~7/22/26~

~ A Pjoctllzcrs ~

*Tuna Fo‘cc Wonton Tacos
Sesame 503 Marinated | una, Ginger, Avocado,
Chi!i Aioli, Sca“ions) Sesame Seec{s 22

chct & Salty ]:riecl brusscl SProuts
Sweet 505, T oasted Sesame Seeds, Crispg FPancetta, (andied Pecans 18

Maine |_obster Arancini
Crispg Fried Arancini, ]:rcng Ficked | obster Meat,
| _emon Dill Aioli, | obster Sauce, Scallions 29

Keorean BEQ Pork Belly
5weet Fo’cato, 503, Asian SIaw, Chicharonnes, Scalliorxs 21

Shrimp Cocktail
A”~Na’cural Jumbo Wlﬁite Sl'm'mp, Cocktail Sauce,
Who]c Grain Dﬂon rﬂorscradish Sauce 22

*Hai{: Dozen chac]uid Ogstcrs OnThe Half Shc”
Mignonctte, r’]orscradish, Cocktai! Sauce 24

Pan [Fried Lazg Pork DumPling
Sca”ions, 505, Mirin, Wonton, Chili CrisP 20

*BccmCTartarc
Capers, Red Onion, Anchovg, Trmc]cle Oil, Egg Yo”g Crostini 22

*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*



~7/22/26~

5oup & 53]3&5

Maine |_obster Bisquc
Eutter, Cream) Sherr s Sca”ions 18
Y

Stcak Corn 5alad
Chargri”ecl Skir’c Steak, Roasted Red FCPPers, Fick]ccl Onions) [eta
Artisan Greens, White Ba]samic Dressing 35

Coplin Salad
Artisan Grccns, Dried Cranberrics, chetables 1%

Caesar Salad
Romaine [Jearts, (aesar Dressing, Aged Farmesan,
Thgme (routons, Wkite Anchovies i%3/18

5wcct Koastcd Bcct 5a|ad
Fried Wonton, Artisan (Greens, (Goat Chccsc, Candicd Fecan
Whole Cirain Balsamic \/inaigrettc i9

~ Entrccs -~

*Chargri”cd Ncw aniand Rack of Lamb
Fistachios, Hot Dﬂom Hcr})s, Fanko, Mashed Root \/cgctab]@s 46

Red Thai Curry
\/cgetablcs, Spicg Coconut Currg Sauce,
Jasmine Kice, Feanuts, 5ca”ions 30

*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*



~7/22/26~

|_emon Garlic Halibut
Parmesan Puttered Breadcrumbs, [erbs, Ancient (Grains 44

*14 oz Chargrillcd High Choice Sirloin
Chimichurri Compound Butter, Mashed Root \/egetab]es 46

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

*Chargri"cd 8 oz. Choice Black Angus Filet Mignon
PBearnaise Sauce, Mashed Root \/egetablcs 46

Sca”op Carbonara

Applewood Smoked Bacon, Cream, Garlic) 5weet Feas
Farmesan Reggiano, CamPane”e Fas’ca 40

*Duck Two Ways
Seared Duck Brcast, Crispy Fried Comcit Lng
Red Wine Demi~G]acc, Ancient (irain 44

Pork Osso Bucco
Slow~braiséd Fork, [House Made Dcmi—G]ace, Carrots, Mashed Root \/cgctables 45

Steak [Frites
Chargri”@cl Skirt Steak, T ruffle [ries, Crcamg Feppcrcorn Sauce 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*



~7/22/26~

Two/Ter$59 Menu

Bruschetta Chicken
Basil, T omato, Roastecl Gar]ic, Aged Farmesan, Ba]samic Glaze, Angel Hair

5hrimp And Swordfish
/ ucchini, Garlic, Dill, White Wine, Butter, Agcd Farmesan, Ancient (arains

Bakcd Sthch Haddock
Slﬂrimp And Sca”op Stuﬁcing) | obster Sauce, Ancient (Grains 40

Gorgonzola Beef Tips
Muslﬂrooms, Gar!ic, Crcam, f”lcr})s, Demi—Glacc, Mashed Koot Vegctab]@s

Girilled FPork Mcatloalc
Mushroom, Fancctta, Dcmi—Glacc, Mashcd Root Vegetablcs

Pesto Au Gratin
Slﬂrimp, [Haddock, 5ca“ops, (Cream, Agcd Farmesan,
Buttered Breadcrumbs, Ancient (Grains

