
FRIDAY & SATURDAY BRUNCH 

T A G L I AT E L L E  B O L O G N E S E  30
house pasta,  fennel,  stout,  pecorino

B L A C K E N E D  S H R I M P *  C A E S A R  25
romaine,  spicy croutons,  pecorino

E G G P L A N T  L A S A G N A  25
house pasta,  marinara,  tarragon,  r icotta

B LT  18
local  bacon,  house focaccia,  avocado

I S A  S C R A M B L E *  20
potato rösti ,  guacamole,  pico de gallo

F R E N C H  T O A S T  &  F R U I T  17
ME maple syrup,  orange whipped butter, 
Norimoto Baker y’s  shokupan

S A V O R Y  C R E P E  16
mushrooms,  gruyere,  mixed greens

H O U S E  F O C A C C I A  &  B U T T E R  8
four sl ices,  oregano,  sea salt 
(one sl ice available +2)

L O C A L  B A C O N  6
Maine Family Farm’s

H O U S E  C U T  F R I E S  7
guaji l lo aiol i*

M I M O S A  13
Prosecco,  Natalie’s  orange juice

S P A R K L I N G  L E M O N A D E  5.5
Fresh Lemon, Simple,  Soda Water

A R N O L D  P A L M E R  5
iced tea,  fresh lemon, simple

N AT A L I E ’ S  O R A N G E  J U I C E  5

L O C A L  T A N D E M  C O F F E E  4.5
milk ,  cream or dair y free creamer

H A R N E Y  &  S O N S  T E A  4

L O B S T E R  T O S T A D A*  22
cabbage,  avocado,  aiol i*,  brown butter

G R I L L E D  O C T O P U S  21
chickpeas,  red peppers,  chimichurri

B U R R AT A ^  &  P I S T A C H I O  P E S T O  18
rhubarb mostarda,  house focaccia

B E E T  &  A V O C A D O  S A L A D  16
aleppo goat cheese,  pepitas,  balsamic

S A LT  C O D  F R I T T E R S   12
gf  f lour,  gf  beer,  di l l  pickle tartar 

P O T AT O  R Ö S T I  7
pecorino,  goat cheese
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may 
increase your risk of food borne illness.
^Raw milk cheese may increase your risk of illness.


