
Appetizers                                                    

Tourtiere Empanada   $11                                                                         
   Beef, pork & potato empanadas, maple ketchup 

Maine Jonah Crab Cakes $18 
Creole remoulade, pea shoots, crispy carrots 

Smoked Salmon $24 
Dill crème fraiche, caper and cucumber relish,  

chili crisp, shaved egg, focaccia 
 

Soups 
Chef’s Special Soup     

Clam Chowder 
Cup $7 /  Bowl $10 

 

Lobster Stew Bowl $24 

 

Salads 

Wedge Salad $15 
Blue cheese, marinated tomatoes, bacon crumbles, crispy shallots 

Caesar Salad  $8/$11                                                             
   Romaine, garlic croutons, Pecorino Romano, anchovies †  

         
  grilled chicken add $6      grilled steak* add  $7      shrimp add $12 

 

*consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness 

GF - gluten free † - can be made gluten free 

Mains 
Wild Maine Mussels $19 

Irish whiskey, cream, garlic, shallots, rosemary, focaccia † 
 

Salmon Florentine* $23                                                                             
   Seared salmon, smashed fingerling potato, creamed spinach 

& kale, sundried tomato jam GF  

 

Gnocchi Mac & Cheese $19 
Hand rolled ricotta gnocchi, lemon bread crumbs, cheese sauce 

 

   Smash Burger* $18                                                 
   Pine Ridge Acres double patty grass fed beef, Cabot cheddar, 
lettuce, griddled onion, horseradish secret sauce, brioche bun † 

 

French Dip $23 
Pine Ridge Acres roast beef, caramelized onion, Swiss cheese, 

garlic aioli, au jus, house made sub roll, house fries 

 

Maine Lobster Roll $35 
Fresh picked meat (4oz), lemon-chive aioli,  

smoked paprika, iceberg lettuce † 

 

Pine Ridge Acres Steak Frites* $26 
Rotating cut from our farm in Cumberland,  

chimichurri sauce, house fries 

elevenses 
Cup of Soup & Half Sandwich $11  

Chopped Italian Sandwich $17 
Salami, ham, provolone, red onions, pepperoncini,  
tomatoes, lemon aioli, vinegar, house made sub roll 

Caramelized Onion Grilled Cheese $16 
   Cheddar & fontina cheese, house made milk bread,  

 

Corned Beef Reuben  $17 
Corned beef brisket, Swiss cheese, sauerkraut, 

Thousand Island dressing, rye bread 

Chicken Philly $19 
Roasted chicken, caramelized onions, peppers, 

 cheese sauce, house sub roll 
 

all full sandwiches served with house fries 

Bakeshop Basket $11 

House made quick breads and muffins 
 

Pop Tarts $11 

House made pastries, mixed berry jam filling, icing glaze 

Sides  
Creamed Kale $8                              House Fries $6                                     
Sweet Potato Fries $8            Grilled Focaccia $5 

Fried Fingerling Potatoes $8 

We strive to utilize the natural bounty of New England in our menus.  
We source beef from Pine Ridge Acres, our farm in Cumberland.  

We are proud to feature ingredients from Dandelion Spring Farm, 
Lakin's Gorges Creamery and Klenda Seafood. 


