
DESSERT

CHOCOLATE & CHEESE 6.95
A little pot of chocolate with ricotta filled cannolis

BLUEBERRY BUTTERMILK TART 6.50
Warm blueberry tart with house made vanilla ice cream

TIRAMISU 5.95
A tower of ladyfingers soaked in brandy & coffee with lemon-mascarpone cream

KEY LIME PIE 5.50
Baked meringue on top of key lime custard & pecan crumb crust

CHEESE 6.95
Whipped brie with julienne of carrot and honeyed currants

HOUSE MADE ICE CREAM OR SEASONAL SORBET 4.50

LITTLE SKIPPER’S MENU
For twelve and under

GRILLED ANGUS BURGER 6.95
Served with lettuce, pickle & choice of cheese

GRILLED HOT DOG 5.50
Served with pickle and choice of side

HOUSE MADE CHICKEN TENDERS 7.95
Tender chicken crusted with breadcrumbs & herbs served with apricot BBQ sauce

PENNE PASTA 5.50
With tomato sauce or butter & parmesan

GRILLED AMERICAN CHEESE 4.95
Served with pickle and choice of side

(All items served with a choice of fries, carrot sticks or fruit salad. Substitute sweet potato fries for an
additional 1.50)

BEVERAGES
Coke, Diet, Sprite, Ginger Ale, Pink Lemonade & Cranberry 1.50

Milk or Chocolate Milk 2.50

Coffee, Iced Coffee, Tea & Iced Tea 1.75

Our purveyors provide us with only the finest & freshest ingredients:
Harbor Fish Market, Native Maine Produce, Micucci’s, Cambridge Packing, Standard Baking

Company, Wicked Joe Roasting Company, Morse’s of Maine, Silvery Moon Farm, Duck Trap Farm
& Wicked Good Charcoal


