








Dessert                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             
Blueberry Sorbet (VG) (V) (GF) | 8

Banana Creme Brulee (V) | 8

Dark chocolate mousse with sea salted coffee             
caramel (GF) (V) | 8

Chocolate & Cheese Board | assorted chocolates from 
Savour Chocolates & cheeses designed to pair (V) (GF) | 14

Coffee & Tea
French Press | Speckled Axe Coffee | Portland, ME 5 | 8
            shot of dram | 3

Tea | MEM Tea Imports | Boston, MA        4
        Green, Black, Spiced Chai, Lemon Camomile,
        Mediterranean Mint

Vespertino Cocktails | 8       

 Vespertino:
  adj. | occurring during the evening

  noun | a drink made with silver tequilia, fresh  
  dairy cream & spices, bottled in Portland, ME

Daniel Troy | Vespertino, Stroudwater bourbon & blue agave

W.T. Herr | Vespertino, reposado, cherry herring 
      & coconut milk 

#18 | Vespertino, chocolate liquor, cointreau, coconut milk

The Hair-ah-sim-ee-ak | Vespertino, coffee liquor & amaretto

Dessert Drinks | 8
Ferreira Dona Anonia Reserva | Tawny Port | Portugal 

Housemade Limoncello

Cocchi | Dopo Treatro Amaro

Hot Chai Toddy | Stroudwater rum, coconut nectar, chai tea,  
    orange & cinnamon
 

                   

Chef’s Tasting Menu | $55

Vegetable Caprese
Marinated vegetables, tomatoes, fresh mozzeralla & basil (GF)

Paired with 2016 The Peach, Chenin Blanc & Viognier

Golden in Color.  A medium bodied, riper wine that finishes with good 
length & a lingering aftertaste of honey & peaches on the palate.  

Seafood Gumbo
Cajun style stew with Maine scallops, white fish, shrimp, served with
jasmine rice (GF)

Paired with 2016 The Coco, Merlot 

Good Color, nose shows cherry fruit with dark chocoalte favors, a lot 
of tannins in the wine, but soft & very approachable.

Chocolate & Cheese Board 
Assorted chocolates from Savour Chocolates & cheeses designed to 
pair with a housemade orange marmalade (GF) (V)

Paired with Gran Gesta Brut Reserva Cava

This Cava displays pale golen color with great bubbles,   It exudes 
butterscotch, apple & white rasin aromas. 

          


