
ROASTED SEWALL FARMS APPLE & BLUE CHEESE 
Creamy blue cheese sauce, w/marsala & cider vinegar - 9.5 
ROASTED VEGETABLE MEDLEY 
Oven roasted assorted veg, balsamic, vinegar, ricotta cheese - 12.5 
FIRE ROASTED GREENS DELIGHT 
Seasonal greens, roasted mushroom, caramelized onion, garlic, balsamic, feta -
13 add bacon -14.5 
ANTIPASTO 
Mixed  olives, roasted red sweet peppers, marinated tomato, roasted 
mushroom, artichoke hearts, roasted garlic, pepper rings, roasted garlic, roasted 
onion, olive oil , w/prosciutto, cheese - 14.5  (nice to share)  
SAFFRON RISOTTO (Classic as it should be) 
Creamy abborio rice w/Romano cheese  & roasted greens - 13.5 
50 M.P.H. TOMATOES 
Maine grown tomatoes, corn meal dredged, pan fried, house spicy ranch, 
green onion -9.5  
DECONSTRUCTED NACHOS 
4 cheeses fire baked w/poblano & jalapeno, lime dashed tortilla chips  
w/cilantro & red onion, salsa side,  great share plate -12 
GNOCCHI 
House made ricotta & potato pasta dumplings, sauce rosa, shaved cheese -13.5 
MUSSELS & CHORIZO SAUSAGE 
Fire baked w/ tomatoes, poblanos, onion, garlic, fresh orange - 13  
UPTOWN MEATBALLS 
2 veal & pork balls, demi sauce, w/roasted shallots & garlic, marsala, cream, 
herbs -9.50 
NOT QUITE LASAGNA 
Sheet of our fresh pasta folded w/ 3 cheeses, fire baked, our marinara & greens-
12.5 
CURRY CALAMARI 
Stir fried w/  red Thai Curry, scallion, mung bean sprouts, sno peas , cilantro & 
lime -11.5 
BRUSSELS SPROUTS! 
Roasted w/salt, olive oil, balsamic vinegar, caramelized onion, garlic, cream -11.5  
Add bacon or mushrooms -14 
FISH CAKES 
House maple smoked haddock cakes,  garlic, aioli w/ wilted spinach 
One cake 9.   two cakes  13.5 
STEAK APP 
Grilled, sliced beef steak, roasted roma tomato & rich demi sauce w/ fresh garlic, 
herbs, wilted greens -13  
NOT YOUR STANDARD  S.O.S  
 Red pastrami on creamed spinach w/ Romano & marsala,  focaccia crouton -13 
SUM DIM 
Steamed gulf shrimp w/rice noodles, ginger, garlic & nappa, soy dipping station&  
scallion -11.5 
BEEF GROCE’ 
Pan fried crispy natural Maine beef, tossed w/ greens, basil, peanut, lime , nam 
pla & chili dressing, rice noodles, shred carrots, greens & cilantro - 13 
I DREAMN’T OF JERRY 
Grilled ground natural  beef tossed w/creamy blu cheese dressing, pickled 
banana & roasted sweet red peppers, basil, red onions & lotsa parsley -10.5  
FABULOUS BOWL OF MEAT (AKA: f.b.o.m) 
Thai spiced natural ground turkey, shred carrot, cilantro, lime, red onion, rice 
noodles, lettuce leaves to wrap it up….“FAB!” -11.5 
ESCARNOT 
Hearts of artichoke, wood roasted in the nifty plate w/ garlic butter, tarragon, 
white beans, roasted garlic cloves, caramelized onion  -12 

SMALL – MEDIUM-APPETIZER PLATES 

DIPS & SPREADS 

SQUASH & THE 
GORGONZOLA 

Wood roasted imported 
gorgonzola, squash, roasted  

onion & garlic, basil -10 
 

HUMMUS GOES TO ITALY 
Artichoke& cecci beans, on a 

blue plate, EVOO, lemon, 
Elvis parsley, marinated 

tomato -9.5 
 

OLIVADA 
Our black olive, basil & garlic 

tapenade, locatelli seco 
sheep’s cheese, roasted red 

peppers -10 

FRIES WITH THAT? 

