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P E T I T S  P L A T S { a p p e t i z e r s }

*Consuming meat, fish, shellfish, or eggs that are undercooked or served raw to your specification 
may increase your risk of food borne illness, especially if you have certain medical conditions.   
Please alert your server regarding any dietary  restrictions  you may have.
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MARINATED OLIVES & MARCONA ALMONDS 9
citrus, garlic, thyme, espelette, olive oil

CHICKEN LIVER PÂTÉ  1 2 *
fruit coulis, pickled mustard seeds, grilled sourdough

 FROMAGE  18
daily rotation, crostini, salted honey, compôte

   HOUSE SALADE 1 0 *
mixed greens, champagne vinaigrette, fennel, radish, sleeping beauty cheese

POMMES FRITES 9 *
kennenbec potato, garlic aioli, ketchup

OYSTERS 1/2 SHELL  18*
1/2 dozen oysters, cocktail sauce, horseradish, mignonette

CLAMS 2 1 *
lardons, white wine, shallot, butter, grilled bread

FISH & CHIPS  22*
lightly battered fish, truffle tartar, pickled onions, fries

CHEESEBURGER  14*
house ground beef, gruyère, aioli, olive oil brioche bun

  

FRIED CHICKEN SANDWICH  16*
lightly battered boneless hind-quarter, smoked aioli, pickled red onion
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H A P P Y  H O U R

FORT GEORGE VORTEX IPA  6

SEAPINE PILSNER  6

 vi n s  au  ve r r e  e t  P i c h e t
{ W I N E S  B Y  T H E  G L A S S  &  P I T C H E R }

 bi è r e s
 { B E E R S }

C o c k ta i l s

MARGARITA  9
blanco tequi la ,  cointreau,  l ime,  sa lt

MARTINI 9
beefeater  g in  or  t itos  vodka,  dr y  vermouth

CLASSIC DAIQUIRI  9
 bacardi  rum,  l ime,  sugar,  ser ved up

OLD FASHIONED 9
four roses  bourbon,  demerara ,  angostura  bitters ,  amarena cherr y

03.1.26

picpoul ~ hecht & bannier ‘23                          9      ·      14    ·     23
  france · fresh, lively, unoaked, mineral spine
sauvignon blanc ~  te mata  ‘23                        12      ·     17     ·    29
  new zealand · lime, passionfruit, guava, honeydew melon
rosé ~ dom. la rocalière ‘tavel’  ‘24                                             12      ·     17     ·    29      
    france · red fruits, fruity, finesse, strength
malbec ~ ruca malen ‘23	                                             9      ·      14    ·     23
   mendoza, arg. · velvety palate, round tannins, violet, dark berries, herbs
bubbly ~ albert bichot crémant rosé  nv             12      ·     17     ·    29
  france  · fragrant raspberry, fresh strawberry, vibrant, charming

glass  |   demi  |   pichet
   pichet
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