
 

 

T O M AT O  B R U S C H E T TA 
diced tomatoes, marinated mozzarella,                

fresh basil, garlic & pine nut pesto,                        
olive oil, balsamic reduction 

 
B R U S S E L S  S P R O U T S 

fried brussels sprouts, 
maine blueberry agrodolce, 

crispy shallots 
 

CA ESA R  SA LA D 
little gem lettuce, 

lemon, pecorino romano, 
anchovy, focaccia crouton 

 
LU M AC H E 

house vodka sauce, 
crispy cipollini onion, 

calabrian chili oil, whipped ricotta 
 

CA M PA N E L L E 
shrimp, ‘nduja cream, 

sundried tomato, white wine, 
lemon zest, parsley 

 
R A D I AT O R I 

pork & beef bolognese, 
smoked pancetta, san marzano tomato, 

pecorino romano 
 

L I M O N C E L L O  S O R B E T T O 
fresh berries, limoncello syrup, 

pink peppercorn meringue 
 

BA NA NA S  FO ST E R  PA N NA C O T TA 
banana panna cotta,  

butterscotch sauce, oat crumble, 
vanilla bean whipped cream 

 
C H O C O LAT E  T O R T E 

warm chocolate torte, 
raspberry caramel, vanilla gelato, 

candied cacao nibs, fresh raspberries 

Maine RestaurantWeek $58


