Delectable

by nicole

WINE

Wine Flight (3) $16
Wine by the Glass $9
Bottle $32
Prosecco Malbec

Rose Cabernet Sauvignon
Moscato Pinot Noir

Pinot Grigio Montepulciano

Sauvignon Blanc Chardonnay

*Wine selection rotates

CRAFT BEER

|IPA, Brown, Porter, Stout, Seasonal
Allagash White
High Noons

SIGNATURE LIBATIONS

Delectable 75

Fresh Lemon. Creme de Violette.
Elderflower. Prosecco. Delicate Rose
Bud.

Rosemary Bee's Knees

Gin. Housemade Honey Rosemary
Syrup. Fresh Lemon. Candied Ginger.
Smoked Rosemary.

The Pick Me Up

Expresso. Bailey's Irish Cream. Godiva
Chocolate Liquor. Cocoa Dust. Expresso
Bean.

Maple Pecan Smoked Old Fashion
Maple. Pecan Bitters. Smoked Bourbon.
Candied Pecan. Orange Peel.

Pumpkin Pie Martini

Vanilla Vodka. RumChata. Organic
Pumpkin Pie Puree. Caramel & Spiced
Rim. Zested Nutmeg & Cinnamon.

Traditional Favorities

Cosmopolitan

Vodka. Lime, Cran. Triple Sec.

Shaken or Stirred Martini

Vodka or Gin. Dry/Dirty/Hot & Dirty
Smoked Old Fashion

Smoked Bourbon. Bitters. Orange. Cherry.
Vodka Cran-Lime Fizz

Vodka. GUS Cran-Lime.

Gin & Tonic

Gin. Tonic. Lime.

Mocktails & Simple Sips

Sparkling Mocktails

A Lightly Sweetened Sparkle with Real Juice
& a Tad of Fizz,

Traditional Sips

Variety of Maine Root Sodas & Sparkling
Water

$8
$7
$7

$11

$1

$11

$13

$11

$11
$11
$13

$9
$9

$6
$3
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WINE

Wine by the Glass $9
Wine Flight (Choose any 3) $16
Bottle $32
Prosecco Malbec

Rose Cabernet Sauvignon
Moscato Pinot Noir

Pinot Grigio Montepulciano
Sauvignon Blanc Chardonnay

*Wine selection rotates

CRAFT BEER

IPA I Brown | Porter | Stout Seasonal
Allagash White | High Noon

SIGNATURE LIBATIONS

Delectable 75

Fresh Lemon, Creme de Violette & Elderflower Shaken
and Poured into a Hawk Glass Topped with Prosecco.
Delicate Rose Bud Garnish.

Frosted Mistletoe Margarita

Pour Your Own Holiday Libation Out of an Antique Bottle,
Sure to Fill You with Cheer!

Silver Tequila. Triple Sec. Lime Juice. Cranberry Juice.
Honey. Salted Sugared Rim. Fresh Rosemary. Foraged
Cranberries. Orange Zest.

The Pick Me Up
Bailey's Irish Cream. Chocolate Liquor. Espresso. Cocoa
Dust. Expresso Bean.

Maple Pecan Smoked Old Fashion
Maple. Pecan Bitters. Smoked Bourbon. Candied Pecan.
Orange Peel.

Winter Warmer Snifter
Vodka. Coffee Liquor. Eggnog. Chocolate & Graham
Cracker Rim. Toasted Marshmallow. Nutmeg Zest.

Traditional Favorities
Cosmopolitan

Vodka. Lime, Cran. Triple Sec.

Shaken or Stirred Martini
Vodka or Gin. Dry/Dirty/Hot & Dirty

Old Fashion (Traditional or Smoked)
Smoked Bourbon. Bitters. Orange. Cherry.

Vodka Cran-Lime Fizz
Vodka. GUS Cran-Lime.

G&T
Gin. Tonic. Lime.

Hard Coffee
Coffee. Irish Cream or Coffee Liquor. Cream. Sugar

Mocktails & Simple Sips .

