
DINNER

5:00PM – 8:30PM

207-846-5155

COCKTA ILS  ―16

BLU EBER RY L EMONA DE

Blueberry Vodka/Blueberry/Lemon/Soda

W I N T ER I N JA L ISCO
Tequila/Lime/Rosemary/Grapefruit

SMOK EY SIP

Gin/Fresno/Strawberry/Lemon

BA R R EL AGED M A N H AT TA N
Whiskey/ Sweet Vermouth/Bitters / Thyme

T Y RON E’S COSMO

cosmo / made by tyrone

DR A F T
A L L AGA SH W H I T E ― 8

R ISI NG T I DE CH E BE AGU E ISL A N D I PA ― 8

OX BOW FA R M HOUSE PA L E A L E ― 8

NON E SUCH R I V E R R E D A L E ― 8

LON EPI N E PORT L A N D PA L E A L E ― 8

DE F I N I T I V E CON T E E KOLSCH― 8

CA NS
M A I N E W I L D BLU E BE R RY SE LTZE R ― 6

ORONO BR EW I NG T U BU L A R I PA ― 8

OX BOW SU R F C A ST I NG ― 6

DE F I N I T I V E C A M P BE E R ― 6

DOM E ST IC S

BU DW E ISE R ― 5          M I L L E R L I T E ― 5

SA M A DA MS ― 5         CORONA ― 5



*** 

POL LOCK SCHN I TZEL
squash, asparagus, brown butter emulsion

―33
	  

GR IL L ED H A L IBU T
roasted beet vierge, apple, horseradish

―39
     

ROA ST ED CHICK EN
heirloom beans, mushroom, tarragon

―34

CHEBE AGUE CHEESEBU RGER
american cheese, grilled onions,dijonaise 

―22 

R ICE GR I TS+M USHROOM
broken rice, maitake, gremolata

―32

STE A K F R I TES
demi glace, aioli, herbed fries

― 42

LOBST ER
drawn butter, red potatoes, slaw

― 40

* 

BR E A D SERV ICE
biscuits, mollasses butter

― 6

DEV IL ED EGGS
smoked salmon roe, dill

―16

H A L IBU T CRU DO
guajillo, chili crisp, lettuce cup

―22

   F ISH CHOW DER
potato, dill, bacon

―15  

                                           

CHICORY SA L A D
turnip, crispy parsnip, parsnip ginger dressing

―17 

                                                                  

PEEK Y TOE CR A B TOA ST
old bay, sourdough, basil

―20    
                                      

M USSELS
green crab broth, coconut, lime

―27

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. 


