i?i Appetizers

Steamed Littleneck Clams

Maine Shell Beans, Fennel Sausage and a Garlic & White Wine Broth
$10

1 1]
e B ||
1

House Ricotta Cavatelli

Caramelized Vidalia Onions, Duck Confit, Butternut Squash
and Maple Brown Butter
$10

Corn & Lobster Fritters

Celery Root Slaw and a Sweet Garlic & Sage Rémoulade
$11

Crisp Brie
Roasted Apple Chutney, Walnut Pesto, Port Wine Reduction
and Toasted Baguette

$9

Roasted Bosc Pears and Sherman Farm’s Beets

Ram’s Farm (Denmark, ME) Feta, Honey Glazed Pumpkin Seeds
and Ageg Balsamic
9

Salads

Baby Arugula

Figs, Crisp Smoked Prosciutto, Pistachios
and a Rosemary-Mascarpone Dressing
$8

Spinach Salad

Dried Cranberries, Spiced Pecans, Shiitake Mushrooms, Berkshire Blue Cheese
and Warm Apple$Cider Vinaigrette
8

Bibb Lettuce

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

i?i Entrées

Pumpkin Ravioli

Roasted Autumn Vegetables, Pine Nuts, Apple Cider Reduction and Shaved Asiago
$22
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Lemon & Sage Roasted Chicken Breast

Buttermilk Mashed Green Thumb Farm Organic Purple Potatoes,
Wilted Kale and Roasted Carnival Squash
$24

Pan Roasted Muscovy Duck Breast

Wild Rice Pilaf, Maple Glazed Ca;rots and a Blueberry Bourbon Sauce
26

Northeast Family Farms Pork

Champagne Vinegar & Thyme Braised Cabbage, Grapes and
Green Thumb Farm Organic Fingerling Potatoes
$28

Grilled Black Angus Filet Mignon

Smoked Bacon, Red Wine and Shiitake Risotto,
Tempura Broccoli and Cabernet Reduction
$31

Porcini Dusted Cod

Crisp Potato Galette, Wild Mushroom and Lobster Ragout and Toasted Garlic
$30

Seared Maine Sea Scallops

Root Vegetable Hash, Cider Glazed$BrusseIs Sprouts & Pomegranate Syrup
28

Clear Moon Sparkling or Still Water

$6 - Serves four

Peru, Maine
“Clear Moon’s bottles are refillable, to preserve our resources, energy and spirit.
We return them to be filled again, and enjoy their purest offerings for years to come.”

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




