~10/15/26~

~ A Pjoctllzcrs ~

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

Sweet & 53]1:3 Fried Brussel SProuts
Sweet 505, T oasted Sesame Seeds, Crispg FPancetta, (andied Pecans 18

Maine |_obster Arancini
Crispg ried Arancini, FresHﬁ Ficked Lobs’cer Meat,
| emon Dl” Aioli, Lobster Sauce, Sca“ions 29

Korcan BBQForlc Bc"g
Sweet Potato, 509, Asian Slaw, Chicharonnes, Scallions 21

Shrimp Cocktalil
A”~Natural Jum})o White Slﬂrimp, Cocktai! Sauce,
Who]e Grain DﬂOﬂ Horseradish Sauce 22

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

Fried Calamari
Balsamic G]aze, Aged Farmesan, Banana FCPPer Aio]i, 5ca”ions 20

Maine Musscls
Oven Roastec} Tomato, Fancetta. Herbsj Butter, Whitc Wine 22

*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*



~10/15/26~

5oup & 5alads

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

Comn Salad
APP]ewood Smoked PBacon, Roasted Red Feppers, Pickled Onions,
[eta, Artisan Grecns, White Balsamic Dressing i9

Coplin Saiad
Artisan Greens, Dried Cranberrics, \/egetables 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, (zoat Chccsc,
Candicd Fecans, Whole Cirain Balsamic Vinaigrcttc i9

~~Add Skirt Steak 16~~

~ Entrccs -~

*Chargri”cd Ncw aniand Rack of Lamb
Fistacl‘nios, Hot Dﬂon, Hcrbs, Fanko, Mashed Koot \/egctab]es 46

Red Thai Curry
\/egetables, SPiCﬁ (oconut Currg Sauce,
Jasmine Kice, Feanuts, 5ca”ion5 30

*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*



~10/15/26~

*16 oz Charg’ri”cd l"'ligh Choice Sirloin
Chimichurri Compouncl Buttcr, Mashed Root \/egetab]es 48

*Pork Tenc!cr]oin Au Poivre
E]ack FCPPCr’ Garlic, Brandg, Cream, Herbs, Mashed Koot \/egetab!es 58

*Chargri"cd 8 oz. Choice Black Angus Filet Mignon
Béamaise Sauce) Mashccl Root \/egetables 46

Sca”op Carbonara

APPlewoocl Smokecl Bacon, Cream, Garlig Sweet Feas
Farmesan Reggiano, Campanc”e Fasta 40

*DuckTwo Wags
Seared Duck Preast, Crispg Fried Confit ch,
Red Wine Demi~G]acc, Ancient (rain 44

Bakcc‘ Stumchc] Had&ock
Slﬂrimp And Sca”op Stugilwg, Lobstcr Sauce, Ancient (Grains 40

Chicken Saltimbocca
Muslﬂrooms, Sagc, Frosciutto, Garlic, Cream, Marsala Wine, Mashed Koot \/cgétablcs 36

| emon C]arlic Haiibut
But’cere& Breadcrumbs, Herbs, Ancient Grains 44

Steak [Frites
Chargri”ed Skirt Steak, T ruffle [ries, Creamg FCPP@'COF” Sauce 42

Chargrillcd Premium Duroc Bone-in FPork Cl—»op
Maine Bluebcrrg Demi~6]ace, Goat C!’ICCSC, 5ca”ions, Mashec} Koot \/egetables 38

*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*



~10/15/26~

~FPub FFare~

5ub Tru[f/@ [ries +

*Chargri”ecl Black Angus burg’cr'* Ground Chuck, Short Rib & Prisket
SEarP Checlclar, Qpicues, LTO, Brioche Bun) [ries 25
AalalApp/cwooalﬁmo,éoa/Bacon b2 Aa’a’a 5unnﬂ 51’c/o [///D Egg $2

*Chargri"cd Gorgonzola Burgcr~ Giround Chuck, Short Rib & Prisket
Oven-Roasted | omatoes, (Grilled Red Onion, (andied Pacon,
C]orgonzola Dressed ]ceberg, Brioche Bun, Fries 26

