COCKTAILS

Newbies g

Friendsgiving 14
wild roots apple & cinnamon vodka.
cranberry sauce. lemon.
simple syrup. egg white.

Sparrow’s Folly 14
plantation dark & over proofed rum.
spiced brown sugar syrup.
chocolate bitters.

The Fig Chill 14
stateside vodka. aperol.
caramelized fig syrup.

The Grieve 14
barsol pisco. lemon.
angelica orange. real grenadine.
arak rinse.

El Chipilo 14
espolon resposado.
bozal mezcal. bonanto apertivo.
antica red vermouth.

Park Place 14
pinhook high proof bourbon.
lemon. simple. orange bitters.
absinthe.

'~ The OGS

Solstice Sidecar 15

asbach 3yr. pomegranate. lemon.
triple sec. cardamom bitters.
ginger rim.

Campfire Old Fashioned 15
larceny bourbon. smoked orange.
walnut bitters. maple. cherry.

J&J Bomber 15
ketel one. tomolives.
icy cold crust.

Cosmo Blanco 14
orange vodka. white cranberry.
lime. sundried cranberries.

Blood Moon Manhattan 14

rittenhouse rye. solerno.
orange bitters.

A T

Espresso Martini Flight 24

three distinct offerings
server will divulge

Beer

PDG’s Pretty Damn Good Pale Ale de 8

Miller Light usa 6
Yuengling pa 6
Heineken netherlands 7
Guinness Draught ireland 8
Heineken 0.0 n/a netherlands 6
Founders All Day IPAmi 8
Mispillion Westies IPA de 9
Dogfish Head 60 Min. IPA de 8

eclipse b st
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Tuna Poke

grilled pineapple, toasted peanut, avocado,
sesame seeds, sweet soy vinaigrette, wontons 17

Grilled Beef Skewers
dry aged ny strip, peppadew
& blue cheese fondue 17

Mini Crabcakes
lemon-dill tartar sauce 18

Brussels & Caulitiower

prosciutto, marcona almonds, smoked

paprika-honey vinaigrette 16

APPETIZERS N

Buffalo Chicken Spring Rolls

blue cheese dipping sauce 15

Steamed Clams
roasted garlic, white wine,

herb butter 16

Asparagus Fries
panko-parmesan crust,
peppadew ranch 15

Crispy Calamari
crispy rings, capers, olives,
tomatoes, red chili aioli 17 /

SOUY & SALADS
Market Soup

seasonally fresh ingredients 11

Bistro Salad
chopped greens, vine-ripened
tomatoes, cucumbers, feta, red
onion, red wine vinaigrette 14

Wedge Salad
tomatoes, bacon lardons,
gorgonzola 13

Eclipse Caesar
shaved parmigiano-reggiano,
garlic croutons 14

*add Chicken 7, Shrimp 9, Salmon 10
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SANDWICHE
Crispy Pork Belly

lettuce, tomato, green chili aioli,
brioche 17

Blackened Chicken BLT

romaine, beefsteak tomato, bacon, mayo,

toasted brioche 16

Porchetta

sautéed spinach, sharp provolone,
roasted garlic aioli, brioche 17

Shrimp Salad

red onion, scallion, tomato, arugula,
old bay aioli, brioche 18

Mushroom Burger

ground sirloin patty, goat cheese, arugula,

No Buzz
Cocktails

malt vinegar aioli, brioche roll 19

Eclipse Burger

bacon, cooper sharp, beefsteak tomato,
romaine, brioche roll 19

Bitter Spritz 11
dhos bitter. opia n/a sparkling.
blood orange.

That’s My Jam 9
blueberry syrup. mint.
honey. lime. ginger beer

ENTREES
Grilled Shrimp Salad

spring mix, cherry tomato, quinoa,
roasted red pepper, honey-lemon vinaigrette 20

Chopped Salad

romaine, grilled chicken, pickled onion, cucumber,
cherry tomatoes, olives, feta, hummus,
red wine vinaigrette 19

Grilled Steak Salad

arugula, bacon, cherry tomatoes,

warm potato, blue cheese crumbles;
whole grain mustard vinaigrette 21

Grilled Salmon Salad

spinach, walnuts, sweet potato, apple,
feta, apple cider vinaigrette 21

Tuna Poke Salad

spinach, grilled pineapple, toasted peanuts,
sesame seeds, crumbled wontons,
sweet soy vinaigrette 21
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Italian Sausage Stroganoff

mushrooms, arugula, peas,
orecchiette pasta 18/28

Grilled Shrimp Skewer
creamy chorizo couscous, broccoli rabe,
shrimp compound butter 33

Pappardelle Bolognese
pulled short rib, tomato
shaved parmigiano-reggiano 19 /29

grilled asparagus 11
crispy fries & garlic aioli 10
broccoli rabe 11
garlic mashed potatoes 9

SIDES

et o

iDhos Mas! 11
dhos n/a orange. raspberry.
fresh lime. tonic

food: Mark Daggett

Allagash White me 9
service: Justin Limbers

21st Amend. Brew Free! ca 8

LUNCH

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



