
CHEF’S CHOICE
Four courses to be enjoyed by the entire table

75 per guest

Maine Oysters* – 3.25 ea
with nasturtium mignonette
upon request - cocktail sauce, hot sauce, or horseradish

    Foster Point - New Meadows River
    Love Point - Casco Bay
    Nauti Pearls - Casco Bay
    Recompense Cove - Recompense Cove
    Spartan Sea Farm - Casco Bay
    Wolfe Neck - Casco Bay

Littleneck Clams* – 2.75 ea
cocktail sauce

Scallop On The Half Shell* – 7.50 ea
habanada pepper, hibiscus granita

Prawn Cocktail – 18

Mussels Escabeche – 9

Marinated Bacalao – 9
paprika oil, castelvetrano olives

Chilled Half Lobster – MP
aioli*, herb salad

Spoonbill Caviar, US, 1oz* – 70
brioche, crème fraîche, chives

Halibut Aguachile* – 17
rhubarb, fermented chile, cucumber

Bluefin Tuna* – 17
salted plum, nasturtium

Bread & Butter – 7

Brandade Croquettes – 6
hot sauce aioli*

Pork Chicharrones – 6

Cheeses – 20
    Kunik, Warrensburg, NY
    Pleasant Ridge Reserve, Dodgeville, WI

Lettuces – 14
buttermilk dressing*, radishes, croutons

Cucumbers – 14
tonnato*, purple shiso, dukkah

Cranberry Beans – 14
carrot miso, herb salad, pantaleo

Littleneck Clams – 18
smoked ham broth, green garlic, sourdough 

Johnny Cakes – 20
trout roe*, crème fraîche, cultured butter 

Whole American Plaice – 32
spinach, sugar kelp gribiche

Pollock – 29
farro, zucchini, romesco sauce

Smoked Pork Sausage – 29
mustardy red potatoes, pickled garlic scapes

Duck Confit – 33
polenta, sugar snap peas, horseradish

                   

PLATEAUX

PETIT
Serves 2-3

6 oysters, 4 littleneck clams, 4 prawns,
 half lobster, mussels escabeche

80

GRAND
Serves 4-6

12 oysters, 6 littleneck clams,
 6 prawns, whole lobster, bacalao, 
mussels escabeche, boquerones

160

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform us of any allergies.
A 3% Kitchen Fair Wage fee will be added to your final bill. This fee will be distributed to the kitchen staff in the form of increased wages. This fee is not a tip for any service staff.

A 20% pre-tax gratuity will be added to the final bill of all parties of 6 and above.



BY THE GLASS

CHAMPAGNE
J. Lassalle ‘Preference’ – 25
Premier Cru, Pinot Meunier, Chardonnay, Pinot Noir, Chigny Les Roses

SPARKLING
Bolet – 13
Cava Reserva Rosé, Pinot Noir, Barcelona, ES

Louis Chéreau ‘Vices & Vertus’  – 15
Methode Traditionelle Brut, Melon de Bourgogne, Muscadet, FR

WHITE
Chéreau Carré – 13
2019, Château l’Oiselinière de la Ramée, Melon de Bourgogne, Muscadet, FR

Alberto Orte ‘Columna’ – 15
2022, Albarino, Rias Baixas, ES

Monte Rio Cellars – 12
2021, Sauvignon Blanc, Lodi, CA

Olivier Tricon – 18
2020, Chardonnay, Chablis, FR

ROSÉ & ORANGE
Montemelino ‘Malpasso’ – 12
2022, Sangiovese, Grenache, Umbria, IT

Domaine Miquettes ‘ Ti’Blanc’ – 16
2021, Viognier, Marsanne, Chasselas, Northern Rhone, FR

RED
Nicosia ‘Lenza di Munti’ – 13
2021, Nerello Mascalese, Sicilia, IT

Thierry Chardon – 13
2021, Gamay, Touraine, FR

Pago Cativo O Contiño – 16
2017, Caíño, Sousón, Mencía, Ribeiro, ES

COCKTAILS

Too Much Tall – 11
light lager, citrus & spruce cordial, campari

Thirty-Love – 15
vodka, lemon, raspberry, honey, provençal herbs

Funky Monkey – 16
clarified daiquiri with creme de banane

June Gloom  – 16
mezcal, lime, mint, chamomile

Kelp Me Rhonda  – 15
blended scotch, bison grass, sugar kelp, lemon, pastis

Lost Mockingbird  – 16
Tennessee whiskey, vermouth bianco, gentian, thyme

Players Club  – 16
akvavit, gin, manzanilla sherry, alpine herbs, lovage

ZERO PROOF

The Ellie Rose – 8
blueberry, lime, pink peppercorn, soda

Tee Time – 6
cold brewed black tea, lemon & hibiscus cordial, pebble ice

Liber & Co. Kola – 6
choice of classic, luxardo cherry, or vanilla

BEER

Banded Brewing  – 8
‘Milltown’, Light Lager, Biddeford, ME

Austin Street Brewery – 9
‘Pactolian’, Pilsner, Portland, ME

Oxbow Brewing – 7
‘Surf Casting’, Ale with Sea Salt & Lime, Portland, ME

Belleflower Brewing – 11
‘The Star’, Double Dry Hopped IPA, Portland, ME

Woodland Farms Brewery – 8
‘West’, Non-Alcoholic IPA, Kittery, ME


