FRIDAY & SATURDAY BRUNCH

lunch

beverages

TAGLIATELLE BOLOGNESE 28
house pasta, fennel, stout, pecorino

BLACKENED SHRIMP* CAESAR 25
romaine, spicy croutons, pecorino

ROAST BEEF SANDWICH 18
caramelized onions, arugula, horseradish mayo

LOBSTER TOSTADA* 21
cabbage, avocado mousse, aioli*, brown butter

ROASTED VEGETABLE SALAD 16
balsamic vinaigrette, pumpkin seed oil

SALT COD FRITTERS 11
dill pickle tartar

MIMOSA 13
Prosecco, Natalie’s orange juice

AMARETTO COFFEE 14
Disaronno, Tandem’s reg or decaf

SPARKLING LEMONADE 55
Fresh Lemon, Simple, Soda Water

ARNOLD PALMER 55
Iced Tea, Fresh Lemon, Simple

NATALIE’S ORANGE JUICE 5
LOCAL TANDEM COFFEE 4.5

milk, cream or dairy free creamer

HARNEY & SONS TEA 4

blueberry green earl grey supreme
hibiscus mango chamomile
dragon pearl jasmine decaf ceylon
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breakfast

sides

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may

increase your risk of food borne illness.
ARaw milk cheese may increase your risk of illness.

LOBSTER CAKE BENEDICT* 34
gf panko, fries, mixed greens

TODAY’S HASH 22
meat, vegetables, arugula, two fried eggs*

ISA SCRAMBLE 20
potato pave, guacamole, salsa macha

BAKED EGGS* 19
marinara, eggplant, pecorino, grilled bread

SAVORY CREPE 16
local mushrooms, grueyere, mixed greens

FRENCH TOAST & BACON 16
ME maple syrup, orange whipped butter,
Norimoto Bakery’s bread

POTATO PAVE 9
goat cheese & créme fraiche, avocado
mousse, pickled mustard seeds

HOUSE FOCACCIA 8
four slices, oregano, sea salt, daily butter
(one slice available +2)

MAINE FAMILY FARM’S BACON 6
LOCAL PORK FENNEL SAUSAGE 5

TWO EGGS* 6
poached or scrambled

HOUSE CUT FRIES 7
guajillo aioli*



