Signatu re (ocktails

Fomcgranatc CosmoPolitan
Fomegranate Vodl(a e (Cointreau » |_emon Juice

Servcd Cl—:i”ecl and UP

APricot Sidecar

St Rémg branclg . APricot Branclg e | emon Juice

Served Chilled and UP

Skinny chuila Martini

Patrén Tequi]a e (Grand Marnier

[resh [ ime Juice © SP]as}n Soda
Servcd C}-xi”ecl and UP

Moscow Mule

Greg (Goose Vodl(a . Ginger Liciueur o Cogr\ac

Ginger Peer e Frcsh [ ime Juice
On the Kocl(s

Chocolate Banana FIiP
(Godiva Choco[ate o Banana Liqucur
(Cream s Whipped Cream
Served Chi”ed and UP

$9.00

White Wines by the Glas

Bottle
White Wine \/arieta[ Samplcr
Buchler White Zinfandel $26.00
Butter{ie[d Station Chardonnag $26.00

Kenda” Jacl(son Chardonnag $30.00
Bog]e Ries[ing $29.00
\/i”a De[ Borgo Finot Grigio $27.00

Terra Kob]es Sauvignon B[anc $27.00
Mumms Champagne 1,/4 Pottle
Cane”a Kossina Frosseco /4 Bott]e

S

$10.95
$6.50
$6.50
$8.25
$7.50
$7.50
$7.50
$12.00
$8.50

Red Wines bg the (Glass

Red Wine Varietal SamP]cr

Red Diamond Merlot $26.00
Mark West Finot Noir $27.00
Vinum Petite Sirah $27.00
| eese [Fitch Cabernet $25.00
Shooting Star Cabernet Calif. $%8.00
FourVines Recl /infandel $%0.00

$10.95
$7.00
$7.00
$6.75
$6.75
$10.00
$8.50

Champagne and SParHing

Cane”a Rossini Frosecco
(Chandon Rose

G]oria Ferrer Roga] Cuvee
Mumms Cordon Kouge

Dom Ferignon

Freixenet 12 bottle

Veuve C]icquot 112 btl
Freixenet 1 bottle

Mumms Cordon Kouge Va Bt]
Engine Room SParHing Sgrah

Wl‘:itc Wines

Cambria Chardonnag

Mas de la Dame Rose ~[Trance

4 \ines Naked Chardonnag ~Ca[ifornia

Simi Chardonnag ~Ca[ifornia

(Cakebread Charc‘onnag ~NaPa \/a][69

Toba[i | ate Harvest Muscat ~ Chi[c

Tobin James | ate Harvest ZinFande] ~ Ca[iForr\ia
Bo”ini Finot Grigio '“]taly

Conte Brando]ini Finot Grigio '“]taly

Ken Forrester Chcnin Blanc ~50uth A)Crica
Seven | erraces 5auvignon Blanc ~New / caland
Shooting Star Sauvignon Blanc ~California

Tol‘xu Mar”)oroug}'l Sauvignon B]anc ~New Z_ea]ancl

Prum B[ue Rics[ing~ Gcrmang
Bog]c Rics[ing ~alifornia

Red Wines

J.1 ohr Hi”top (Cabernet ~ California
Ragmoncl “R> Mer]ot ~ Ca]i?omia

) Lohr | os Osos Merlot ~Calixcorm'a
Stcr[ing N Merlot ~California

Perrin Cétes Du Rhéne ~[France

Gode || Chianti Classico ~Tuscany
Beronia RxOJa ~5Pain

Dona Fau]a Ma[bcc ~Argentina

Alberti Malbec ~Argcntina

Viento Tcmprani”o~5pain

| eese [Fitch Cabernet ~California

Cannon Ball Cabernet Sauvignon ~alifornia
Chateau St. Michelle [ndian Wells
Cabernet Sauvignon ~Washington

