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Starters
THREE MAINE 
CHEESES — 18

honey, fig jam,  

plumped apricots 

blueberry-walnut crisp 

CHARCUTERIE — 18

fennel mustard, 

marinated olives,  

grilled baguette

TRUFFLE-LACED 
POTATO CHIPS — 8

goat’s milk ranch dip

WARM GOAT CHEESE 
FRITTERS   — 12

pickled spring beets, 

honey poached garlic, 

thyme  

CRISPY BRUSSELS 
SPROUTS — 10

charred lemon, toasted 

walnuts, aioli

TOASTED CHICKPEA 
HUMMUS — 10

minted peas, 

grilled naan 

 

Sandwiches
AVOCADO TOAST — 15

avocado, whole wheat toast, 

poached egg, chili & lime 

marinated tomatoes,  

grains of paradise

FRIED CHICKEN  
BLT — 15

crisp bacon, arugula, 

marinated tomato,  

smoked mayonnaise, 

ciabatta

PORK BELLY  
BÁNH MÌ ROLLS — 16

house pickles, 

cilantro lime emulsion   

 
MAINE CRAB  
ROLL — MP  

lemon mayonnaise, bibb 

lettuce, snipped chives,  

split-top rolls

GROUND STEAK 
BURGER — 16

LTO, local cheddar,  

smoked bacon,  

Press sauce

DOUBLE STACK  
BURGER — 16

American cheese, mustard, 

shaved lettuce, sour pickle

VEGETARIAN    
IMPOSSIBLE TM 
BURGER — 16

avocado, tomato, lettuce, 

sriracha aioli 

Soups & Salads
SPRING CARROT &  

GOLDEN LENTIL SOUP — 9

buttermilk, puffed wild rice, cilantro     

YOUNG SPINACH SALAD — 10

crumbled feta, toasted freekeh,  

pickled grapes, creamy chickpea dressing 

SNAP PEA SALAD  — 12

bibb lettuce, house ham, shaved celery,  

tarragon, grain mustard vinaigrette 

ARUGULA SALAD — 12

smoked almonds, radish, ricotta salata,  

fresh strawberry, rhubarb vinaigrette   

 

SEVEN VEGETABLE SALAD — 12

assorted vegetables of the season,  

vinaigrette jardinière, crumbled citrus, petite herbs

ENHANCEMENTS

Grilled Chicken — 6

Soy-Glazed Tofu — 4

Salmon — 9

Maine Lobster — MP

Congress 
Street 
Lunch
Cup of Soup

Side Salad

Petite Sandwich

— 16

Mains
MAINE CRAB PASTA — 20

fresh creste di gallo pasta,  

pancetta, peas, chili, mint

FAROE ISLAND SALMON — 19

panache of spring vegetables,  

house green curry, lemongrass, lime leaf, chili    

 

Desserts
MILK CHOCOLATE BUDINO — 9

dark chocolate truffle cake,  

malted cream, cocoa nibs

COC0NUT PANNA COTTA — 9

passion fruit financier, mandarin gastrique, 

toasted coconut crumble 

UNION M&MS — 7

macarons, madeleines, meringues 

AFFOGATO — 7

vanilla gelato, shot of hot espresso

For your convenience, a 20% gratuity will be added to parties of eight or more. Please advise us if you have any dietary concerns or food allergies. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions. 
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