*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*



~7/22/26~

~Fub Fare~

§UZ7 Tru[[/@ [ries +

*Chargri”ccl ElackAngus Burgcr~ Grround Chuck, Short Rib & Brisket
Sharp Cl’leclclar, Qpicues, LTO, Brioche Bun, [Tries 25
Aa/a/ Ap/o/owooa’ 5mokoa/ Bacon b2 Aa/a/ a §unnﬂ 51@16 Up Egg $2

*Chargri”ccl Gorgonzola Burgcr~ Ground C[‘!UC‘(., 5]'\ort Ribe Bn’skct

*Warning: Consuming raw or under cooked meats, Poultrg, seafood, shellfish or eggs may

increase the risk of food borne illness, osPccia”9 iF}jou have certain medical conditions*



~7/22/26~
Oven-Roasted | omatoes, (Grilled Red Onion, (andied Pacon,
Gorgonzola Dressed ]ceberg, Brioche Bun, Fries 26

Fried Fish T acos
(Guac Sauce, (Cheddar/ Jack, Cilantro Slaw,
Girilled Flour T ortillas, T omato, Salsa 20

Fried K orean bBQChiCken Sandwich
Asian Slaw, Ficklec{ \/eg) Sriracha Aio]i, Sca”ions, Briochc Eun, [ries 23

Grilled Pork Mcatloamc
Mushroom, Fancctta, Dcmi~61ace, Mashed Root \/egctables 30

Fried Or Czﬁun Blackened Haddock Sandwich
| emon Dill Aioli, | TO, Brioche Pun, Quick]es, [ries 25

Frcsh[g Picked Maine | obster Ro”
Mago, Feas, Herbs, Lettuce, Fries 30

5ingaporc Beef
Currg Oi], 503, \/egetables, Mushrooms, Garlic, Sca”ions, \/ermice”i Nooc”es 32

Housc Fries 8
Tru{;ﬂc Frics [Herbs, Parmesan 10

~Dcsserts~

12

Crémc Brulcc

Doublc C]ﬂocolatc Cake
Raspberry Coulis

*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*



~7/22/26~
Kcy | ime Fie
Whipped Cream

Kaspbcrrg Rhubarb C obbler

Cinnamon ]ce Cream

]:rcsh Donut
Raspberry lce Cream, Toasted Almonc{s

5trawbcrr3 Shortcakc
Shortbread, Wl’]iPPCd (ream

Aﬁcogato al Cagc
Vanilla Jce Cream, ot E_sprcsso
* Add Bai]egs or K ahlua ~8

A{:tcr Dinner Drinks
Espresso ~6
Gralﬂams Six Grapes Reserve For‘co ~10
Warre’s Otima 20yr. T awny Porto ~10
Fallini | imoncello ~10

Maine Bourbon E_spresso Martini ~ 14
Maine M0559 Lcclge EsPrcsso Martini ~14
Maine Craxct Dis’ti”crs B!ueshine Whiskeg ~11

~ T hree Course Menu ~
$66

~ Choosc Onc ltcm Fcr Coursc ~

First 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*



~7/22/26~
| obster Bisquc
Sweet Cream, Sherry

Caesar Salacl
Romaine [Jearts, (_aesar Dressing, Age& FParmesan, Thgme (Croutons, White Anchovies

Shrimp Cocktail
All-Natural Jumbo White 5}1rimp, Cocktail Sauce, Whole (Grain Dijon [Jorseradish Sauce

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

Second Course

*Chargrillcd Filet Mignon
PBéarnaise Sauce, Mashed Root \/egetables

Scauop Carbonara

APP]cwood Smoked Bacon, Garlic, Sweet Cream, Feas,
Campane”e Fas’ca, Agecl Farmesan Reggiano

Pork T enderloin Au FPoivre
b]ack Fepper, Gar]ic, Brandg, Crcam, fﬂcr})s, Mashed Root \/Cgctables

Thircl Coursc
Choosc Any Dcsscrt From Our Dcsscrt Mcnu

~~ Made Jn Maine Summer (_oolers~~

(Cratted With Maine Distilled Small Batch Spirits)
Garden | omato Martini
22 Vodka (Brewer), Mashed T omatoes, T ouch of | emon Juice,
White Palsamic, Cranked Pepper, Basil Ol ~i4
~[Tor a true taste of Maine try with Darren’s Sugar Kelp Vodka (Camden) ~

*\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*



~7/22/26~
Rosé Sangria
flouse PBlend of Rosé Wine, T ree Spirits Apple Brandy (Oakland)
(Cointreau, [ineapple, Jalapenos, Splash of Soda Water ~12