Conn Creek Cabernet ~NaPa \/a”cg

Pine Riclge Rutherford Cabemet Sauvignon~
Napa Va”eg

Merriam Merlot ~ Ca[hcomia

Morgan Pinot ~Ca]i{:ornia

Montinore Finot Noir ~Oregon

| e Crema Montere}j Finot Noir NCa]iFornia
I rrazuriz Carmenere ~ Chi[c

Ya[umba Shiraz NAustra]ia

Wishing T ree Shiraz~ Australia

5 Mi]e Bridge 53rah~Ca]iFornia

EOS Fetite Sirah ~Ca[iform’a

Stags Leap Fetite Sgrah ~NaPa Va”e\zj
Four Vines ZinFande] ~Ca]i1r‘omia

Seghesio Sonoma ZinFande[ NCa]iFornia
Seghesio O[d Vines ZinFande[ ~Ca[iForr\ia
Stee]e Zinfande]

K[inker Brick O]d Vine ZinFandel NCa]iFornia
(Guenoc C[aret ~Ca[iFornia

$28.00
$%0.00
$49.00
$66.00
$199.00
$14.00
$45.00
$7.00
$12.00
$29.00

$%%.00
$%%.00
$27.00
$%8.00
$62.00
$27.00
$27.00
$29.00
$34.00
$26.00
$36.00
$%2.00
$36.00
$34.00
$29.00

$40.00
$27.00
$%2.00
$35.00
$28.00
$%0.00
$37.00
$36.00
$%2.00
$28.00
$%0.00
$36.00
$%9.00

$42.00
$60.00

$48.00
$4:8.00
$55.00
$45.00
$36.00
$28.00
$26.00
$40.00
$4-8.00
$65.00
$%0.00
$40.00
$5%.00
$45.00
$%8.00
$%2.00



Sma” Flates

]:rcsh Shuclcccl Loca| Oystcrs

Cocl(tai] Sauce » (Green APP[e and Champagne Giranita
$9 for Six
$18 for One Dozen

Maine Crab Cakes
| emon Gar]ic Creme FraTche o Fenne[ - Arugu[a Sa[ad

Shavec] Red Onion
$10.95

Beef T enderoin Carpaccio
Fan Seared o Chi”ed ‘Thin[}j Sliced Red Onions
Capers o Farmigiano Keggiano
White Trume Ox] e Maine Sea Sa]t
Fink Feppercorns
$10.95

Steamed Maine Mussels

Blue Cheese Cream ¢ Bacon » Onions © Chives
OKR
Andouille Sausage o Kale o Tomatoes
Garlic Butter « White Wine Sauce
$11.95

Duc‘c Comcit E_mPanacla
Wild Mushrooms » Shallots ® Braised (Cabbage
Fra Diavolo Sauce
$10.95

Fan Scarccl Sca Sca”ops
Farsnip Furee e (arrot Furee e Sweet Chi]i MaP]e G]aze
$12.95

| obster Ceviche

]:resh Maine Lobster . Belgium I ndive © Sca”ion Oll
$ Market Frice

(Clam Fritters
with Roasted Gar]ic Aio[i
$12.95

Boneless Chicken Wings
B]uebcrrg ~ Hoisin be,SﬁUCC
$8.95

Girilled Flatbread
Thinly Shaved [Tilet Mignon
Roasted Red and Green Peppers
Caramelized Onions » Mozzarella and Provolone Cheese
$10.95

Mac & Chccsc
Orecchiette [asta « Maine Cheddar Mornay
Andouille Sausage
$7.95

Consuming raw or undercooked meats, Pou]trg,
seafood, she”ﬁsh, or eggs, may increase your risk

of food-borne illnesses.

Soups

Chcmc’s SOUP of the Dag

$4.95 Cup
$6.95 Bow]

NCW E_nglancl Clam ChOWdCI"
C[ams ° Bacon ° Onion ] Thgme ] Fotatoes
$4.95 Cup
$6.95 Bow]

Salacls

Spinach Salad
Paby Spinach ¢ Roasted Peets « Candied Walnuts
Roquefort Cheese » Green Apples
Honcy Dﬂon Vinaigrette
$8.95

Goat Chccsc & Mesclun Salacl
Heart Song Farm Goat Cheese
(Coatedin Fanl(o . Deep—?ried . Canta]oupe
Spiced FPecans ¢ Mesclun (Greens
White Ba]samic \/inaigrette
$8.95