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

Fried Korean BbQChlckcn Sandwich
Asian Slaw, Ficklecl \/eg) Sriracha Aio]i, Sca”ions, Brioche Eun, [ries 23

Grilled Pork Meatloaf
Mushroom, Fancetta, Demi~6|ace, Masned Root \/egetables 30

Fried Or Caﬂ'un Blackened Haddock Sandwich
| emon Dill Aioli, LTO, Briochc Pun, Qyicucs, [ries 25

f:rcshlg Picked Maine | obster Koﬂ
Mago, Feas, Herbs, Lettuce, Fries 30

Singaporc Beef
Currg Oil, 503, \/egctablcs, MuslﬁroomsJ Garlic, Sca”ions, \/ermice”i Nooc”cs 32

Housc f:rics 8

Truﬁ-]c }:rics [Herbs, Parmesan 10
Togarasl’ii Fries Sweet Soy, Secallions 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*



~10/15/26~
~Dcsscrt5~

12

Crémc Brulcc

Carrot Calce
Cream Cheese Frosting

Coconut Cream Pie
\Nhipped (Cream, (hocolate (Ganache

APP[C CrisP

(Cinnamon ]ce (Cream

Fresh Donut
Brown Butter Fecan, ]ce Cream, Choco]ate Ganache

Chocolatc Chccsccake
Espresso Whip Cream

A}cfogato al CamCFc
Vanilla Jce Cream, ot E_sprcsso
*Add Bai]ogs or K ahlua ~8

After Dinner Drinks
Espresso ~6
Gral’wams Six Grapes Reserve For‘co ~10
Warre’s Otima 20yr. T awny Porto ~10
Fallini | imoncello ~10
Maine Bourbon [ spresso Martini ~14
Maine Mossy |_edge [© spresso Martini ~14
Maine Craft Distillers Plueshine Whiskey ~1 1

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

increase the risk of food borne illness, osPccia”9 i]cgou have certain medical conditions*



~10/15/26~

~ Thrcc Coursc Menu ~
$66

-~ Choosc Onc Itcm Fcr Cour5c~

First Course

| obster Bisquc
chct Cream, Shcrrg

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

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

Sweet & Saltg Fried Brussel 5Prout5
Sweet 505, Toasted Scsamc Seeds, Crispg Fancctta, Caﬂdicd Fccans

Second Course

"C[ﬂargri”cd Filet Mignon
Béamaise Saucc, Mashecl Koot \/ege’cables

5ca“op (Carbonara

APP]cwood Smoked Bacon, Garlic, Sweet Crcam, Fcas,
Campanc”c Fasta, Agcd Farmésan Reggiano

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

Third Course
Choosc Any Dcsscr't }: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*



~10/15/26~

~~ Made Jn Maine Summer C oolers~~

( Cra)[tco/ With Maine D/'stf//cc/ 5/773// Pa tch 5p/rfts)
Giarden | omato Martini
22 Vodka (Brewer), Mashed T omatoes, | ouch of | emon Juice,

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

Rosé Sangria
[Fouse Plend of Kosé VWine, [ ree 5,0/%1%5 Ap/o/e Branafg (Dakland)
Co/ntrcau, /D/hea/op/e, Ja/aloenos, 5/0/35/7 07[500/3 Wat@r ~J2

3 X [ he /D alh»-Ki//cr
3 of 5trong /\/lgﬁtwatcr Kum (Fortland), anca/sp/c Juice,
Coconut Cr@am, Orang@ Ju/ce, /\/utmeg ~ ]

Maine Siesta Marg’arita
Blue Lobster blueberrg ]mcused V\/ine (Fortland), Hornitos RCP.,
Sage Simple 53ruP, | ime Juice ~14

Vcrc/ani‘ Ladq

Barren’s Coagta/Mnt. G/n (Cama/en), Fontﬁonne (Hcrba/L/guor)
Mint 5//77/0/6 59&1/0, [ ime Ju/ce ~ ]

