, Sca”ions, \/crmice”i Noodles 30

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*



~1/17/26~

~Dcsserts~

12

Crémc Brulcc

Coconut Cream Fie
WHP Cream, Cl‘voco]ate Ganache

Peach Cobbler

Cirmamon [ce Crcam

]jrcsh Donut
E_ggnog ]cc Cream, Chocolatc Ganacl’xc

Mint Chocolate ChiP Pie

Shickerdoodle Cheesecake
Carame] Sauce

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

Amctcr Dinner Drinks
Espresso ~6
Gral’wams Six Grapes Reserve For‘co ~10
Warre’s Otima 20yr. | awny Porto ~10
Fallini | imoncello ~10
Maine Bourbon [ spresso Martini ~14
Maine Mossy | edge [ spresso Martini ~14
Maine Craft Distillers Plueshine Whiskey ~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*



~1/17/26~
Ricker’s [Hard Cidcr Mainiac |ce Wine ~1 1

~ Thrcc Coursc Menu ~
$62

~ Choosc Onc Item Fer Coursc ~

First Course

| obster Bisquc
Swee’c CreamJ Sherry

CacsarSalad
Romaine Hearts, Caesar Dressing) Aged Farmesan, Tlﬂgme Croutons, White Anchovics

Shrimp Cocktai[
All-Natural Jumbo White Shrimp, Cocktail Sauce, Whole (Grain Dijon [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*



~1/17/26~

~~ Made In Maine Winter Warmups~ ~
(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

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

Beet-Tini

Ice Pick Vodka, Pickled Beet Brine Lemon Juice with
a Touch of Ginger 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*



~1/17/26~

~Bottles & Cans~

*QOrono Tubular IPA 10 *ME Beer Company Lunch IPA 10
*Lone Pine Brightside IPA 9 *Bunker Machine Pilsner 9
*Allagash White 10 *Atlantic Cadillac Mtn Stout 9
*Sebago Red Ale 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 Nutrl Cranberry 5

N/A Stella Artois Liberte 6
N/A Athletic Brewing Upside Down Golden Ale 6

~Draft~

*Portland Zoo Pilsner 5.2% ~ Portland, ME 8
*Tributary Pale Ale 5.6% ~ Kittery, ME 8

*Marsh Island [.LP.A. 7.1% ~ Orono, 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*



~1/17/26~

~ W hite Wine~

NBVq the 6/355 Or 50tt/c~

Vinho Verde 24 Santa Virdina ~Minho, Portugal ~i1ogl,/ 40 btl

Bordcaux 24 (Cht. | _a Graviere [ ntre-Deux-Mers ~ (Gironde, [rance ~1 Ogl/ ~40 btl
Sauvignon Blanc 24 Merriam ~Russian River, California ~i+gl/~56 btl

Sauvignon Blanc 2% Mohua ~Marlborough, New /ealand ~]+g]/~56 btl

Finot Grigio 24 Ferlage De”c Venezie ~Veneto, ]talg ~12 g]/~+8 btl

( harc]onnag 2% Novellum ~| oire \/a”eg France ~I+g]/~56 btl

Ros¢ 24 Summer Water ~ (Central Coast, California ~10gl,/~40 btl

""BV[// 7776 Bofz‘/cw

Rosé 23 Maison Saiﬂt AIX ~ Frovencq France ~44

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

:janccrrc 2% Dom. Paul Cherrier ~ | oire, [France ~62

Sauvignon blanc 22 Cra Range ~Tc Muna, Ncw Zéaland ~58
28Y fat

Albaﬁno 2% Martin Codax Rias Paixas ~ Galicia, SPain ~42

Charc]onnag 23 Rombauer \/inegarcls ~(arneros, (alifornia ~88

~Sparkling~

Laluca Kose Frosccco ~\/cneto, ]ta]y ~1 Ogl/ ~40 bt

COPPOla Diamond Collection Prosecco ~ Veneto, ]talg ~10 g] / ~40 btl
Rare | uxe Champagnc [ uc Belaire ~ Champagnc, France ~76
Brut Black Labcl ChamPagnc | anson ~ Champagne, France ~90

