
Maine Kitchen & Topside Tavern

RED
MERLOT

House wine: 
Beringer, California
A polished, fresh wine with 
lots of inviting raspberry and 
blackberry in the bouquet. 
Medium-bodied with velvety 
ripe plum flavored fruit; this 
wine has a nice hint of vanilla 
on the finish. 6

J. Lohr Los Osos Robles,
California   
Dominated by fresh blueberry, 
boysenberry fruit and layered 
with vanilla oak, this tasty 
Merlot finishes with a lingering 
hint of cherry and spice. 8/30

CABERNET SAUVIGNON

House wine: 
Beringer, California
This wine exhibits medium body 
and mid-palate weight. The 
nose is dominated by bright red 
fruit and notes of blackberry. 
It finishes with notes of brown 
spice and vanilla. 6

Terrazas “Altos Del Plata” 
Mendoza, Argentina
A full-bodied wine with 
outstanding notes of 
cherries and forest berries 
and subtle notes of caramel, 
spice and toast. 8/30

PINOT NOIR

One Hope, California “Every 
Bottle Makes an Impact”   
Bright cherries and strawberries 
with hints of violet pastille and 
cola are an inviting entry to this 
Pinot Noir. The fruit is layered 
with fresh soil notes of earth 
and spice. Silky tannins stretch 
through the finish creating 
beautiful length and richness. 
8/30

MALBEC

Alta Vista Vive, Argentina  
This wine exhibits intense 
aromas of plum, black cherry 
and exotic spices, with notes 
of coffee and vanilla from the 
oak barrels. The flavors on the 
palate are fresh, with good 
structure and soft tannins, 
and the finish is full and 
concentrated, with spice notes. 
8/30

WHITE
PINOT GRIGIO

House wine: 
Beringer, California
Pale, straw-yellow in color with 
flowery fragrances. Mid-palate 
balance with a short, clean 
finish. 6

Dipinti, Trentino, Italy  
Aromas of pear and apple 
with a hint of blossoms and 
nuts. Soft and round on the 
palate with a touch of spice, 
finishes dry with a refreshing 
citrus zip. 9/34

CHARDONNAY

Beringer, California 
This straw colored wine offers 
pear, vanilla and fresh apple 
aromas. Smooth and refreshing. 
6

Simi Chardonnay, California  
Aged in oak barrels for 6 
months, notes of spiced pear, 
honeysuckle and vanilla. Texture 
is smooth and rich. 11/38 

SAUVIGNON BLANC

Haymaker Sea Pearl, 
New Zealand
Light-bodied and refreshing 
with flavors of passion fruit, 
gooseberry, and grapefruit. 8

Simi Sauvignon Blanc, 
California 
Appealing citrus notes, pink 
grapefruit and lemon grass. This 
wine is bright and crisp. 10/36

MOSCATO

Allegro Moscato, California   
Fresh and fragrant featuring 
signature notes of orange 
blossom and honeyed 
peach. 9/34

SPARKLING
 

Prosecco on tap
Bubbly prosecco with your 
choice of fruits and sweetened 
syrup. 9

La Vieille Ferme
Sparkling Rose, France
Fruity crisp effervescents. 10

RIESLING
 

Shine Riesling, Germany
Slightly sweet, crisp green 
apple, pear and peach. 8

WINE BEER 

MAINE MICRO-BREWS & PROSECCO ON TAP

Maine Beer 
Company 
Lunch IPA

Freeport, ME • 7% ABV • Orange, grapefruit 
and lemon with pine/herbal undertones, 
subtle caramel and malt sweetness.

8

Seadog 
Bluepaw 
Wheat Ale

Portland, ME • 4.75% ABV • Wheat ale 
combined with the delightful aromatics and 
subtle fruit flavor contributed by Maine wild 
blueberries.

6

Allagash Black Portland, ME • 7.5% ABV • Belgian style stout. 7

Allagash 
White Ale

Portland, ME • 5.2% ABV • Light bodied wheat 
ale, lemony accents, clean finish. 

 7

Belfast Bay
Lobster Ale 

Belfast, ME • 5% ABV • Medium ale, sweet 
nuttiness, mild earthy hops.

6

Shipyard
Seasonal

Portland, ME 6

Boothbay 
Craft Brewery 
Ken Brown Ale

Boothbay Harbor, ME • 5.6% ABV • Smooth, 
American brown ale.

6 

Prosecco 
on tap

Bubbly Prosecco with your choice of fruits and 
sweetened syrup. 

9

BOTTLED BEER

Budweiser, Bud Light, Coors Light, 
Miller Lite, Michelob Ultra

4.50

Guinness, Corona, Stella Artois, Sunday River Lager, 
Geary’s Ixnay (gluten-removed), Truly Spiked Seltzer, 
O’Doul’s Non-alcoholic

5 

Sam Adams Seasonal, Downeast Cider 6

SPECIALTY COCKTAILS 

Linda Bean’s Spicy Linda
Our signature “Bloody Mary” 8
With a Maine oyster floater   $11
With a Maine lobster tail   $20
Or try both!   $23

Freeport Blueberry Lemonade
Cold River Blueberry Vodka and 
lemonade, finished with a sugar 
rim and fresh blueberries. 12

Down East Margarita 
Tequila, cranberry juice, triple sec 
and lime. 9

Seasonal Martini
10

French Martini
Vanilla vodka, Chambord 
and pineapple juice with a 
lemon twist. 10

Maine Mule
Bourbon and Maine Root 
ginger brew. 9

Blueberry BBQ Sauce 
13

Maple BBQ Sauce  
13

Over the Moon 
Maple Syrup 

Pint 18 / Half Pint 11

Pepper Maple Pinch 8

Maine Sea Salt 8

Hard to Starboard Coffee 
1 lb bag 13

Easy to Port Coffee 
Decaf 1 lb bag 13

LINDA BEAN’S® 
to take home:


