i?i Appetizers

Green Thumb Farm Potato Gnocchi

Truffled Sherman Farm’s Creme Fraiche
$10
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Ducktrap Smoked Salmon & Crisp Potato Pancakes

Horseradish Cream, Apple Chutney
$11

Old Chatham Sheepherding Co. Camembert Bruschetta

Fig Marmalade, Smoked Almonds, Watercress, Preserved Lemon Vinaigrette
$9

Maine Shrimp Tamale

Shaved Lettuce, Salsa Verde Vinaigrette
$10

Grilled Guava, Tamarind and

Lemongrass Marinated Beef Skewers

Thai Peanut Sauce, Organic Soba Noodles
$9

Salads

Bibb Lettuce

Crispy Shallots, Roasted Grapes, Cashews, Toasted Sesame Vinaigrette
$7

Greek Salad

Crisp Romaine, Ram’s Farm (Denmark, ME) Feta, Olives, Tomatoes, Red Onions,
Cucumbers, Lemon- Tahini Dressing, Falafel Croutons
$8

Belgian Endive and Radicchio

Walnut Praline, Pink Lady Apples, Berkshire Blue Cheese,
Aged Balsamic Vinaigrette

i $8 i

i?i Entrées

Pan Roasted Caraway Scented Chicken Breast

Goat Cheese Spaetzle, Braised Red Cabbage
$24

Grilled Black Angus New York Strip Steak
Sweet Potato, Grilled Scallion and Chorizo Hash,
Chipotle HoIIandaiseéCrispy Onion Haystack
27
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Pan Roasted Red Snapper

Thai Lobster Coconut Curry, Jasmine Rice, Julienne Vegetables
$28

Artichoke Ravioli

House Italian Sausage, Roasted Tomatoes, Broccoli Raab,
Toasted Garlic, Mascarpone
$22

Grilled Veal Chop

Haricot Vert, Sundried Cherry and Barley Risotto, Pecan Gremolata
$31

Grilled Organic Scottish Salmon

Whipped Green Thumb Farm Potatoes, Grilled Zucchini,
Creamed Weston’s Farm Corn, Kansas City Barbeque
$27

Grilled Cider Marinated Pork Tenderloin

Apple, Sausage and Cornbread Stuffing, Garlic Green Beans, Buttermilk Gravy
23

We believe food tastes better the less it has to travel. As many of our ingredients as possible are
sourced from local farms, including fruits & vegetables, beef, eggs, honey, maple syrup, cheese, milk
and even potato vodka. We work closely with Weston’s, Sherman’s, Green Thumb, Peppermint Fields,

Fly Away, Burnt Meadow and Ram’s farms to keep us in supply of fresh and natural ingredients.

We think you’ll notice the difference!

We are proud to announce that our restaurant was recently certified by the
State of Maine as an Environmental Leader in the Hospitality Industry.

Please Note: Peanut Oil is used for deep frying. Please alert us to allergies.

State of Maine requires the following statement be on all menus:
“This food is or may be served raw or undercooked or may contain raw or undercooked foods.
Consumption of this food may increase the risk of food-borne illness. Please check with
é your physician if you have any questions about consuming raw or undercooked foods.” é