KFIWedge
CrisP ]cebcrg Lettucc ] Bacon . Tomato
Red Onion o Cucumbers
House Made Dressings:
White Ba]samic \/inaigrctte
Ranch o Creamg Blue Cheese
$6.95

OPtions for all Salads
Add Grilled Shrimp
Add Gri”ed Chicken
Add Tuna
$56.95



Maine Flates

Girilled Atlantic Salmon

Toasted Farmesan and Fea Risotto

APP]ewood Bacon | ardons e Chervi] Ol[
$26.95

Vca| Osso Buco

Braised Red Cabbage with Roasted Chestnuts
Buttermi”( Whipped Fotatoes
$28.95

| obster [Fettuccine
Sagron Fettuccine o Lobster Cream e Fresh Basil
Trug]e Ox] o Fresh Fickec{ Maine Lobster
$Market Frice

Roast Duclc
Fan Roasted Duck Breast o |_eg Confit
Buttermilk Whippecl Potatoes
Lingonberry Demi Glaze
$25.95

Pan Seared Statler Chicken

Creamg Fo]enta ° Fancetta

I:resh T*Ierb Fan Sauce
$22.95

New York StriP Steak - Au Poivre
Seared with Black Pepper « Cognac Cream Sauce
[House Made T ater T ots
$28.95

Bakccl Stu#ccl So|c

Maine Crab Stuging o (heddar Whippecl Potatoes
Lobster Cream Sauce
$31.95

Girilled Beef T enderloin
Wi]d Mushroom Orzo with Fresh Herbs
Leel( Cream . Koqueﬁort Cheese
$29.95

TcmPura Fried Ahi Tuna
Chinese B]acl( Kice o braised Bab}j Bok Choy
]:resh Ginger Aio]i
$28.95

Ovcn Koastec‘ Hac‘c‘ock

Herbed Fanko Crust » (Garlic Wl‘lippecl Potatoes
Chef Choice Vegetab]c
$25.95

Butternut Squaslﬁ Risotto
Farmesan Reggiano o Fresh Thgme . SPinach
Crispg Cubes of Fried To}cu
$20.95

Girilled Hamburgcr
8 oz. Sir[oin e Maine Cheddar, American,
or B]ue Cheese- French Fries

$12.95
Add: Bacon ¢ $2.00 » Sautéed Onions ® $1.00

A{:te rwards
(Classic or F_gg Nog Creme Prilée

De[ectab]e . Smooth o Cream}j ° Custarc{
Carame[ized 5ugar
$7.50

Fumpkin Cheesecake
Haze[nut Crust . Loca] Honeg Drizz]e
$7.50

lcc Crcams and Sorbcts
Todays Selection of Assorted
[Homemade Jce Creams o Sorbets
$7.50

FumP‘cin |ce Cream Sanclwichcs
Gingerbread Cookies
Homemade Pumpkin Jce Cream [Filling
$7.50

APPIC —~Pear- Cranbcrry CrisP
Brown Sugar Crumb[e Topping . \/ani”a Jce Cream
$7.50

Strawbcrrg and B|uc]:>crry NaPolcon
[Layers of Shortcake « Maine Plueberry Sauce
Fresh Strawberry Sauce « Whipped Cream
$7.50

Cognacs & Cordials

Courvoisier VS ¢ $8.25
Courvoisier VOOF e $11.00
Courvoisier X(O ¢ $22.00
T*lermessg ® $8.25

Remg Martin \/SOF' $11.00
Grand Marnier ® $8.50
(Grand Marnier 100 ¢ $24.00

Armagnacs

Ca[vados Bou[ard ® $10.00

Fort & Sherries

[Fonseca 27 e $7.00
}ﬂarvey’s Bristol Cream e $6.50
Sandman’s » $6.50
Tag[or F]adgate | BV essso
Tag]or F[ac{gate 20yr old e $10.00

Singlc Malt Scotch

Cragganmore 12 yre $14.00
Dalwhinnie 15 yr e $13.00
Oban * $1%.00
Talisker ¢ $13.00

An 18% gratuity will be added for a party of six Peop]e or more.



