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Avadia Missels s Duek Brusehelln
white wing, fire roasted tomato jus, beurre blane lemon, grilled cold smoked duck, duck mousse, fig jJam, pickled red onion,
bread (chorizo, add $4) 14 Sunsst Acres goat & Manchego chessss, bagustta toast 14
~qritled Chicken Winga ) Spriri g Flantln A
Iern-:]ngr sa thal chill sauce ar spidy snracha glazs $10 fresh aSparagus, peas, paarl onions, creme fraiche, basil ol $10
FPork Eﬂf? B LT Shide'es Pouline
braised and pan searad pork belly, Maine maple syrup, roma duck fat frieg, Pineland Farms cheddar curds, duck gravy $12
tomato, romaing, garlic aicli $13

Hand-cut Maine potats Chaveeuterie for two »
WL % dlﬂéﬂ M & house smoked and clmmm—ﬁtgzmaam.and cheases,

duck pate, pork pate, pickled vegetables, traditional
accompanmments, gnlled bread $16
~chef's pairings subjact io change~

Y > ——

Fry sauces: reasted garlic aicl, chipotle ketchup cr aicl,
harseradish cream, truffle aich 50¢ | duck gravy $3.50

koasled Vellow omaln S Ol A (Vasair Cacsata
wood-roasted tomatoes, creme fraiche, basil ol $8 shaved parmesan, Caessar dresging, houses croutons, anchowvy F10
New England Clam. Chowdet - Eild) Catad A
Ittlenack Clams, Maine polatoes, bacon ends, fresh herbs 3 Boston Bibb lettuce, avocado, smoked bacon, egg, artisan blau F12
' cheasa, ovan roasted tomato, house-made honay mustard
Eeel & Spinact Salad s
baby spinach, roasted bests, red onion, drisd cranberries, Add to any Y dalad
candied almonds, Sunsst Acres goat chasse, best vinaigratie hanger steak, bonaless chicken thigh, or crispy pork bally 36
1 —_—
ACO], wa, Bwnﬁm
Blaze Chicken Taros Kble Beef Bnisket Paruni
flour ar corn Atorillag, free range pulled chicken, adobao, pickled smoked wagyu brniekst, elaw, emoked cheddar, artiean bread
celary, housa slaw, artisan bleu cheess $13 $14
Heirloom, Tormaln FParind
M)m.fﬁ -ﬁ'ﬁﬂa{'ﬁlf R"ifa"‘ﬂﬂr 2 *?'fr‘? ?F?m grilled heirlcom tomato, fresh mozzarella, pesto, artisan bread
flaur or cornAtortillas, Blaze BBQ) sauce, smoked cheddar, slaw,
grilled corn salsa $14 Earcon Elew Eurget $12
natural grass-fed grdund besef, bleu cheass, cider bacon,
Jamaiean #ﬁf?ﬂ? Steak. faco briochs bun
tlour ar cornAtortillas, all-natural 8oz wood gnlled hangear
steak, Kirk the Jark's authentic jark marinads, slaw, lime crema, ‘?fﬁ}’f' Eurgen $14
tomatilio sales $16 caramelized onion, smoked bacon, stout mustard, blaze BBQ,
smoked mozzarella, fned duck egg
-!":’Hfﬂf'/‘fg Haddbek Tacos : §14
flour or corn Atortillas, lightly fried corn meal crusted frash 5" («rﬂfjﬂ?ﬁﬂ
haddock, citrus slaw, chipotls aioli, pico de gallo $14 braised smoked pork butt, prosciutto, manchego cheese, spicy
mustard, pickles, artisan bread
Brick Ovesn P:
 Dven Pigga
EEQ Chirken Whod oasted Vegai
brick oven chicken, cheddar, red onion, jalapeno, Blaze BB i roasted red peppear, cafmelized onions, spinach, roasted g
1 tomato, roasted garlic, pesto, goat cheese 17
Blage Neapolitan o
red sauce, oven roasted tomeato, freseh & emoked mozzarella, Fir (fr ﬂi“ﬂfﬁ?
basil, EVOO $15 reld & white sauce, prosciutio, gruyere, scallions 316
Sleak & Checse When Pigs Fly
shaved sirloin, peppers, onions, emoked cheddar white ricotle basg, local all natural duck, bacon, red onion,
. ' $17 sunset acres goat cheese, fresh arugula $20
Prosciullp & Pineapple
crispy prosciutto, red sauce, pinsappls $16
Euitd Younr O
start with San Marzano tomato saucs, white ricatta. Blaz to sauca * 12" plain cheese $11 50

GLUTEN FREE CRUST Amlmﬁ’LE&:E » SOY CHEESE AVAILABLE $2
Add $1 each: rad onion, pepperoni, black clive, jalapenc, carmelized onicn, roasted red pepper, sca Ilr:m l't.'ﬂEtEd
Add $2 each: psppsaroni, roasted tomato, roasted rmahmc: erEE La, seasonal etablaﬂrgreens alive mad freahgneml spinach
Add $3 each bacon, Mission figs, f cheese, smoked cheddar, gruyere, ricotta
Add $4 each pulled chicken, shaved steak, eweet or spicy Eausaga EI’IGFII‘D. orosciutto, pulled pork, ground Beef, emcked or fregh mozzarella, bleu chesse

Wood Grill ¥ Brick Ovesr Entrecs

Maire. Lobater. & Cral) Riotto with Seallops n Soak Friles A

wood grilled sea scallops, handpicked Maine lobster & crab, wood grilled prime all-netural 8oz hanger steak, rogemary

peas, pearl onions, creme fraiche, parmesan 28 parmesan duck fat frites, wild mushroom demi glace $24
Oven, Koasted Chicken Thi g"h A EBacon Whapped Mealloaf

all natural boneless chicken thighs, porcini mashad, grilled natural ground bisan & local ground pork, Pineland Farms

asparagus, honey mustard balsamic pan sauce, and white truffle cheddar cheess curds, mashed potato, duck gravy, roasted wild

ol dnzzls %20 mushrooms $24

Sideg.n

DUCK FAT FRIES » SIDE SALAD » MASHED OR ROASTED POTATO » COLE SLAW » MUSHROOMS e ASPARAGLIS

Consumption of raw or undercocked eggs, meat pultry, seafood or shellfish may increase your risk of food borne iliness. A=gluten free or can be made gluten free