Hand cut organic  potatoes  
cooked in 100% canola oil 

 
plain fries – sm.5 lg.8 

sweet potato – sm. 6 lg. 9 
 

add dipping sauces -2 
parsley aioli, spicy ranch, 
Caesar, brown gravy, el 

camino chili sauce 
 

BLEU JOB 
Arugula, blue cheese, 
walnuts, red onion, 

garlic, tossed w/sweet 
potato  fries, honey-lemon-

olive oil.-11 
 

JERRY STYLE 
Sweet Potato Fries, sweet 
chili sauce, blue cheese, 

onion, cilantro & lime - 11 
 

WAFFLE HOUSE  
Wet fries w/brown gravy, 
melted cheese, yum – 11 

 
GNU EVAN’S 

tossed with Mixed field 
greens , olive oil, romano 

cheese & lemon – 11 
 

 



BBQ OF THE DAY 
House Smoked w/our own sauce, crispy fried polenta, white beans, fresh 
cilantro – lime slaw & house mustard- 19 
FISH CAKES 
Maple smoked haddock cakes, sautéed, white beans, hand cut fries, creamy 
fresh slaw garlic aioli  -23 
HADDOCK ENCHILADA 
Fire roasted haddock, caramelized onion, poblano & jalapeno peppers in 
soft corn tortillas , baked in our “El Camino” sauce,  cheese, black beans, rice 
& crunchy cilantro-lime slaw-24.5 
CHICKEN CURRY 
Natural breast, fire roasted w/chunky carrot, onion, garlic, Javin Curry, 
raisins, spinach, Jasmine rice, lentils, yoghurt, cilantro, cukes - 19 
HERS 2 
Wood roasted stuffed portabella mushroom w/blue, mozz ,roasted onion, 
garlic, herbs, baked in casserole w/chunky carrots, white bean ragu, roasted 
greens -20 
GNU THING 
Green beans , new potato, garlic, ginger, our own curry spice, red onion, , 
coconut broth w/ basil, jasmine rice,  lentils, yoghurt w/cukes, garlic, lemon 
Choose: Shrimp -25.5   Local Hiewa Tofu -19   Natural Chicken -19 
LAMB  WOWIE 
Roasted & braised w/aromatic veg, our own curry spice mix, w/roasted 
greens, spicy tomato, yoghurt, cilantro, lemon, carrot, salted onion, cilantro, 
cukes, rice -28.5 
INTERGALACTIC PORK 
Grilled natural prime center cut chop server w/stir fried sweet potato, corn 
& spinach, red coconut curry sauce, cilantro, lime and more -22.5 
CHICKEN X 
Natural boneless chicken breast baked in our salsa w/tomato, chilies & 
spices, black beans & rice, tortilla  & the usual suspects -19.5 
STIR FRY-  
Choose  rice noodle, jasmine rice or Asian egg noodle  w/  sweet chili sauce,  
assorted veg, egg, ginger, scallion, nam pla, p-nuts, cilantro,& lime 
Choose: Local Hiewa Tofu -19.5   Natural Chicken -19.5   Shrimp -25 Pork -22 

 
BEEF BURGUNDY 
Sautéed tenderloin w/ chunky mushrooms & carrots in a rich brown red 
wine sauce w/our fresh hand cut egg noodles -19.5 
CHOP N’ APPLES 
Char grilled center cut natural prime boneless pork chop w/ roasted Sewall 
orchard organic apples, roasted kale, mashed spud & gravy -22.5 
LAMB RAGU 
Lamb w/ mushrooms, tomato, oregano, garlic, chunky veg w/hearty house 
egg noodles & wilted spinach -22.5 
PIEROGIES! 
Polish “ravioli” w/potato & cheese filling, crispy sautéed beef w/caramelized 
onion, mushrooms, garlic, basil, parsley, butter w/fire roasted tomato & 
Romano  20 * Skip the beef & go just mushrooms w/ cream based  sauce 20 
POTROAST BLEU! 
Fire braised w/blue cheese, chunky carrot , mushrooms w/ roasted spud  & 
roasted  greens -23.5 
BISTRO JOB 
Our version of  “Steak Frites”, Char grilled Beef steak, Organic fries tossed 
w/ greens, blue cheese & roasted mushroom sauce. 26.5  

LARGE PLATES 

 GREENERY/SALADS 

Choice from below 
Full-12  Demi -8.00 

Add:  
Shrimp -3.5 

Local Hiewa Tofu -3.5 
Natural Chicken -3.5 

 
ET TU BRUTUS 
(kills a Caesar) 

