dinner.
Alandeorws

Fried Green Beans (V) 15.
crispy green beans, soy glaze, wasabi aioli,
toasted sesame seeds

Crab Cakes 22.

rock crab, lemon aioli, pancetta, parsley, arugula
Burrata (V) 16.

burrata, pesto, marinated tomatoes, basil oil, fried garlic,

grilled ciabatta
Spinach and Artichoke Dip (V) 16.

baby spinach, artichoke hearts, roasted garlic, cheeses,
tortilla chips

Calamari 16.
crispy fried squid, fried cherry peppers, pesto aioli

Chicken Tenders 16.

eight tenders, plain or tossed in mild buffalo, hot buffalo,

or BBQ sauce, served with bleu cheese dressing

Aﬂpﬂdb, add: tofu or chicken 8., salmon 12., scallops 20.

Woodman’s Salad (V) (GF) 14.
spring mix, balsamic onions, cucumber, candied pecans,
blue cheese, croutons, house-made seasonal vinaigrette

Caesar Salad (GF) 14.
romaine lettuce, parmesan, croutons,
house-made caesar dressing

Southwest Salad (V) (GF) 24.
spring mix, corn salsa, cotija cheese, tomato, tortilla
strips, avocado ranch dressing, and crispy cajun chicken

Aouse-made i : seasonal vinaigrette, caesar,

avocado ranch, bleu cheese, ranch

1w.9r 8‘1’12, served with hand-cut fries.
substitute sweet potato fries or bacon potato salad, add 1.

* Woodman’s Burger (GF) 21.
12 1b patty, bacon, BBQ sauce, fried onion, american,
cheddar, brioche bun

*Classic Cheese Burger (GF) 19.
beef patty, choice of american, cheddar, or swiss, brioche bun

*Smash Burger (GF) 21.
two 1/4 1b patties, american, house dill pickles, white onion,
lettuce, special sauce, brioche bun

Veggie Burger (V) (GF) 18.
black bean & sweet potato patty, chipotle mayo, arugula,
tomato, pickled onion, goat cheese, brioche bun

Maple Chipotle Chicken Sandwich 22.
panko fried chicken breast, maple chipotle sauce, cheddar,
pickled slaw, scallions, brioche bun

*Patty Melt 21.
beef patty, swiss, bacon chutney, roasted garlic aioli,
toasted sourdough

Cajun Fish Tacos, available with tofu 22.
blackened haddock, slaw, cotija cheese, cilantro lime sour
cream, sugar—cured jalapenos, corn blend tortillas

Fish and Chips 25.

beer-battered atlantic haddock, house-made tartar sauce

Aldes

Hand-Cut Fries 5./10.
Onion Rings 6./12.
Macaroni and Cheese 7.
Mashed Potato 6.

Small Garden Salad 7.

Sweet Potato Fries 6./12.
Vegetable of the Day 6.
Bacon Potato Salad 6.
Quinoa 5.

Small Caesar 8.

ominees

*NY Strip Steak 44., add: scallops 20.
10 0oz NY strip steak, house steak sauce, crispy fried
onions, mashed potato, vegetable du jour

Salmon (GF) 32.
grilled salmon filet, roasted lemon honey glaze,
quinoa, chive oil, vegetable du jour

Tofu Stir Fry (V) (GF) 22.
crispy tofu, blueberry gochujang sauce, broccoli, carrot,
scallion, mushroom, cashew, sesame seeds, quinoa

Scallop Risotto (GF) 42.
creamy arborio rice, spinach, sun-dried tomatoes,
pancetta, parmesan, roasted tomato butter, basil oil

Bolognese 32.
tomato braised pork, veal & beef ragu, campanelle,
burrata, garlic bread

Chicken Florentine Alfredo 32.
cajun blackened chicken, linguini, spinach, tomatoes,
alfredo sauce, garlic bread

bevenages

Unsweetened Iced Tea 3.
Soda, Pepsi Products 3.50

San Pellegrino 4.50
Lemonade 3.

Carabassett Co. Coffee 3.50 Numi Hot Tea 3.50

Capt’n Eli’s Soda,
Rootbeer or Blueberry Pop 4.

(V) Vegetarian or can be made Vegetarian
(GF) Gluten-Friendly or can be made Gluten-Friendly
*State-Mandated Warning This food is or may be served raw, undercooked or may contain

raw or undercooked foods. Consumption of this food may increase the risk of foodborne illness. Please
check with your physician if you have any questions about consuming raw or undercooked foods. 9.01



