
Appetizers   8: 

Our Award-winning Lobster Bisque     

Escargot en Croûte    

Five snails poached in a light Pernod cream and shaved fennel

Wild Mushroom Terrine  

with micro greens and truffle oil crostini

Whiskey Smoked Shrimp Cocktail *  

with a spicy remoulade 
Winter Soup    

Salads    8:  
House  *  
Baby spinach leaves tossed with maple vinaigrette, topped with 
pistachios and dried cranberries

Classic Caesar  *  

Romaine hearts mixed with Caesar dressing, topped with garlic 
croutons and parmesan cheese

Seasonal Salad    

= contains Made-in-Maine ingredients supporting local growers

= contains organic ingredients
*= gluten free preparations available, please tell your server

An 18% gratuity may be added to parties of 6 or more
NOTE: Consumption of raw or undercooked food may increase 

the risk of food borne illness
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Entrees:
Seared Duck Breast and Leg Confit  *   29

Sun-dried cherry chutney served with roasted fingerlings potatoes 
suggested wine: Malbec  7

Lemon Haddock    22

Maine fillet, topped with lemon-herb crumbs and served with 
jasmine rice
suggested wine: Beringer’s Sauvignon Blanc  7

Prime Rib au jus     *   29                                                   

Slow cooked, all-natural, 14-16 ounce, served with mashed 
potatoes and horseradish aioli  (Limited Availability)
suggested wine: Four Vines Red Zinfandel  8

Grilled New York Strip    *  31

All-natural, grass fed, porcini dusted 12 ounce sirloin and grilled 
with a thyme gnocchi and truffled demi glace
suggested wine: Cabernet  8

Pork Loin   *  24

Stuffed with a sun-dried fruit and fig balsamic demi glace and celery 
root puree
suggested wine: DeLoach Pinot Noir  8

Blue Crab & Mushroom Pasta  *  23

Blue Crab, brandy, and thyme cream tossed with Fettucini
Roasted Chicken Thighs    *  19

Yukon gold mashed potatoes, pan gravy, confit garlic and wilted 
spinach
suggested wine: Shiraz  6

Grilled Vegetable Napoleon    *  18

Grilled Vegetables served on a crispy polenta cake drizzled with 
aged balsamic reduction and chive infused olive oil
suggested wine: Merlot  9

Grilled Shrimp      27

Served on leek and butternut squash risotto finished with a port 
wine reduction

Most entrées served with seasonal vegetable may be topped with nuts

Chef’s Complete Dinner:
Make any entrée a four-course meal with Lobster Bisque, House Salad, 

and your choice of Dessert
 for an additional $19

(No Substitutions)
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