Starters & Small Plates

Traditional Sandwiches

Soups of the Day Created daily Cup 4 Bowl 8
Seafood Chowder

or

Cup 7

Cup of Soup & Half Sandwich

7

Choose from BLT, Chicken Salad, Tuna Salad,

Maine Lobster Bisque

or Grilled Cheese Substitute Bisque or Chowder, add 1.50

Bowl 11

Served with chips or kaleslaw

Fried Goat Cheese
Panko herbed York Hill chevre, over arugula, radicchio, toasted
hazelnuts, and grapes, served with house chutney & crostini

12

Crispy Fried Calamari
Breaded calamari, served over mixed greens and topped with Thai
chili aioli, julienned mango, jicama, carrots & crushed peanuts 10

Maine Peekytoe Crab Cakes
Two pan-seared cakes, served with spicy aioli and a slaw of mango
and jicama 14

Pastrami Reuben
Black pastrami, swiss cheese, sauerkraut & house thousand island
dressing on our jumbo rye bread with chips or kale slaw 13

Cuban
Pulled pork, smoked ham, cheddar, pickles, chipotle-aioli and kale
slaw on grilled ciabatta, served with French fries 14

Homestead Chicken Salad
Tarragon mayo, crumbled bacon, lettuce, your choice of Homestead
bread with chips or kale slaw 9 / 6

Salads

Apple and Brie Panini
Sliced granny smith apples, creamy Danish brie, and peach

House
Local greens, tomato, cucumber & basil vinaigrette

5.50

Port Pear Salad
Mixed local greens, topped with pears poached in port wine, figs,
gorgonzola, toasted pepitas, white balsamic vinaigrette
Appetizer 8.50 Entrée 13.50

marmalade pressed and grilled on ciabatta
with chips or kale slaw 11

Tuna Salad Sandwich
With lettuce, on your choice of Homestead bread with chips or kale
slaw 8/5

BLT

Caesar
Romaine, house Caesar, Homestead croutons, Parmesan cheese

Your choice of Homestead bread with chips or kale slaw 7 / 4

Appetizer 6.50 Entrée 11.50

Dot’s Super Sandwich

Roasted Beet

A healthy grilled cheese sandwich filled with sautéed tomatoes,

Arugula and mixed greens tossed with lemon poppy vinaigrette and
garnished with roasted beets, candied pecans, local goat cheese, and

broccoli, onions, and cheddar, on our multigrain bread with chips or
kale slaw 10

pickled onions

BBQ Pulled Pork

Appetizer 8.50 Entrée 13.50

Fork tender chipotle barbeque pulled pork, served on brioche bread
with kale slaw & crispy onions with French fries 11

Burgers*

Pub Food

Our burgers are made from grass fed, local Black Acres Farm
beef, served with French fries
Substitute Grilled Chicken or our House Veggie Patty

Homestead
Topped with aged cheddar, bacon, greens, tomato 13

Bistro Burger
Fig jam, goat cheese, arugula & prosciutto 14

Bacon Guacamole
Applewood bacon, smoked mozzarella, house guac, greens, tomato
14

Puff pastry filled with cider glazed root vegetables, braised Pineland
short ribs, Switchback Ale ragu, served with fingerling potatoes
and grilled broccolini 16

Beef Barbacoa Burrito
Beef barbacoa, cilantro lime rice, tomatillo salsa, black beans, and
queso Oaxaca in a large griddled flour tortilla with guacamole, sour,
and pico de gallo 15

Blackened Haddock Tacos
Served with shaved cabbage, cilantro lime rice, pickled onions,
guacamole, sour cream, with a side of rice & black bean sauce

Mushroom Swiss
Mushrooms, swiss cheese, garlic aioli, greens, and tomato 12

Spicy Black Bean Burger
Our vegan, gluten free patty, made in house with black beans, sweet
potato, cilantro, parsley, onions, and oats, grilled and dressed with
guacamole, greens & tomato
Gluten free bread option by request

Beef Ale Pie

13

We are partnered with Black Acres Farm, Pine Tree
Poultry, and we utilize other local farmers whenever
possible.
*Consuming raw or uncooked meats, poultry,

16

Spicy Chicken Quesadillas
Fresh Local Pine Tree Poultry pulled chicken, southwest rub,
roasted poblano and cheddar stuffed tortilla served with pico de
gallo and a side of cilantro lime rice and black bean sauce 13

Maine Lobster Roll
Warm butter poached & spiced lobster on a griddled bun, served
with fries 19

Skillet Mac & Cheese

10

Add Lobster 8

Maine Beer Battered Haddock
Haddock dipped in our craft-beer batter and fried until golden

seafood, or eggs may increase your risk of

brown, served with French fries, house tartar sauce & kale slaw

foodborne illness

Choose Fish Sandwich 13 Fish Platter 18
Lighter Side 13

Vegetarian option

Vegan option

Gluten Free
Gluten Free Pasta & Bread Options
Available

Homestead Chicken Pie
Carrots, onions, potatoes, in herb gravy, topped with a flaky crust,
and served with side salad 14

lighter side 10

