
SOUP  
                                                                   Mug - 7 Bowl - 11  

  CHEF’S DAILY CREATION                      TURKEY SAUSAGE & KALE  
 Our server will describe today’s offering                         Turkey sausage, kale, white beans, carrots 

                                 VEGETARIAN CHILI  

     Winter squash, white & kidney beans, kale, bell peppers, fennel  

 

 
APPETIZERS  

  MAINE POUTINE 12            JARED’S TRUFFLE CHEESE FRIES 12  

Tater tots, cheese curds, bourbon brown gravy, chives                   Steak cut potatoes, three cheese fondue 
                                          bacon, balsamic glaze, truffle oil, scallions 

                                                            CHICKEN WINGS 14  

Gosling’s “Dark n’ Stormy,” Maine Blueberry, or Chipotle-Maple  
served with house slaw  

 

 
                              SALADS  

         CAESAR  Side- 7 Entrée - 10                                                JORDAN  Side- 8 Entrée - 12  

   Romaine, garlic croutons, Romano cheese, Caesar dressing             Baby greens, roasted root vegetables, cranberries, 
                  goat cheese, Maine maple cider vinaigrette  

                                                                              BLUEBERRY KALE Side- 8 Entrée - 12 

                                                                               Baby kale, Maine blueberries, sunflower seeds, quinoa,  
                                                                                           shredded carrot, pomegranate vinaigrette  

 
Complement any salad with a vegetarian black bean patty (6), grilled chicken (6), or grilled salmon (10)  

 
 
 

BURGERS & SANDWICHES  
Served with your choice of: sweet potato waffle fries, French fries, house-made potato chips, or quinoa salad   

          

         SLIDERS BURGER 14                                 GRILLED SALMON BURGER 14 

  Angus beef, Pineland Farms cheddar cheese, lettuce,                         Lemon herb marinated salmon, kale,  
    Backyard Farms tomato, onion, potato roll                                                                                                dill aioli, roasted tomatoes, potato roll  

DAGWOOD 13  

Roast beef, turkey, Black Forest ham, mustard aioli, smoked tomato aioli,  
fontina, cheddar, lettuce, Backyard Farms tomato, onion, focaccia  

 THANKSGIVING PANINI 13                     BLUEBERRY BACON GRILLED CHEESE PANINI 13  

    Turkey, cornbread stuffing, bourbon gravy,        Swiss & pepper jack cheese, bacon, jalapeños, 
honey whiskey cranberry sauce, sourdough bread              Maine blueberry jam 

                         BLACK BEAN BURGER 12  

         Arugula, Backyard Farms tomato, Pineland Farms smoked cheddar cheese, 
        onion, avocado, cilantro sour cream, gluten-free bun  

 
 

AFTER FIVE ENTRÉES  
                   Entrée service begins at 5PM  

                         STRIP LOIN 28                                                                             SEARED SALMON 25 

Creamed spinach, brie butter, seasonal vegetables,           Thai coconut rice, green curry broth,                
           rosemary garlic mashed sweet potatoes                 pickled cucumber salad  

                                                                                         GARLIC CHICKEN 20 

Roasted fennel jus, pesto roasted potatoes, carrots  

  
 LOBSTER MAC N’ CHEESE 25                TERIYAKI GRILLED CAULIFLOWER 16 

Brie & smoked gouda Mornay, caramelized shallots,         Cumin-roasted carrot puree, quinoa                 
 prosciutto, crispy baked cornbread  

 

 

 



 

 
 

  
   