Romaine & radicchio, 
Creamy Romano dressing, 

foccacia croutons, red 
onion, lemon 

 
RENEE’s  

Arugula, radicchio, 
roasted garlic, roasted 

onion, pepper rings, 
roasted red peppers, 
marinated tomato, 
raisins, fennel seed,  

olives, artichoke hearts, 
red onion, EVOO & 

Vinegar 
 

WEDGIE 
Romaine with “I dreamt’ 
of Jerry” creamy zippy 
blue cheese dressing, red 
onion , parsley,  tomatoes 

 
SALLY’s SIMPLE SALAD 
Baby arugula, radiccho, 
garlic red onion, EVOO, 

lemon, locatelli 
seco, raisins, pine nuts 

 
         BEETS & GREENS 

Arugula, radicchio, pine 
nuts, fennel, horseradish, 

garlic, raisins, onion, 
EVOO &  balsamic dressed 

 
HOUSE SALAD 

Seasonal mixed greens  
w/EVOO, Romano & 

lemon 
demi-5  sm-7.5  lg- 9.5  

BEANS & RICE 

White beans, marinated 
tomato, Romano  

Black beans, sour cream, 
onion & cilantro -9 

With 2  all beef Pearl 
Brand franks 12.5 

 

COMFORT FOOD 

MIRANDA STYLE 



 
SMOKED MEATLOAF 
Pork & veal, house smoked, roasted green beans w/ onion, tomato & bbq 
sauce,  Roasted potato, brown gravy-18.5 
BURRITO de EVAN 
Choose Roasted mushrooms, natural shaved steak or natural chicken with 
peppers, onions, black beans, gooey melted cheese, salsa & sour cream 
shredded greens, red onion, cilantro, lime -19.5  
ROASTED KNOCKWURST & MORSES KRAUT 
Garlic mashed, Morse’s kraut, sour cream, horseradish gravy, side shredded 
beet relish -22 
MEAT & POTATOES (SOME VEG TOO) 
Choose a meat: Grilled Beef Steak -26.5  Natural burger -16. 
Natural Chicken breast -19-Boneless center cut natural pork chop -22  
Roasted  beef knockwurst -23 Roasted ital sausage -19  
Grilled fish of the day- Mkt.  
Served with mashed, mixed roasted veg and  house made stock gravy. 

CLASSIC GOODNESS 
Fresh tagletelli noodles, arugula, tossed w/ olive oil, toasted garlic, bit ‘o 
stock,& locatelli sheeps milk ricotta seco cheese -19..5 
Hold the cheese & add mussels -21.5 
SHRIMP, PESTO & OLIVE PASTA 
Sauteed red sweet peppers, olive tapenade, romano cheese, load of fresh 
parsley,  fresh linguini, sooo good! -25.5 
OLD BLEU 
Homemade pasta tossed in bleu cheese & basil cream w/fire roasted roma 
tomatoes and wilted spinach -22 
PASTA, MUSSELS & ROASTED ITALIAN SAUSAGE 
Our marinara, fresh pasta & herbs -20 
PASTA MUSHROOM 
Roasted mushrooms, greens, garlic, caramelized onion, garlic, stock, cream, 
fresh herbs, fresh linguini-21 
PASTA & CHICKEN 
Semolina coated natural chicken breast, sautéed, crispy rigatoni pasta 
boursin cheese blend, garlic, pepper flakes & greens, diced tomatoes -19 
POLENTA W/  PROSCUITTO OR ROASTED MUSHROOMS 
Layered w/ricotta, basil, mozz & romano, marinara, roasted greens -20 
PASTA PRIMAVERA 
Roasted whole mushrooms, sweet peppers, roma tomato, broccoli, 
caramelized onion, garlic, herbs, wine, cream Fresh tagletelli noodles -19.5 
SPAGHETTI WIT or WITOUT 
House made semolina & egg pasta.  
Marinara & Romano -14 
Add Roasted sausages (1)-17 or (2) -20 
Add Connie’s veal & pork meatballs (2)- 17 or (4)- 20 
AGGABLAGGA 
Sautéed calamari & fresh pasta, garlic, red pepper flakes, 
 fresh oregano & marinara -22.5 
EGGPLANT  PARM 
Fire roasted eggplant, our marinara, lotsa cheese, rigatoni pasta -19 
FIRE BAKED MAC  N’ CHEESE 
House made noodles, tomato, roasted st. greens, lotsa cheeses, -20 
Add Smoked House Bacon -22.5  Add  Lobster -Mkt   
RIG IT TONY- rigatoni pasta tossed w/ wilted spinach & romano on our 
marinara- 15 