3 X Thel Bin-fK iller
3 of, 5trong /\//g/)twatcr Kum ( /D ort/anag, /D/hcapp/e Ju/cc,
Coconut Crcam, Ora/zge Ju/cc, /\/utm@g ~ ]

Maine Siesta Margarita
Blue | obster Blueberrg Infused Wine (Portland), [Hornitos ch.,
Sage SimP]e Syrup, | ime Juice ~14

Vcrc/ant Lach

Parren’s Coasta/Mnt Can (Cama’cn}, [ont Ronne (/7@r[>a/Ll’quor)
Mint 5//77/0/6 55“’,5’; [ ime Ju/ce ~ ]

Z /agstaﬁ'

Patson Kiver Bourﬁon (/<cnnc[>un,é), Apcroé G/hger L/(]UO/}
[ emon Ju/ce, Honcﬂ 5/}np/c‘ §ﬂrup ~]4

7 he Maine Martini
Add B/UC (heese §tu[fca/ Olives Or Ca/ocr Perries ~2

Voc/,éa: Twcmfy 2 \/oa%a @rewer), [/Vgg/y Br/dgc ( York), Co/a/ Kiver Voa%a (7 reeport}
@ Bimini Coin @lb/c/éz[ora/), [/l//gg[g Brit/ge Cainm ( Yoré), Co/c/ Kiver (3in ( F r@epor‘t), Go/a//es ( F ort/and),
Barrcn’s (Camc/én}, /7arc/5/70r6 G/}v (Forf/and) ~ ]

-Mocktails & Non-—Alcoholic'wv

B/ac;éﬁcn:q Mojito
Blackberrg Furee, Mint, Lime Juice, SOda water ~8

5ummcr5un5ct

*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*



~7/22/26~
Fineapplc~0rangc Juice, SOda Water, (irenadine ~6

Feach 5pn’t2
Feach Furee, Soc{a Water, Ginger Beer ~6

Fepsi, Diet FePsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Peer4 *Maine Root Ginger Peer 4
| emonade 4 [House Prewed Jced T ea4
*(arrabassett ad Dog Coffee 3 [Herbal [Hot Teas

* T ourmaline Spring Water 500ml 7 San Pellegrino 1] trs

~~2 1+ Mocktails & N A tht’ons-

Nkd Gin & | onic 10

Clean Co. Rum FPunch 10

“Woodland [Tarms FPointer |.F. A 8

Athletic Brewing (pside Down (Golden Ale 6
Stella Artois | iberte 0.0 6

*Mystic Cove Plueberry | emondrop 5mg THC 10

~White VWine~

~By the (Glass Or Pottle~

Vinho y::rdc 24 Santa Virdina ~Min!‘10, Fortuga] ~1 Og]/‘ko btl
I zorclcaux 24 Cl’]t La Graviere [ ntre-Deux-Mers ~ Gironde, ]:rance ~1 Og!/ ~40 bt

*\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*



~7/22/26~
Sauvignon Blanc 23 Mohua ~Marlboroug!'1, New / ealand ~l+gl/~56 bt
Pinot Grigio 24 [Perlage Delle Venezie ~Veneto, [taly ~12 gl /~48 btl
Albarino '24 | agar da Condesa ~Rias Paixas, Spain ~i2 gl /~48 btl
Viognier 23 Protte de Pere & [Tils  ~[ays d'oc, [France ~12. ¢/ ~438 btl
(Chardonnay 23 Novellum  ~[ oire Valley, [France  ~14gl/~56 btl
Chcnin blanc 2% Dr9 Creek ~Clari<s]3urg, (alifornia ~i12 gl/ ~48 btl
Rosé 24 Summer Water ~ Central Coast, California ~10gl /~40 btl

NBL/ 7—/76 Bott/c"v

Ricsling 22 Hugc] [ state ~ Alsace, ['rance ~56

Sanccrrc 2% Dom. Fau] Clﬂerrier ~Loirc, I:rancc ~62
Sauvignon Planc 2% Merriam ~Russian River, California ~56
Albarino ’24 Martin Codax Rias Baixas ~ Galicia, Spain ~42
(Chardonnay 23 Rombauer Vineyards ~Carneros, California ~88
Ros¢ 24 \Nhispering/\ngel ~ (Cotes De Provence, [Trance ~54

”15},03/7@//?79;’“

I aluca Rose Frosecco ~\/ene’co, ]talg ~1 Ogl/f-‘%o btl
Coppola Diamond Co”cction Prosecco ~ \Veneto, lta]y ~10 gl/ ~40 bl
Rare | uxe Champagne | uc Belaire ~ (Champagne, [Trance ~ 76
} pag
Brut Black Labcl Champagnc Lanson ~ Cham agne, France ~ 90
} pag