*\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*



~1/17/26~

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

Pinot Noir °22 Primarius ~\Willamette Valley, Oregon ~i2¢gl,/ ~48 btl

Nebbiolo 22 Villadoria Pricco Mango ~Piedmont, ]taiy ~ +g]/ ~56 btl

Cabernet Franc 22 Pascal | ambert Chinon | es | errasses ~| oire, [France ~i +g]/~56 btl

Cotcs de Kl‘lonc 22 Ch’c. Bcauchene Grand Reserve (C]renacqu Sgrah, Mourvéclre)
~Rhone Valley, [rance ~14 gl/ ~56 btl

ZLinfandel '19 Moss Roxx  ~|_odi, California ~14¢l /~56 bl

California Blend 21 [Hess Select Treo (Malbec, Merlot, Zin, Pet Syrah)
~Napa, California ~14 gl /~56 bt

Malbec 23 | amadrid Single Vineyard ~Agrelo, Argentina ~12 gl /~48 btl

(Cabernet Sauvignon 22 Requiem ~(olumbia \/a”eg, \/\/ashing’con ~16 g]/~6+ bt

""BV[// 7776 Boft/cw

Amarone 17 Della \/alpoiicena (lassico (Cesari ]| Posco ~Qyinzano, ]taly ~125

Finot Noir 22 Domaine Faiveley Mercureg ~Burgunclg, France ~80

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

Barolo 20 Fecchenino San GiusePPe Barolo ~Fiedmon’c} lta]g ~96

Mcrlot 19 Merriam | state ~Russian River, Cali{zornia ~56

I zordcaux 19 Cht T our Frigmac Grandc Reserve (Cab Sav, Mcr]ot, Fctit \/crclot)
~Mecloc Borcleaux, France ~72

I zordcaux 20 Cht r’}aut Coiobicr (Mcr]ot, Malbcc, Cab Franc)
~b]a96 Bordeaux, [rance ~60

Calhcornia Blcncl 20 Plue Rock Babg Blue (Cab Sav, Melot +)
~A]cxander\/a”eg, Ca]hcomia ~70

(Cabernet Sauvignon 19 Chappe”et Signature ~St. Helena, California~i50

(Cabernet Sauvignon 22 Quilt ~Napa, California ~70

iofa (_rianza ’20 oto ~(Jyon, ain  ~40
Rioja C @ Oyon, Sp

*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*



~1/17/26~

~~Mocktails & Non~Alcoholic-

Winter Bite
C]inger Eeer, Cinnamon Roscmarg SimP]e Sgrup, SP]ash SOCla Water ~8

/7’015 C/c/cr

House Made WhiPPed (Cream, Cirmamon~5ugar SPrinHe ~6

/I> cach §Uf756f

Sierra Mist, Feach Furee, Orange Juice) (srenadine ~8

Pepsi, Dict Pepsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Peer 4 *Maine Root Ginger Peer 4
Lcmomadc 4 House Brewed ]ccd Tca 4
*Carrabassctt Bacl Dog Cogec 3 Hcrba] fﬂot Tea 3

* T ourmaline Spring Water 500ml 7 San Pellegrino 1] trs
*Woodland [Tarms Pointer |.F. A 8

Athletic Prewing (pside 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*
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~After Dinner Drinks~

Espresso ~6
Carrabasset’t Bad Dog Coﬁcee 3

Herba] f']ot Tea b

Pallini | imoncello ~10

Rickers [Hard Cider Mainiac |ce Wine ~12

Bully Boy Rabarbaro (Rhubarb Amaro) 12

Maine Craft Distillers Plueshine Whiskey ~12

Maine Mossy | _edge [Cspresso Martini ~14

[_ong Dark Night ~Batson River Bourbon, Chocolate Bitters,

Espresso} Brown Sugar Simple 53ruP ~14

~f> orts~
(sraham’s Six Grapes Reserve ~10

Warre’s Otima 20 | awny Douro, Portugal ~12
v, g

*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*



