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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

Compl ement any salad with a vegetarian black bean paty (6)
BURGERS & SANDWICHES
Served with your choice of: s wmeaedte ppoottaattoo wcahfiep sf,r ioers ,q uH rneonac hs
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, jalapefios,
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 ENTREES

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

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase Gluten-free menu items
your risk of food-borne ilness - especially if you have certain medical conditions.



BEVERAGE MENU

SOMEDAY BIGGER
ACQUA PANNA MINERALWATER 6 ATLANTIC BREWERY SODAS 4 GOSLING’S GINGER BEER 5
Tuscan still natural mineral water Old Soaker Blueberry or Root Beer A non-alcoholic beverage from Bermuda
SAN PELLEGRINO SPARKLING WATER 6 RICKER HILL APPLE CIDER 5 RED BULL ENERGY DRINK 6
Carbonated Italian natural mineral water Delicious apple cider from Turner, ME Energy, Sugar-Free, Blueberry, Cranberry,
Tangerine
WHAT'S ON DRAUGHT
Bub LIGHT 5.5 a.b.v. 4.2% BLUE POINT ToASTED LAGER 6.50 a.b.v. 5.5%
The quintessential American light lager An American Amber Lager from Long Island, N.Y
GOOsE IsLAND IPA 6.50 a.b.v. 5.9% SHIPYARD EXPORT ALE 6.50 a.b.v. 5.2%
Bourbon color, fruity hoppy flavor An American blonde ale from Portland, ME
SHIPYARD PRELUDE ALE 6.50 a.b.v. 6.9% MAINE BEER COMPANY 10
Shipyards winter ale from Portland, ME Rotating something delicious from Freeport, ME
ELvsIAN Bl FRosT WINTER ALE 8 a.b.v. 8.3% MAINE SEASONAL 9
Citrusy golden ale from Seattle, WA Your server will describe today’s offering from Maine
IN VINO VERITAS
TepescHE, SoAVE D.O.C., ITALY 8 glass/30 bottle BriDLEWOOD, PINOT NOIR, CALIFORNIA 9 glass/32bottle
Fruity bouquet, dry fruit &almonds Raspberry, black cherry, and subtle oak
TerRRA D'ORO, CHENIN BLANC,/VIOGNIER, CA 10 glass/38 bottle Powers, MERLOT, WASHINGTON 9 glass/32bottle
Juicy tropical fruit, lemon & spice Cherries, black fruit, old world chalk, minerality
Honig, SAuv.BLANC, NAPA, CA 10 glass/38 bottle STORYPOINT, CAB. SAUV., CA 12glass/44 bottle
Medium bodied, peach, lemongrass, & grapefruit Dark fruit flavor with toffee notes
EpNA VALLEY, CHARDONNAY, CALIFORNIA 9 glass/36 bottle Honig, CaB. SAuv., NAPA, CA 17 glass/68 bottle
Apple, pineapple, brown spice with a buttery finish Black cherry, vanilla, oak, cocoa and black tea MEeRr
SoLEiL, CHARDONNAY,SANTA LuciA,CA 12 glass/44 bottle MicHAEL-DAvID, ZINFANDEL, LoDI, CA 12glass/44bottle
Oak, butter, fruit with balanced acidity Black cherry, currants, black tapenade, exotic spices
JORDAN, CHARDONNAY, SONOMA, CA 90 bottle JorDAN, CAB. SAuv., ALEXANDER VALLEY, CA 110 bottle
SHAYA, VERDEJO, RUEDA, SPAIN 40 bottle CooPEer & THIEF, RED, BLEND, CA 55/bottle
SNOW MELTERS
LoLLapALoOZA MuLLED CIDER 8 RoGUE ANGEL 9
Jim Beam Kentucky Fire bourbon, warm apple cider, Gosling Black Seal rum, Kahlua, Coffee by Design’s
lemon zest, cinnamon Alonzo’s Double Dark coffee, whipped cream
Ebpy's Best Hot CHOCOLATE 9 YeLLow Brick RoAD 9
Godiva Chocolate Liqueur, Stolichnaya Vanilla vodka, Gosling’s Gold Seal rum, Amaretto, Coffee by
Design’s
Dr. McGillicuddy’s Schnapps, whipped cream Alonzo’s Double Dark coffee, whipped cream
MAKING TURNS
DARK n” STORMY/ SKINNY 9 JORrRDAN BLooDY MARY 10
Gosling's Black Seal rum, ginger beer or diet ginger beer Our own bloody mix with Ice Pik Vodka
SLIDER'S MULES 9 TiIN WoODSMAN 9
Gosling’s ginger beer with your choice of spirits Hornitos Plata tequila, Amaretto, sours, lime
Moscow Mule, Ginger Rogers, Mexican Buck, Kentucky Mule
THE BOOTS ARE OFF
WizArD's CREME BRULE 14 BLue CycLONE 14
Vanilla vodka, butterscotch schnapps, Bailey’s, Blueberry infused Ice Pik vodka, Cointreau, lime
Gifford’s of Maine vanilla ice cream
WHITE HEAT 14 EMeRALD CiTy 14

Cucumber-infused Ice Pik vodka, pickle juice Maker’s 46, cherry bitters, rosso vermouth