We can substitute Gluten Free Pasta in Many of our Dishes! Add 2 

LARGE PLATES 
 

SIDE PLATES 

5 ea 
 

Roasted rosemary and 
garlic new potatoes 

Garlic mashed potatoes 

Roasted vegetables 

White or black beans 

Tortilla chips & Salsa- 

House-made pasta and 
olive oil 

 
SIDES/EXTRAS 

2 ea 
 

Romano, sour cream, 
marinara, yoghurt & things 

like that 
 

MADE TO ORDER 
SOUPS 

 
Sm. 8 LG 12 

 
ROASTED VEGETABLE 

 
WHITE BEAN 

w/tomato & roasted kale 
 

BLACK BEAN 
w/sour cream, scallion & 

cilantro 
 

Also available in 
vegetarian/vegan.  

 
 

MY ITALIAN AMERICAN GRANDMA 
 

COMFORT FOOD 
 

CATERING 
& 

BARTENDING 
 

Pick-up Platters 
Drop-off Platters 

Full Service Catering 
Basic to full bartending 
Fully licensed/Insured 

for 
Dinner, Lunch, Bruch, 
Meetings or Cocktails 

at 
Your place 
Our Place 

or our Partners Venues 



Choose Grilled all natural Beef, Natural Chicken Breast, Portobella 
Mushroom, or local organic Hiewa Tofu 
Choose Cheddar, Swiss, Blue, or Feta 
Served on our house made foccacia  with demi salad, hand-cut fries & 
Morse’s local pickle. - 12 

                      Make your own see the “ADD ONS” to the left! 

 
Choose Grilled All natural Beef, Natural Chicken Breast, Portobella Mushroom, 
or local organic Hiewa Tofu 
Served on our house made foccacia  with demi salad, hand-cut fries & 
Morse’s local pickle.   Choice from below - 15 
 
MR. PHILBROOK  
Roasted mushrooms, BBQ Sauce, and swiss (Chicken Recommended) 
JERRY 
Roasted peppers & garlic, basil and our chunky zippy blue cheese dressing 
BLT 
Grilled Cob Smoked Bacon, Tomato, and Lettuce  
GORGONZOLA & ROASTED MUSHROOM 
The Name says it all! 

All served on house made foccacia with demi salad, hand-cut fries & Morse’s 
pickle. 
RUBEN’S LONG  LOST COUSIN  
Red pastrami, Morses Kraut & swiss, fire baked, Spicy ranch, House mustard, 
red onion 12.5 
HOT MEATBALL SUB 
Connie’s pork  and veal meatballs, marinara, two cheeses and basil -13.50 
CHEESE STEAK BOMB 
Shaved steak, roasted peppers, roasted onion, roasted mushrooms, mozzarella 
& Romano and marinara. -12.5 
FAIRGROUND SAUSAGE 
Roasted Italian sausage, peppers, onions, mozzarella & Romano cheese and 
Marinara.  -11.5 

Two Pearl brand all beef hot dogs. All served on our house made foccacia with 
demi salad, hand-cut fries & Morse’s pickle. Choice from below 11.5 
PLAIN 
KRAUT 
Morses Kraut and House Mustard 
POTTSVILLE CONEY STYLE 
Beef Chili Sauce, Red Onion, and House Mustard  
OLE’ SMOKEY 
Smokehouse Bacon and Cheddar  
pHd   (Proffessor of Hot Dogs) 
Romaine, Tomato, Red Onion and Chunky Thousand Island 

BURGERS, SANDWICHES AND HOT DOGS 

BURGER  
& 

SANDWICH 
ADD ONS 

Veggies 1.5 
lettuce 

tomato &  
raw onion 

 
Veggies 2 ea. 

roasted red pepper 
caramelized onion 

poblano chili 
sauerkraut 

roasted garlic 
roasted mushrooms 

roasted greens 
 

Meats 2.00 ea. 
bacon 

fried egg 
prosciutto 

 
Spreadables 1.5 ea. 

bbq sauce 
Caesar dressing 

blue cheese dressing 
secret sauce (chunky 

ranch) 
el camino sauce 

brown gravy 
salsa 

marinara 
 
 

WANT SWEET 
POTATO FRIES? 

add 2 

 

OUR OVEN IS EVEN 
CARBON NEUTRAL! 

