
CAKEBREAD  
 2021 chardonnay - napa valley  -24-

HONIG 
 2022 sauvignon blanc - napa valley  -16-

LOVE BLOCK 
 2022 sauvignon blanc - marlborough  -16-

DOM. DE FONDRECHE 
 2021 grenache blanc + clairette + rousanne 
  + rolle - ventoux, rhône   -17-

KOEHLER RUPRECHT ‘KALLSTADTER’
 2021 kabinett trocken riesling  - pfalz  -15-

COMMANDERIE DE LA BARGEMONE 
 2021 rosé - provence  -12-

W H I T E

R O S É

FUSO COL DE LUNA ‘FLORA’
 n/v prosecco - italy  -11-

S P A R K L I N G
PAULA KORNELL
 n/v brut - california  -14-

HUGEUT DE CAN FEIXES 
 2021  parellada + macabeo + xarel-lo
  + chardonnay - penedès  -14-

B Y  T H E  G L A S S

S W E E T

HAUT CHARMES
 2017 sauternes  -10-

ROYAL TOKAJI
 2018 late harvest - hungary  -10-

PETIT GUIRAUD
 2016 sauternes  -16-

HONIG ‘LATE HARVEST’ 
 2018 sauvignon blanc - napa valley  -38-

RAEBURN
 2021 chardonnay - sonoma county  -14-

MONTSARRA
 n/v cava brut - spain  -12-

WILLIAM FEVRE ‘CHAMPS ROYAUX’
 2019 chardonnay - chablis  -21-

LUCIEN REYMOND
 2022 sauvignon blanc - sancerre  -23-

 BODEGAS TORO ALBALÁ ‘DON PX’ 
 1999  pedro ximénez - montilla-moriles, spain  -25-

BOUNDARY BREAKS ICE WINE
 2020 riesling, fingerlakes - new york  -30-

ROYAL TOKAJI ASZU
 2017  5 puttanyos - hungary  -27-

DR. FISCHER ‘STEINBOCK’
 n/v non-alcoholic brut - germany  -12-

CHÂTEAU D’YQUEM
 2016 premier cru supérieur sauternes  -95-

UNICO-YORK SOUR
bourbon, lemon, unico yuzu vermouth    -16-



STELLA ARTOIS  belgian lager, 5%  -6-

FOGTOWN BREWERY  ellsworth, me
 cordwood brown ale, 5.6%    -8-
 a clockwork ipa, blood orange/grapfruit, 7%  -9-
 scupper seaweed saison, 5.8%   -9-

ALLAGASH BREWING  portland, me  -7-
 belgian white, 5.2%

BANGOR BEER CO.   bangor, me  
 catchphrase new england ipa, 5.2%   -7-
 endeavor lime cream ale, 4.7%   -6-

LONE PINE    portland, me  
 summer lights citrus wheat ale, 5.2%  -7-
 portland pale ale, 5.2%   -7-
 guava tessellation double ipa, 8%   -9- 

LEMON
vodka, pink peppercorn, lemon grass, magic ice   -13-

JUNIPER GIN
hendricks gin, génépy, fever tree tonic, cucumber spheres   -16-

DIRTY HABIT
vodka or gin, tarragon vermouth, dill oil, pickled things   -15-

C O C K T A I L S

B E E R

LUCIEN REYMOND
 2022 sauvignon blanc - sancerre  -23-

MAINE BEER CO.   freeport, me   -10-
 peeper - pale ale, 5%  

ORONO BREWING   orono, me  
 friend of acadia ipa, 6%   -9-

KIT N/A   portland, me   get ready, ipa -7-

NORUMBEGA CIDERY  new gloucester, me  -7-
 classic dry cider, 6.5%

THE SPRITZ
drink me 93 rhubarb vermouth, ‘victoria’ rhubarb wine, fig, 
grapefruit  -14-

THYME
thyme gin, RAS A7 blueberry amaro, egg white   -16-

BLÅVEIS - ‘BLUE WAY’
rum, blueberry, vanilla, pineapple, egg white  -15-

CRIMSON GARDEN
reposado tequila, antica formula, beet juice, pine ash   -16-

BUNKER BREWING   portland, me  
 machine czech style pilz, 5.2%   -8-

THE MAINE ATTRACTION
tree spirits apple brandy, rusticator rum, gunpowder rye, 
maple    -18-

ADONIS
quinta do infantado white porto, dolin sweet vermouth    -16-

PEAR
pear vodka, cardamaro, fig    -16-

SMOKE & BERRIES
mezcal, strawberry, lime   -15-



MERRYVALE   
 2018 pinot noir - napa valley  -24-

JEAN-LOUIS CHAVE SÉLECTION ‘MON COEUR’
 2021  grenache + syrah + mourvedre
  côtes-du-rhône  -17-

R E D

L’ECOLE NO. 41 FRENCHTOWN 
 2021  merlot + syrah + cabernet sauvignon
  walla walla, washington   -17-

