
  
Friday        Monday 

 to             to  
Sunday Thursday 

3pm - 9pm     5pm - 9pm      

  

Dinner Menu 
 

Prices do not include 8% Maine Sales Tax or gratuity. Purchases are not included in guest room rates. Unsettled bar charges will be 
assessed a 20% gratuity and charged to the credit card used at check-in time.  Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

Charcuterie Board 
Daily selection of cheese and meats, 
including house made sausage, with 
olives, fruit compote and toasted 
baguette.  $12 

 

Chicken Wings 
6 breaded chicken wings, deep fried, 
and tossed in a light or spicy 
seasoning.  $12 

 

Caprese Salad 
Fresh greens with sliced tomato, basil, 
and buffalo mozzarella.  Honey 
balsamic dressing. $14 

 

Summer Niçoise Salad 
Seared tuna, hardboiled egg, green 
beans, kalamata olives, and tomatoes 
with a touch of fresh basil.  Dijon 
vinaigrette dressing.  $18 

 

Mac & Cheese 
Baked penne mac and cheese with 
grilled tomato $14 

Add house made sausage $6 
Add lobster $12 
Add Breaded Chicken $4 
Add Buffalo Breaded Chicken $5 

 

Steak Frites 
Filet Mignon grilled to your liking, 
crispy French fries.  $28 

 

Grilled Pork Kabobs 
citrus marinated pork, green pepper, 
onion, mushrooms, and cherry 
tomatoes, served on wild rice.  $22 

 

Fish & Chips 
Lightly breaded and fried haddock 
with crispy French fries. $16 

Steamed Mussels 
PEI mussels in a white wine and butter 
broth with garlic, black pepper, 
onions, and cherry tomatoes.  Served 
with toasted baguette.  $18 

 

Classic Lobster Roll 
Maine’s priciest catch, tossed lightly 
in mayo and served on a buttered and 
toasted bun. Served with fries.  $30 

 

Atlantic Salmon 
Baked salmon filet in a maple bourbon 
glaze, served with wild rice and green 
beans.  $26 

 

Cheeseburger 
Grilled 8 oz burger with cheddar, 
bacon, lettuce, and tomato on a 
toasted brioche bun, served with 
crispy French fries.  $16 

 

Shrimp Linguini 
Pesto, garlic, onions, mushrooms, 
cherry tomatoes, parmesan.  $24 

 

 

Blueberry Cobbler 
Served with vanilla ice cream. $8 

 

Chocolate Torte 
Decadent chocolate torte topped with 
whipped cream and caramel sauce. $8 

 

Crème Brûlée 
Rich vanilla custard with caramelized 
sugar topping. $10 

 

Apple Strudel 
Served with vanilla ice cream. $8 
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Seasonal Cocktails 
Blueberry Mojito   12 
muddled blueberries and mint, 
blueberry stoli vodka, simple syrup, 
soda water. 

Sour apple tequila   12 
tequila, apple pucker, lime juice, simple 
syrup, sprite. 

Salty Dog     10 
gin, grapefruit juice, salt rim, lemon 
garnish. 

Tavern summer punch   10 
dark rum, peach schnapps, orange juice, 
pineapple juice, cranberry juice, orange 
garnish. 

Sweet Tea Bourbon   12 
bourbon, freshly brewed iced tea, 
simple syrup, lemon garnish. 

Blue Hawaiian    12 
dark rum, vodka, blue curaçao, pineapple 
juice, sprite, cherry and orange garnish. 

Arnold Palmer    12 
vodka, freshly brewed iced tea, 
lemonade, lemon garnish. 

Orange Moscow mule   12 
vodka, ginger beer, orange juice, lime 
juice, orange garnish. 

 

Draft Beer 
 
Tumbledown Red    5 
Red Ale, Farmington 
 
Bigelow, Cast Iron Bitch  7 
American Pale Ale, Skowhegan 
 
Rising Tide, Back Cove   6 
Pilsner, Portland 
 
Lone Pine, Brightside   7 
IPA, Portland 
 
Allagash, White    6 
Belgian Wheat, Portland 
 
Bissel Brothers, Lux   6 
Pale Ale, Portland 

 

White 
Josh     10  32 
Chardonnay, California 

Franciscan Estate  9  30 
Chardonnay, California 

Spasso     7  24 
Pinot Grigio, Italy 

Whitehaven    11  34 
Sauvignon Blanc, New Zealand 

Woodbridge    7  
White Zinfandel, California 
 

 

Red 

Noble Vines    7  24 
Merlot, California  
1924 Bourbon Barrel  10  32 
Cabernet Sauvignon, California 

Storypoint Vineyards   10 32 
Pinot Noir, California 

Lamadrid     10  32 
Malbec, Argentina 

 

 

Sparkling 

LaLuca    10 32 
Prosecco, Italy 

Moët & Chandon    65 
Champagne, France  

 
 
 

Bottled Beer 
 
Blue Moon     4 
Stella Artois     4 
Heineken     3 
Corona      3 
Miller Lite     3 
Coors Lite     3 
Michelob Ultra    3 
Bud Light     3 
Budweiser     3 


