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DINNER MENU

STARTERS & SMALL PLATES

New England Clam Chowder $6

Burrata & Heirloom Tomato Bruschetta $10
Baguette, Marinated Tomatoes, Balsamic, Basil

Ancho Chile Lime Cauli Tacos $10
Roasted Cauliflower, Cotija Cheese, Pickled
Red Onions, Cilantro Crema, Corn Tortillas

Salt & Vinegar Potato Chips $6
Sour Cream & Onion Dip

Roasted Olives & Tomatoes $9
Hummus, Confit Feta Cheese, Naan Bread

SALADS

Caesar Salad $10
Parmesan, Garlic Croutons, & House Dressing

Little Leaf Lettuce Salad $12
Cucumbers, Red Onions, Carrots, Grape Tomatoes,
Extra Virgin Olive Qil, Balsamic Reduction

Mediterranean Grain Salad $12
Watercress, Quinoa, Za'atar Carrots, Cucumber,
Cauliflower, Crispy Chickpeas, Roasted Tomato Labneh

Panzanella Salad $12
Heirloom Tomatoes, Mixed Greens,
Toasted Almonds, Goat Cheese, Sourdough Bread,
White Balsamic-Tomato Vinaigrette

Add to Any Salad:
Grilled Marinated Chicken Breast $6, Turkey Salad $6, Crispy Tofu Bites $6, Pan Roasted Salmon $9
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ENTREES

Maine Family Farms Beef Burger $14
Aged Cheddar, Lettuce, Tomato & Onion
Add Bacon $2 | Add Fried Egg $2
Served with French Fries

Roasted Turkey Sandwich $14
Applewood Smoked Bacon, Gruyere, Arugula, Roasted Garlic Herb Aioli, Sourdough Bread
Served with French Fries

Harissa Mussels $16
PEl Mussels, Roasted Summer Squashes, Tomatoes, Basil, Toasted Baguette

Crispy Polenta $16
Sautéed Kale & White Beans, Tomato-Olive Salad, Tomato Emulsion

Pan Roasted Norwegian Salmon $26
Lemon Cannellini Bean Puree, Ratatouille, Toasted Garlic, Pine Nuts, & Herbs

Chimichurri Hanger Steak $28
Smashed Creamer Potatoes, Charred Tomatoes, Crispy Avocado

Chicken Milanese $22
Warm Arugula & Watercress Salad, Confit Tomatoes, Roasted Shallots, Balsamic, Parmigiano Reggiano

DESSERTS

Key Lime Tart $6
Berry Compote & Whipped Cream

Seasonal Cheesecake $6
With Berry Compote

Plant Based Chocolate Fondant $6
Fresh Raspberries & Chocolate Sauce

Red Berry Mascarpone Cake $6
With Berry Compote