Z /agsl:a)‘;[

Batson Kiver Bourbon (/ Kenlvebumé), Apero[ G/nger L/(/Juor,
[ emon Ju/ce, Honeﬂ 5/’/77/0/@ \Sﬂrup ~ ]

7 he Maine Martini
Aa/a/ B/LIG C heese 5tu)[)[cd O//’vcs Or Capcr Bcrr/cs ~2

koc/ka: Twemfﬂ 2 \/oc/ka @rewcr], [/Vgg/y Br/k/ge ( Yoné}, Co/c/ Kfver \/oa%a ( /r rcepor‘t)
@ 5/}17//7/ (o @/dc/c[ora/), [/V/gg[g Br/dge Caim ( Yoré), Co/c/ Kiver (in ( 7 rccpon‘), Go/c//cs ( F ort/anc/),
Bar/‘cn’s (Camc/@n}, 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*



~10/15/26~

~~Mocktails & Non~Alcoho[ic-

B/acébeny Mojito
Blacu)errﬂ Furce, Mint, | ime Juice, Socla water ~8

,5ummcr 5an5¢t
FineaPPle~Orange Juice, Soda Water, (Grenadine ~6

F cach Spritz
Feach FureeJ Soda Water, Ginger Beer ~6

Fepsi, Diet FePsi, Sierra Mist & Ginger Ale 3

*Maine Root Root Peer 4 *Maine Root Ginger Peer 4
| emonade 4 [House Prewed Jced [ ea4
*(arrabassett Pad Dog Coffee 3 [Ferbal [Hot Tea?

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

~~2 1+ Mocktails & N A thlbn5-

Nkd Giin & T onic 10

Clean Co. Rum FPunch 10

*Woodland [Tarms Pointer .. A 8

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

*Mystic Cove Plueberry |_emondrop 5mg THC 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*



~10/15/26~

~White Wine~

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

Vinho Verde 24 Santa Virdina ~Minho, Portugal ~10¢l /40 btl

Bordeaux 24 (Cht.| a Graviere [ ntre-]Deux-Mers ~ (Gironde, [Trance ~1 Ogl/~+o btl
Sauvignon blanc 2% Mohua ~Mar!borough, New 7 ealand ~l+gl/~56 bt

Pinot Grigio 24 Ferage Delle Venezie ~Veneto, [taly ~12 gl /~48 btl

éibarino 24 Lagar da Condesa ~Rias Paixas, Spain ~1 Zgi/~‘1~8 btl

Viognier 2% Protte de Fere & [Tils ~Fa95 doc, [rance ~12 gl/~+8 btl

Chardonnag 23 Novellum ~| oire ‘\/a“eg, France ~]4~gl/~56 bl
Chcnin blanc 2% Dr9 Creek ~Clari<s}3urg, (alifornia ~i12 gl/ ~4-8 btl
Kosé 24 Summer Water ~ Central (oast, Calhtornia ~10g I/ ~ 40 bt

~5VL/ 7—/76 50ft/c~

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

Sanccrrc 2% Dom. Fau] Clﬂcrrier ~ | oire, [rance ~62
Sauvignon Blanc 23 Merriam ~Russian Kiver, Calhcorrn'a ~56
éibarfno 24 Martin Codax Rias Paixas ~ Ga]icia, Spain ~42
Chardonnaﬂ 2% Rombau@r \/incgards ~Carneros, Calhcomia ~88
M 24 Wlﬁispering Angel ~ Cotes De Frovence, France ~54

~5pané/1hg~

I aluca Rose Frosecco ~\/eneto, ]talg ~10 gl/ ~40 btl

Coppola Diamond Co"cction Frosccco ~ \/cneto, lta]y ~10 gl/ ~40 btl
Karc Luxe Cham!:)ae;nc Luc Be]aire ~ Champagne, France ~ 76

Brut Black Labcl Champae;nc Lanson ~ Champagne, rance ~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*