~K ed Wine~
~By the (Glass Or Pottle~

Pinot Noir 22 Primarius ~Willamette Valley, Oregon  ~12 ¢l / ~48 bt
1 Inot JNor Y g 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*



~7/22/26~
Nebbiolo 22 Villadoria Pricco Mango ~Fiedmont, ]talg ~ +g1/ ~56 btl
Cabcrnct ranc’23 Fascal Lambert Chinon | es | errasses
~|_oire, [Trance ~i4 gl /~56 btl
Bordeaux 22 Cht. [Haut Colobier (Merlot, Malbec, Cab [Franc)
~Playe PBordeaux, [rance ~14 gl /~56 btl
Cotes de Rhone 22 (Cht. Beauchene (Grand Reserve ((Grenache, Syrah, Mourvedre)
~Rhone Valley, France  ~14 gl ~56 bl
Malbcc 2% | _amadrid Single \/inegarcl ~Agre]o, Argentina ~1 Zg]/~4~8 bt
California Blend 21 Hess Select Treo (Malbec, Merlot, Zin, Pet Syrah)
~Napa, California  ~14g /~56 bl
Cabernet Sauvignon 2% Requiem ~(olumbia \/aﬂegl Washington ~16¢gl /~64 bt

Nﬁﬂ 7776 Bott/(:w

émaronc 17 De”a \/a]Poiice”a C]assico Ccsari Ii Posco NQpinzano, ]taig ~125

Finot Noir 22 Domaine ]:aiveleg Mercureg ~Burgund5, [rance ~80

Finot Noir 22 Che%alem Reserve ~Willamet’ce ‘\/a”ey, Oregon ~62

I garolo 20 Pecchenino San Giuseppe Barolo ~Fiedmont, lta]9 ~96

Mcrlot 19 Merriam | state ~Russian River, (alifornia ~56

Rioja Crianza 20 [ 1(Coto ~Oyon) Spain ~4Q

I zordcaux 19 Cht T our Frigmac Grandc Reserve (Cab Sav, Mer]ot, Fctit \/er&ot}
~Mecloc Borcleaux, France ~72

Z_imcandcl 19 Moss Roxx ~Lodi, Calhcorm'a ~56

Cabcrnct Sauvignon 21 Clﬂappc”ct Signaturc ~St. Helena, Ca]hcomia ~150

(Cabernet Sauvignon 22 Qyilt ~NaPa, (alifornia ~70

~Bottlcs & Cans~

*Orono Tubular]FA 10 *ME Beer ComP. Lunch ”)A 10
*Bunker Machine Filsncr9 *Sebago Red Ale 9

*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*



~7/22/26~
*A”agash White 10 *Atlantic Cadi”ac Mtn. Stout 9

*Freedoms Edge Semi"drﬂ Cider7
*N/A Woodland [Farm Pointer [P A 8

Pudweiser or Bud | ight 4 FBR 160z(Can4
Miller | ite 4 Coors | ight 4
[Heineken (Cans 5 Nutrl Cranberry 5
Mystic Cove Plueberry |_emondrop 5mg T11C 10
N/ A Athletic Prewing (Jpside Dawn (Golden Ale 6
N/A Stell Artois | iberte 0.0 6

~D raft~
*FPortland /oo Filsner 5.2% ~ Portland, M~ 8

* Austin Strcet Fale Ale 5.5% ~ Fortlancl, MI™ s
*Marsh lsland ]FA 7.0% ~ Orono, ME_ 8

*MAINE Made Products*

After Dinner Drinks

Esprcsso ~6

*\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*



~7/22/26~
Carra})assett Bad Dog Comcfee 3
Herba! Tea 3

Maine Mossg Ledge Espresso Martini ~i4
Maine Cra]ct Disti”ers Blueshine Whiskey ~i2
Maine | ree Spirit APP]C Jack ~12
Maine | ree Spirit Absinthe Verte ~14
Bu”g Boy Amaro ~ 14

Bu”g Bog Amaro Rabarbaro (Rhubarb) ~14
Lo~f:i Gentian Amaro ~10

| o-T1 Sweet or Drg Vermouth ~10

]:emet Branca ~12

Drambuic ~12

BPebh~i2

(_ourvoisier VS ~i12

Hennessg \/5 ~12

Fallini Limoncc”o ~10

(Grahams Six Grapes Reserve FPorto~10
Warre’s Otima 20yr. Tawn9 FPorto~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*



