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STARTERS

Spinach-Artichoke Dip

Creamy spinach and artichoke dip baked
with mozzarella and parmesan,

served with tortilla chips $716

Banging Shrimp

Fried golden, served with

banging sauce $15

Fried Cheese Curds ;
Hand-breaded Pineland Farms cheese Chicken Tenders 'z 1b. 59 ¢ 1 Ib. $17
curds, served with our marinara $13 Bone In Wings 6 or 12 -mkt

Fried Pickles
Breaded dill pickle chips fried crispy,

Nachos

Crispy corn tortilla chips topped with
black olives, our signature house
queso sauce and salsa fresca $14

e Add guacamole $2
¢ Add sour cream $1

¢ Add taco beef, taco chicken
or Barbacoa Beef $4

SAUCES:
* Buffalo

served with ranch $13 « Bourbon BBQ

Giant Pretzel - Asian Zing
Oven baked, served with our * Banging
pub mustard and house queso $14

DIRTY FRIES (OR TORTILLA CHIPS!] \ W
Dumpster Fries Cowboy Frles )

Go full dumpster fire with barbacoa or taco chicken, Tossed in our

guacamole, jalapenos and all the fixings $16 S.0.B. dry rub, .
Buffalo Fries BBQ beef, Up North Fries
shredded w/cheese curds

cheddar, topped and house gravy $13
with coleslaw $15

F LAT B R EAD s GF available +$3

Just the Cheese Mozzarella, cheddar, and parmesan, tomato sauce $13 ® with pepperoni +$2

Crispy chicken, buffalo sauce, house queso,
Bleu cheese crumbles, and green onion $15

All the Meat

Pepperoni, sausage, ground beef, bacon,
mozzarella, tomato sauce $16

What Moose Eat

Peppers, onion,

mushroom, tomatoes,

mozzarella, tomato Where Buffalo Roam

sauce $14 Chicken tenders, buffalo sauce, bleu
crumbles, scallions, garlic oil, mozzarella $716

*This food is or may be served raw or undercooked or may contain raw or undercooked foods
- consumption of this food may increase the risk of foodborne illness. Please check with your physician if you have any questions about
consuming raw or undercooked foods - menu items containing shellfish may contain occasional shell particles.




SALADS

New! Grilled Chicken

Caesar Romaine lettuce,
grilled chicken breast,

caesar dressing, croutons,
and parmesan cheese $17

Sm. House Salad
Romaine lettuce, tomatoes,
cucumber, onion $6

HAND HELDS

Dressings: Italian, Ranch,

Bleu Cheese, Balsamic Vinaigrette

Taco Salad

Romaine lettuce, ground beef,
tomatoes, onions, black olives,
fresh jalapenos and cheese

in a crispy fried tortilla,

topped w/sour cream.

Choice of dressing $16

» Add salsa & guacamole $2.00

MAKE IT SQUEAL
- add bacon for $2

Served w/fries (regular or salt n vinegar) ® GF bun available +$3

e Add Cole Slaw or Side Salad +$2

Lincoln Smash Burger

2 patties*, cheddar cheese,
lettuce, tomato, onion, pickles,
smash sauce $718

Buffalo Smash Burger
2 patties*, cheddar cheese,
buffalo sauce, pickle mayo,
crumbled blue cheese $16

Ultimate Chicken
Pounded chicken breast in our
house breading fried golden,
lettuce, tomato, onion,

roasted garlic aioli $16

Mushroom-Swiss Burger
Juicy smash burger w/sautéed
mushrooms, melted Swiss, and
house made truffle mayo $16

The Stinkin’ Lincoln

ngtme COCKTAILS

Rodeo Burger

2 patties with cheddar cheese,
BBQ sauce, bacon, and onion
straws on a brioche bun $719

Philly Delight Sub
Shaved steak, sautéed onions
& peppers, queso, provolone
cheese $18

Holy Cheesus

Double stack with 2 grilled
cheeses for buns, cheddar,
American, house queso $18

Nashville

Fried chicken tossed in S.0.B.
dry rub, pickles and coleslaw
on brioche $16

COMFORT
FOOD

New! Grilled Chicken

Alfredo Grilled chicken
breast, linguine, house
alfredo, topped w/parmesan,
served with toast points $18

Mac & Cheese

A creamy 3-cheese blend
tossed w/elbows, topped with
garlic herb breadcrumbs $72

e Buffalo Mac $15

¢ Philly Mac $16

e New! Mexi Mac $16
w/taco beef and salsa,
topped with tortillas,
served with toast points.

Chicken Pot Pie

Our savory pot pie with tender
chicken and veggies in a
cream sauce, topped with a
golden flaky crust $15

Fish N’ Chips

Haddock fillet breaded fried
golden, served with fries,
coleslaw, tarter sauce

and a lemon wedge $19

ASK ABOUT OUR

DESSERT OF THE DAY

Bottles

Our play on a dirty martini

Titos, pickled quail egg, olive juice
The Scorned Woman

(shot or martini) House-infused
5-pepper vodka, passion fruit

Hops & Honey - Jack Daniels honey,
fresh lemon juice, orange juice, topped
w/Geaghan’s 13 lakes IPA

Tap House Mai Tai - Malibu,
Captain Morgan, amaretto, passion
fruit puree, sour and pineapple

Just Peachy - Peach puree, lemon
juice, schnapps, vodka on the rocks
All the Rizz - Blueberry Vodka,

Deep Eddy ruby red, puree fruit blend,
fresh lemon/lime on the rocks

Bud - Bud Light
Coors Light
Michelob Light

Drafts

Bud - Bud Light
Busch Light
Coors Light

Allagash White

Sebego Haze
Rotating Draft
Downeast Cider
(Seasonal)

BEVERAGES

Mich Ultra « Miller Lite

Mich Ultra « Miller Lite

Geaghan’s 13 Lakes IPA
Sam Adams (Seasonal)

BOTTLES/CANS

Angry Orchard Cider
Athletic Brewing IPA N/A

Brothers THC Drinks
(Assorted Flavors)

Corona + Corona Light
Downeast Cider

Heineken

Heineken 0.0 N/A

Nutrl (Seasonal Flavors)

PBR Tall Boy

Sam Adams Boston Lager
Sun Cruisers

Twisted Tea (Original or Light)
White Claw (Assorted Flavors)

House Wine
Merlot « Cabernet
Chardonnay - Pinot Grigio

Soda ($3.50/free refills) Pepsi * Diet Pepsi « Orange Crush « Mtn Dew - Starry « Root Beer * Gingerale
« Dr Pepper  Raspberry Iced Tea « Brisk Unsweetened Iced Tea « Juice (Orange or Cranberry)
+ Chocolate Milk - Lemonade (Reg./Strawberry/Peach/Blueberry/Raspberry)

Menu Design by Melissa Sands, Creative Insight e creativeinsight.net