~10/15/26~
~Ked Wine~
N[qu the 6/355 Or Bott/(:w

Pinot Noir 22 Primarius ~\Willamette \/alleg, Oregon ~12 gl/ ~48 btl
Nebbiolo 22 Villadoria Pricco Mango ~Fiedmont, Jtaly ~14 g/ ~5¢ bt]
Cabcrnct Franc 2% Fascal Lamber’c Chinon | es | errasses
~|_oire, [Trance ~i4 gl /~56 btl
Bordcaux 22 Ch’c. Haut Coiobicr (Mer]ot) Malbec, Cab Franc)
~Playe Pordeaux, [France ~14 ¢l /~56 btl
Cobcs de Khonc 22 Cht. Beauc]nene Grand Reserve (Grenaclne, Sgrah, Mourvéclrc)
~Rhone Valley, [France  ~14 g/ ~56 btl
Ma”occ 2% | amadrid Sing!c \/incgarcl ~Agre]o, Argcntina ~1 Zg]/~+8 btl
Caii)comia blcnd 21 Hess Select T reo (Malbec, Merlot, Zin, FPet 53ra1'1>
~Napa, California  ~i4gl/~56 btl
Cabcrnct5auvig,non 2% chuiem ~(olumbia \/a”eg, Was%ington ~1 6g!/~6+ bt

~5¢/ 777(:‘ Bott/cw

émaronc 17 Della \/a]Poiicc”a C]assico Ccsari ” Posco ~Qpinzano, ]ta]9 ~125

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

Finot Noir 22 Cheha]em Reserve ~Willamet’ce \/a”ey, Oregon ~62

I zarolo 20 Fccchcnino San Giuseppe Barolo ~Ficclmont, lta]g ~96

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

Rioja Crianza 20 [I1Coto "’OHOH, Spain ~40

I zordcaux 19 Cht T our Frignac Grande Reserve (Cab Sav, Mer]ot, Fetit \/erdot}
~Medoc Borc;eaux, France ~72

Zimcandcl 19 Moss Roxx ~Lodi, Ca!hcomia ~56

Cabcrnct Sauviznon 21 Clﬂappe”ct Signature ~5t. T"‘le]ena, Calhcomia ~150

(Cabernet Sauvignon 22 Qyilt ~Napa, California ~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*



~10/15/26~

~_Bottlcs & (Cans~

*Orono Jubular|[FA 10 *ME. Beer Comp. [_unch [FA 10
*Bunker Machine Filsner 9 *Sebago Red Ale 9

*Allagash White 10 * Atlantic (Cadillac Mtn. Stout 9
*["reedoms [~ dge Semi-dry Cider 7

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

Pudweiser or Pud | ight 4 FBR 160zCan4
Miller | ite 4 Coors | ight4
[Heineken (Cans 5 Nutrl Cranberry 5
Mystic Cove Plueberry |_emondrop 5mg T11C 10
N/ A Athletic PBrewing (Jpside Dawn (Golden Ale 6
N/A Stell Artois | iberte 0.0 6

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

* Austin Street Fale Alc 5.5% ~ Fortland, MI™ s
*Marsh ]sland ]FA 7.0% ~ Orono, ME 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*



~10/15/26~

After Dinner Drinks

Espresso ~6

Carrabassett Bad Dog Cogee b,
Herba! Tea 3

Maine Mossg Ledge Espresso Martini ~14
Maine Craft Disti”ers Blueshine Whiskeg ~12
Maine | ree Spirit APP]C Jack ~12
Maine | ree Spirit Absinthe Verte ~14
Bu”g Bog Amaro ~14

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

Lo~f:i chet or Drg \/ermouth ~10

Femet Branca ~12

Drambuie ~12

BPeb~i2

Courvoisicr VS ~i12

Hennessg \/5 ~12

Pallini | imoncello~10

(Grahams Six Grapes Keserve FPorto~10
Warre’s Otima 20yr. Tawng Forto ~i2

*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*