 
TAKE OUT & DELIVERY 
AVAILABLE ANY TIME  

 
 

 

SIGNATURE BURGERS 

SANDWICHES 

DOGGIES 

BURGERS 



ALL PIZZAS ARE 11’ W/ FRESH HOUSE MADE DOUGH 

RED PIZZA 
Topped with our own fresh sauce, mozzarella & Romano cheeses. 
Just Cheese 10.00 With pepperoni 13 
WHITE PIZZA 
Garlic, olive oil & mozzarella & Romano cheese 10 

Make your own see the “ADD ONS” to the left! 

 
GREEK 
Tomatos, sliced black olives, spinach, feta & mozzarella, olive oil, garlic 14 
4-Q 
Mushroom, garlic, blue & mozzarella cheese, red onion, spinach 14 
SLEEPER 
Cured smoked beef, artichoke, red onion, lotsa parsley, mozzarella & 
Romano 14 
REMEMBER 
Garlic, blue & mozzarella, red onion, topped w/ olive oil tossed mixed 
greens 14 
HERS 
Natural chicken breast, caesar dressing spinach, sweet red pepper, & 
mozzarella 14 
JERRY’S 
Natural chicken, Thai chili sauce, blue & mozzarella, topped w/crispy fresh 
lime Asian slaw 14 
THE ROCK 
Red Pizza with bacon, mozzarella, Romano, oregano red onion and green 
peppers 14 
 

No Substitutions on the signature pizzas please….. 

 
©This means copywrited, The large print giveth. The small print taketh away 
 

PIZZAS 

 
 

PIZZA 
ADD ONS 

CHEESES 2 ea. 
Mozzarella, Ricotta, 

Romano, blue, cheddar, 
feta 

 
CHEESES 2.5 ea. 

Sheep's milk dried ricotta 
Gorgonzola 

 
VEGETABLES 2.00 ea. 

Spinach, arugula broccoli, 
poblano  peppers, red 

sweet peppers, garlic, red 
onion, mushrooms, 

broccoli, radicchio, basil, 
parsley, scallion, sliced 
black olives, pickled hot 

banana pepper rings, 
black beans  Ranchero 

sauce, salsa 
 

VEGETABLES 2.5 ea. 
Roasted red peppers, 

roasted eggplant, roasted 
garlic, caramelized 

roasted onion, portabella 
mushroom, roasted kale, 
fresh plum tomato, pesto, 

artichoke hearts, mixed 
Greek olives  

 
MEATS & SUCH 3 ea. 

Anchovy, Chorizo, shaved 
steak, Italian sausage, 
Cured smoked beef, 

natural burger, bacon 
 

MORE MEATS 3.5 ea. 
Prosciutto, pulled beef, 
natural chicken breast, 

gulf shrimp  

LOBSTER 
In Season & Holidays 

Market Price 

SEA SCALLOPS – 
Market Price 

 
TAKE OUT & DELIVERY 

AVAILABLE  
ANY DISH - ANY TIME  

SIGNATURE PIZZAS 

WE STRIVE TO SUPPORT OUR LOCAL FARMERS, 
FISHERIES AND FOOD ARTISANS 

FEATURING OUR OWN CHEF’S FARM: 
 

Head Acre Farm  
& Farmer Anne Perkins 

 
THANK YOU TO OUR 

FOOD PARTNERS: 
 

The Maine Grind Beef, Green Arrow Farms, Cellardoor Winery, 
Breakwater Vineyards,  Vermont Cheese Co., Seal Cove Cheese, Jess’s 

Market, Plants Seafood, Sewall Orchards, Crown of Maine Co-op, 
North Country Smoke House, Pemaquid Mussels, Morses Kraut, 

Vermont’s King Arthur Flour, Weskeag Farms, Bell & Evan’s Natural 
Amish, Bowden’s Egg Farm,  Kinneally Meats, Chartrand Wine 

Imports, Meyer Natural Beef, and Scott’s Produce. 
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