
Friday 
to 

Sunday 
 

3pm - 9pm 

 
 

THE RANGELEY TAVERN  

 
Monday 

to 
Thursday 

 
5pm - 9pm 

 

Historic Eatery  •  Fireside Lounge  •  Events 

Après-Snow Menu 

Prices do not include 8% Maine Sales Tax or gratuity. Purchases are not included in guest room rates. Unsettled 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. 

Spinach Salad  
baby spinach, spiced pecans, vanilla poached pears & 
crumbled blue cheese, finished with a warm bacon 
vinaigrette. $18 

 
The Rangeley Tavern Salad 
crisp little leaf lettuce, shredded carrot, tomato, 
cucumber, onion, with a buttermilk ranch house 
dressing. $12 

+ grilled salmon, or chicken $12   
+ 6oz ribeye $18 

 
Fish & Chips 
allagash white beer battered & fried haddock 
served along-side crispy fries with our house-made 
tartar sauce $21 

 
Cast Iron Salmon 
7oz blackened salmon served with grilled seasonal 
vegetables, & couscous $31 
 
Pub Mac & Cheese 
baked and topped with grilled tomatoes $21 

+ breaded chicken $6 
+ bacon crumbles $4 

 
Tavern Burger 
grilled 8oz pineland farms burger or house-made 
black bean burger topped with bacon, cheddar, 
lettuce & tomato served with french fries, pickled 
red onions, dill pickles & jalapeno aioli.   
single $20 – double $31  

+ fried egg $3  
 
Pork Schnitzel  
panko crusted pork cutlet, mushroom gravy with a 
seasonal vegetable and choice of mashed potatoes, 
fries, or couscous.  $26 
 
Grilled Ribeye  
12oz Certified Angus Beef house-cut ribeye served 
with garlic parmesan dusted fries or mashed 
potatoes and seasonal vegetable. $46 
 
Chicken Parmesan  
Italian breaded fried chicken breast topped with 
mozzarella & Parmesan served over a bed of 
linguine and our house made red sauce. $28 
 
Tataki Ahi Tuna 
7oz seared “rare” tuna served with lemon ginger 
basmati rice & grilled vegetables drizzled with a 
wasabi aioli $35 
 
Coconut Curried Cauliflower 
roasted cauliflower, tomatoes, peppers, onions, 
garlic & ginger in a coconut curry sauce over 
basmati rice with seasonal vegetables $23

 
  

Loaded Baked Potato Dip  
topped with crumbled bacon 

and served with warm 
baguettes 

$13 
 

•   •   • 
 
 
 

Lump Crab Cakes 
pair of Maryland style 
jumbo lump crab cakes 

served over a bed of greens 
with Cajun remoulade  

$24 
 
 

•   •   • 
 
 
 

Bavarian Pretzel 
fried large pretzel served 

with house made beer 
cheese and or spicy mustard   

 $12 
 

 
•   •   • 

 
 

 
Chicken Wings 

spicy dry rub, lemon thyme, 
or thai chili 

 
Half dozen 

$13 
 

One dozen 
$23 

 
 

•   •   • 
 

 
Connor’s Haddock Chowder 
rangeley’s best “under the 

sea” chowder 2023 
cup  
$9 
 

bowl  
$15 
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Seasonal Cocktails 15 
WINTER COSMO    
cranberry vodka, cointreau, white 
cranberry juice & lime juice 

PISTACHIO MARTINI 
vanilla vodka, irish cream, 
frangelico & blue curacao   

IRISH COFFEE  
irish cream liqueur, irish whiskey, 
Carrabassett coffee. 

WINTER LIMONCELLO SPRITZ 
limoncello, prosecco, ginger beer 
and lemon juice 

WHISKEY SOUR               
knob creek rye, lemon juice, 
simple syrup, egg whites, bitters 
& luxardo cherry 

THE RANGELEY TAVERNTINI   
hendricks gin, st-germain, 
strawberry puree, prosecco 

CRANBERRY MARGARITA   
tequila, cointreau, lime juice, 
cranberry juice, simple syrup 

WESTERN MOUNTAIN MULE   
vodka, ginger beer, lime juice, 
lime garnish 

 
Draft Beer 
Tumbledown Red    7 
Red Ale, Farmington 
 
Bigelow, Cast Iron Bitch  8 
American Pale Ale, Skowhegan 
 
Bissell Brothers, Precept  9 
Pilsner, Portland 
 
Lone Pine, Brightside   9 
IPA, Portland 
 
Allagash, White    8 
Belgian Wheat, Portland 
 
Liquid Riot, Irish Goodbye  7 
Stout, Portland 

 

White 
Josh Cellars         12  34 
Chardonnay, California 

Franciscan Estate  11  32 
Chardonnay, California 

Spasso     10 28 
Pinot Grigio, Italy 

Whitehaven    13  36 
Sauvignon Blanc, New Zealand 

 

 

Red 

Noble Vines    11  28 
Merlot, California  
Josh Cellars                          12  34 
Cabernet Sauvignon, California 

1924 Bourbon Barrel  15  36 
Cabernet Sauvignon, California 

Apothic                   14 38 
Pinot Noir, California 

Lamadrid     12 34 
Malbec, Argentina 

 

 

Sparkling 

LaLuca    12 34 
Prosecco, Italy 

Veuve Clicquot    75 
Champagne, France  

 

Bottled Beer 
Blue Moon     8 

Stella Artois     8 

Heineken     6 

Bud lite     6 

Corona      6 

Michelob Ultra    6 

Miller Lite     6 

Clausthaler non-alcoholic   6 


