
LUNCH

MONDAY–SATURDAY
11:30AM – 3:00PM

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

M A I N E BE E R COM PA N Y LU NCH ― 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

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 ― 6

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



SA NDW ICHES 

CII CH EE SEBU RGER
 american cheese, grilled onions, dijonaise

―22 

F ISH SA N DW ICH
fried fish cake, bibb hearts, comeback sauce 

―19

CH ICK EN SA L A D
rotisserie chicken, tarragon, lettuce 

―18

AT L A N T IC FA R MS K EL P BU RGER
pesto, tomato chutney, lettuce

―19

LOBST ER ROL L
hot or cold

―32

L A RGER ITEMS

M USSELS
green crab broth, coconut, lime

―27

LUNCH

STA RTER S 

C A E SA R SA L A D
escarole, sourdough croutons, cured egg yolk  +lobster

―16/31

SPR I NG L ET T UCE SA L A D
lettuces, radish, sherry vinaigrette, fines herbes

―16 

F ISH CHOW DER
potato, dill, bacon

―15

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


