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OYSTERS ONTHE HALF* 18

mignonette, cocktail sauce, lemon

CHIPS & DIP 8

potato chips with french onion dip

ROASTED GARLIC HUMMUS 10

pickled veggies, warm pita, crispy chickpeas

DEVILED EGGS 9

english cucumber, bacon

PLOUGHMAN'S PLATTER 20
north country smoked ham, irish cheddar, deviled eggs,
pickles, fig jam, warm demi baguette

MAINE MUSSELS 18
chorizo, garlic, stone ground mustart cream, grilled bread
add fries to make it a meal 7

BUTTERMILK FRIED CALAMARI 18

cherry peppers, spicy remoulade

MAPLE BUFFALOWINGS 16

gorgonzola bleu cheese, celery

HOUSE-CUT FRIESWITH GARLICAIOLI* 8
INDO POUTINE 14

house-cut fries, cheddar cheese curds,
guinness beef gravy

SOUP & SALADS

FRENCH ONION SOUP 14

caramelized spanish onion, gruyere toast

MIXED GREENS 12

mesclun greens, cherry tomatoes,
fennel, mustard vinaigrette

HARVEST SALAD 16
baby kale, honeynut squash, sheep's milk feta,
granny smith, honey vinaigrette, candied walnuts

MAPLEBROOK FARM'S BURRATA 18
candy cane beets, baby arugula, pistachio,
fig balsamic, grilled bread

WEDGE SALAD 16
thick cut crispy bacon, blue cheese crumbles,
cherry tomatoes, red onion, cucumber

add:  grilled chicken 7
sirloin steak 15
salmon 12

SIDES

GARLICKY BROCCOLINI 8

CARAMELIZED BRUSSELS SPROUTS 10
SAUTEED WILD MUSHROOMS I3
MASHED POTATOES 8

FISH & CHIPS 23

beer battered haddock, fries, slaw, lemon, tartar

BAY OF FUNDY SALMON 28

chorizo hash, honeynut squash,
brussels sprouts, cauliflower puree

MUSHROOM FRICASSEE 20

wild mushrooms, baby spinach,
parmesan polenta, white wine cream sauce

FREE RANGE STATLER CHICKEN BREAST 26

garlicky broccolini, roasted garlic mashed, guinness gravy

STEAK FRITES* 30
brandt farm's flat iron, house-cut fries,
mixed greens, stilton butter

MAC & CHEESE 16
cavatappi pasta, smoky bacon breadcrumbs
add:  grilled chicken 7
mushrooms 6
bacon 3

SANDWICHES

Served with Mixed Greens or House Cut Fries

BUTTERMILK FRIED CHICKEN 17

maple mustard, garlic aioli* lettuce, tomato

LAMB BURGER 20

arugula, pickled red onion, mint labneh

VEGGIE BURGER 16

sweet potato, chickpea, arugula, spicy remoulade*

INDO CHEESEBURGER* 18
vermont cheddar, charred red onion,
garlic aioli*, lettuce, tomato

add: north country bacon 3
fried egg* 2 gorgonzola |  garlic aioli* |

DESSERT

WARM BROWNIE SUNDAE 12
vanilla ice cream, chocolate,
whipped cream, candied walnuts

CARAMEL APPLE BREAD PUDDING 12

vanilla ice cream

*These items are served raw or undercooked or may be cooked
your specifications. Consuming raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase risk of foodborne illness.

Before placing your order, please inform your server if a person in
your party has a food allergy.

A 3% Kitchen Service Fee is added to all checks. This fee is paid
entirely to our kitchen staff. If you have questions or concerns, please
ask our staff for more details.