TAYLOR FLADGATE 
 2009 vintage porto - portugal  -28-

B Y  T H E  G L A S S

S W E E T

MERRYVALE  
 2017  cabernet sauvignon - napa valley  -32-

HONIG  
 2019  cabernet sauvignon - napa valley  -24-

PRELIUS ‘MAREMMA TOSCANA’ 
 2021  cabernet sauvignon - tuscany  -16-

CHATEAU DE CHENAS MOULIN-A-VENT
 2018  gamay - beaujolais  -15-

SAURUS SELECT
 2020  malbec - patagonia, argentina  -14-

RAMOS PINTO ‘QUINTA DO BOM RETIRO’
 20 year tawny porto - portugal  -25-

WARRE’S ‘OTIMA 20’ 
 20 year old tawny porto - portugal  -16-

WARRE’S ‘LATE BOTTLED’ 
 2008 vintage porto - portugal  -12-

COLLINA SERRAGRILLI 
 2020 nebbiolo - langhe, piedmont   -16-

VINENDO DE LOS VIENTOS ‘ALCYONE’’ 
 n/v tannat - uruguay  -12-



C H A M P A G N E
+  S P A R K L I N G

smoked + cured meats + fish   -25-

FRENCH PRESS    
regular or decaf, served in a french decanter  -4-

ESPRESSO - regular or decaf  
single -3-
americano - flat white - latte -6-
cafe mocha - cappuccino -7-

S W E E T

COFFEE HOUND COFFEE CO. 
arabica beans, sumatra + colombia 
notes of choco, molasses, cedar + lemon

fries with truffle and veal demiglace  -15-

foie gras, sweet potato bread  -26-

caviar service - waffles, chips, crème fraîche: 
white pearl (50g)  -250-
beluga (30g)  -150-       
belgian osetra (30g)  -79-

selection of local artisan cheeses  -28-  

S N A C K S

crémeux, lemon, citrus meringue   -18-

matcha mousse, raspberry, mint  -18-

layer cake, burnt honey ice cream   -18-

cashew crème brûlée, banana ice cream  -18-

carpaccio, tahini, brussels sprout   -20-

poached pear, whipped yogurt, blueberry   -18-

potato croquettes, cucumber, roe, mint yogurt  -16-



Pol Roger, Brut Rosé
 2012 champagne   $265

Moët & Chandon, Brut Impérial 
 n/v champagne   $125

Dom Pérignon
 2012 champagne   $425

Christian Gosset, A01 Grand Cru Brut
 n/v aÿ, vallée du marne - champagne   $150

Armand de Brignac, ‘Ace of Spades’ Brut
          n/v champagne   $490

Louis Roederer Cristal
 2008 champagne   $525

C H A M P A G N E
+  S P A R K L I N G

H A L F  B O T T L E S

Piper-Heidsieck, Cuvée Brut  
 n/v champagne   $100

Scagliola Primo Bacio
 2018 moscato d’asti - piedmont - italy   $40

Marchesi di Barolo ‘Zagara’
 2018 moscato d’asti - italy   $52

smoked + cured meats + fish   -25-

Charles Heidsieck, Brut Réserve
 n/v champagne   $155

fries with truffle and veal demiglace  -15-

Laurent-Perrier, Cuvée Rosé Brut 
           n/v champagne   $160

Veuve Clicquot Rosé 
           n/v champagne   $158

Bluet - méthode champenoise
 2020 wild blueberry,  maine   $84

selection of local artisan cheeses  -28-  

Veuve Clicquot ‘Yellow Label’
           n/v champagne   $140

André Clouet, Brut Millésime
 2015 grower champagne   $180

Bollinger, La Grand Anee Cuvée Brut  
 2014 champagne   $375

Rare, Millésime  
 2008 champagne   $350

Jean Laurent Blanc de Noirs
 n/v champagne   $110

Lingot Martin ‘Tradition’
 n/v gamay - bugey-cerdon, france   $65

crémeux, lemon, citrus meringue   -18-

matcha mousse, raspberry, mint  -18-

layer cake, burnt honey ice cream   -18-

cashew crème brûlée, banana ice cream  -18-

poached pear, whipped yogurt, blueberry   -18-

RAS Arkadia (organic)
   n/v blueberry,  maine  $64

potato croquettes, cucumber, roe, mint yogurt  -16- Veuve Clicquot ‘La Grande Dame’ 
           2012 champagne   $350



C H A M P A G N E
+  S P A R K L I N G

H A L F  B O T T L E S

Whispering Angel
 2020 rosé - côtes de provence  $26

E. Guigal 
 2018 châteauneuf-du-pape - rhône  $75

Taylor Fladgate 
 2009 vintage porto - portugal $88

Schramsberg
 2019 california, brut blanc de blancs  $60

Grgich Hills Estate
         2018 zinfandel - napa valley $45

Grgich Hills Estate
 2018 chardonnay - napa valley  $50

Haut Charmes
 2017 sauternes $44

W H I T E

R O S É

R E D

Villa Sparina
 2018 gavi - piedmont, italy  $32

S W E E T

Round Pond Estate
         2020 sauvignon blanc - napa valley  $36

Rex Hill
           2018 willamette valley,  pinot noir  $46

Michele Chiarolo ‘Nivole’
 2020 italy, moscato d’asti  $26

tempura prawn, pickled things, warishita  -18-

Louis Jadot
 2020 pouilly-fuissé - france  $35

Opus ‘One’
 2018 cabernet sauvignon + petit verdot +       
           merlot + cabernet franc + malbec -  
            napa valley  $335

Château Monbousquet  
 2016 merlot + cabernet franc + 
  cabernet sauvignon - 
    saint-émilion grand cru  $45

fried inverno, tomato emulsion  -18-

S P A R K L I N G

Heidsieck & Co. Monopole ‘Blue Top’
 n/v champagne  $48

Krug Grande Cuvée
 n/v champagne  $195

Petit Guiraud
 2016 sauternes  $58

Château d’Yquem
 2016 premier cru supérieur sauternes $560