Sparkling Mocktails
Meyer Lemon | Cran Lime | Pink Ginger

7

Traditional Sips $4 1| $3
Maine Root Sodas | Sparkling Water
Coffee or Tea $3

Espresso $4
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Charcuterle
Personal Board $20
To Share (3-4ppl) $32
Cured Meats. Imported Cheeses. Savory Medley.
Farmhouse Specialty. Chutney/Fig Spread. Fresh
Fruit. Bread. Artesian Crackers.

Small Designs

Caramelized Onion Dip $10
House Favorite! Warm and Gooey. Sweet and
Savory! Caramelized Onions. Sour Cream.
Mayonnaise. Fresh Thyme. Special Seasoning.
Fresh Bread Shavings. Fresh Veggies.

Homemade Soup Cup$6 | Bowl $9
You Choose ~ A Cup or A Bowl Full of Our
Mouthwatering Soup Designs that Rotate Weekly.

Potstickers (5 pcs) $15
Pork Potstickers - Steamed then Seared. Fresh
Pea Shoots. Black Sesame. Bangkok Peanut
Dipping Sauce.

Mini Bavarian Pretzel Stix (5 pcs) $10
Soft Bavarian Pretzels. Salt. Housemade Dijon
Honey Mustard Dipping Sauce.

Personal Flatbread $8/$10/%$12
Personal Wood-Fired Style Pizza.

Traditional Cheese/Pepperoni & Honey/Rotating
Gourmet Specialty

Winter Classic Meatballs $15
Meatballs Simmered in a Housemade Cinnamon
Red Wine Marinara Atop Creamy Ricotta. Shaved
Parmesan. Arugula. Fresh Basil. Fresh Bread.

Weekly Specials
Ask Your Server What Today's Small Bite
Design Is!

Sweet Tooth

Beth’s PB Pie $9
A Generous Portion of Peanut Butter Pie.
Chocolate Ganache. Oreo Crust. Chopped PB
Cups. Whipped Cream.

Weekly Rotating Dessert $Ask$
Rotating Desserts! Ask Your Friendly Server
What Today's Special Is!

ASK ABOUT OUR
WEEKLY SPECIALS!
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Charcuterie

Personal Board $20
To Share (3-4ppl) $32
Cured Meats. Imported Cheeses. Savory Medley.
Farmhouse Specialty. Chutney/Fig Spread. Fresh
Fruit. Bread. Artesian Crackers.

Small Designs

Caramelized Onion Dip $10
Caramelized Onions. Sour Cream. Mayonnaise.
Fresh Thyme. Special Seasoning. Fresh Bread
Shavings. Fresh Veggies. Gooey & Warm. A Foodie
Favorite!!

Harvest Salad $15
Fresh Greens. Coffee & Brown Sugar Roasted Root
Veggies. Goat Cheese. Crispy Onions. Cranberries.
Nuts. Housemade Maple Dijon Vinaigrette.

The Handheld $10
Hearty Fall Sandwich Designs that Rotate Weekly.
Served with a Side of Snack Mix.

Homemade Soup $9
A Bowl Full of Our Mouthwatering Soup Designs
that Rotate Weekly.

The Indecisive $12
The Perfect Option for Foodies that Just Can’t
Decide (like Nicole)! You Get to Choose Your
Favorite TWO: Salad/Soup/Handheld

Sweet n’ Savory Meatballs $15

DD Housemade Favorite! 5 Meatballs in our
Most Sought After Sweet & Savory Sauce, Served
with Sliced Baguette to Savor Every Last Drop of
that Sauce!

Sweet Tooth

Créme Brulée Cheesecake $8
Layered Cheesecake. Vanilla Bean. Sweet & Sticky
Crust. Creme Brulée Torched Topping. Fruit
Coulis. Fresh Berry.

Beth’s PB Pie $9
A Generous Portion of Peanut Butter Pie.
Chocolate Ganache. Oreo Crust. Chopped PB
Cups. Whipped Cream. Fresh Berry.

ASK ABOUT OUR
WEEKLY SPECIALS!



