BISTRO 1828

PEPPERRELL COVE

STARTER
=

BAKED BRIE - CARAMELIZED APPLES & ONIONS - CANDIED WALNUTS - HOT HONEY - CROSTINI | 16
MAINE MUSSELS - LOCALLY SOURCED - COCONUT CURRY BROTH - SCALLIONS - GRILLED BREAD | 26
HADDOCK CAKE - PANKO CUSTED - REMOULADE - FRESH LEMON | 12
CONFIT DUCK LEG - BUTTERNUT SQUASH RISOTTO - SAGE - PARMESAN - APPLE CIDER DEMI |24
OYSTER ON THE HALF SHELL - LOCALLY SOURCED - CLASSIC MIGNONETTE - FRESH LEMON - GF | 4
BRUSSELS SPROUTS - PARMESAN - LARDONS - BALSAMIC GLAZE | 14
FRIED BUFFALO CAULIFLOWER- HOUSEMADE RANCH | 12
TRUFFLE FRIES - FRESH HERBS - PARMESAN - CHIPOTLE AIOLI |12
FORMAGGIO BOARD - THREE ARTISANAL CHEESES - CROSTINI - ACCOUTREMENTS | 26

FALL SQUASH & COCONUT BISQUE - TOASTED PEPITAS - SAGE OIL |12

SALAD
e

BABY SPINACH - FRESH APPLES - CANDIED WALNUTS - DRIED CRANBERRIES - BLUE CHEESE - LEMON THYME DRESSING | 16
LITTLE GEM CAESAR - HOUSEMADE DRESSING - BOILED EGG - TOASTED BAGUETTE CRUMBLE - PARMESAN | 16 PETITE | 12

SALAD PROTEINS: PAN SEARED SALMON |16 FRIED HADDOCK |10 GRILLED CHICKEN |10
GRILLED SHRIMP |'I4 GRILLED FLANK STEAK |32

MAIN FARE
S

FLANK STEAK - POTATO GRATIN - BROCOLLI RABE - HORSERADISH BUTTER - GF | 48
BRAISED LAMB STROGANOFF - FRESH PAPPARDELLE - SPINACH - MUSHROOMS - PARMESAN | 34
LOBSTER MAC & CHEESE - CRIMINI MUSHROOMS - ONIONS - RED PEPPER - BUTTER CRUMBS | 38
CHICKEN MARSALA - MASHED POTATOES - SAUTEED SPINACH - MUSHROOM MARSALA SAUCE - GF |28
PORTERHOUSE PORK CHOP - ROASTED YUKON & SWEET POTATO HASH - BRUSSELS SPROUTS - WHOLE GRAIN MUSTARD AU JUS - GF |36
PAN SEARED SALMON - LENTILS - ROASTED FALL VEGETABLES - OLIVE LEMON TEMPANADE - GF |34
BAKED HADDOCK - BUTTER CRUMBS - MASHED POTATOES - SPINACH - WHITE WINE LEMON CREAM SAUCE | 34
STUFFED ACORN SQUASH - BLACK LENTILS - FALL VEGETABLES - SPINACH - GF |24
FISH ‘N" CHIPS - LOCALLY SOURCED HADDOCK - FRIES - LEMON - TARTAR SAUCE |28

1828 BURGER - SAUTEED MUSHROOMS & ONIONS - FONTINA CHEESE - FRIES |21
TRUFFLED FRIES | 4 GLUTEN FREE BUN | 2

THIS MENU HAS BEEN CREATED THOUGHTFULLY BY THE CULINARY TEAM TO MAKE SURE ALL INGREDIENTS COMPLEMENT EACH OTHER.
THE TEAM ASKS FOR NO SUBSTITUTIONS UNLESS IT IS A FOOD ALLERGY. PLEASE INFORM SERVER PRIOR TO PLACING YOUR ORDER.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.



BISTRO 1828

PEPPERRELL COVE

COCKTAIL
———

PEPPERRELL COSMO
TITO'S - ROCKEY'S LIQUEUR - GREEN APPLE - LIME |14
COVE OLD FASHIONED

BLACKLAND TEXAS PECAN & BROWN SUGAR BOURBON
FOUR ROSES BOURBON - SIMPLE - BURNT ORANGE - LUXARDO CHERRY | 14

CREW'S CURE®
TANQUERAY GIN - GINGER LIQUEUR
HOUSE-MADE GINGER SHRUB - LEMON | 15

SIMEON’S ELIXIR®

HARDSHORE GIN - PEAR LIQUEUR - CRANBERRY CHUTNEY
LIME - SIMPLE - BURNT ROSEMARY | 13

WARM AUTUMN CIDER*
DIPLOMATICO RUM - WARM CIDER - BENEDICTINE - CINNAMON | 14

CHAI TIDE
HOUSE-INFUSED CHAI VODKA - PUMPKIN - BAILEY'S
KAHLUA - FRESH ESPRESSO - CHAI-INFUSED COLD FOAM- NUTMEG | 15

HAZY ORANGE SKIES
MEZCAL - FRESH ORANGE - HONEY SIMPLE - CITRUS | 13

CARAMEL APPLE SANGRIA
WHITE WINE - CARAMEL VODKA - SPARKLING CIDER
FRESH APPLE - CARAMEL SYRUP - CINNAMON SUGAR RIM | 14

*NON-ALCOHOLIC OPTION AVAILABLE

NON-ALCOHOLIC
PN

N/A MOCKTAILS
CRANBERRY MULE

NON-ALCOHOLIC GIN - CRANBERRY CHUTNEY
SIMPLE - LIME - GINGER BEER | 10
CHAI-DER
NON-ALCOHOLIC CHAI-INFUSED RUM - HOT CIDER -CINNAMON | 10
PUMPKIN PATCH MARGARITA
NON-ALCOHOLIC AGAVE SPIRIT - PUMPKIN - LIME | 10
N/A VINO & BEER
BLANC DE BLANC | 5135149
ROSE | as13 n49
SPARKLING BRUT |ais12 6146

KIT NON-ALC - HAZY IPA OR BLONDE | 7

BEVERAGE
P

SARATOGA WATER - SPARKLING OR STILL 1LTR | 6

PEPSI - DIET PEPSI - STARRY - GINGER ALE -
LEMONADE - ICED TEA |4

MAINE ROOT SODA - ROOT OR GINGER BEER | 5
ASSORTED TEA & COFFEE |5

VINO
—So=

SPARKLING
YOHANNA SUZANNA - EXTRA BRUT - FRANCE | ats15 8156
PROSECCO - BISOL - JEIO - ITALY |cs13 6n49

PROSECCO ROSE - LA GIOIOSA - ITALY | cs13 sn49

ROSE

CHATEAU PEYRASSOL - FRANCE | ais13 5n49

WHITE
PINOT GRIGIO - SISI - ITALY | ais13 sn49
SAUVIGNON BLANC - GUY MARDON — FRANCE | ais13 149
CHARDONNAY - J.LOHR - ARROYO VISTA RESERVE - CA | ais13 sn49

CHABLIS - ALBERT BICHOT - BURGUNDY, FRANCE | 61516 en65

VERDECA - CANTELE - ITALY | cis12 8148

RED
PINOT NOIR - MARTIN RAY VINEYARDS - RUSSIAN RIVER VALLEY | as14 en56
SANGIOVESE - COLLE MASSARI - TUSCANY, ITALY | ats14 B152
MERLOT CABERNET FRANC- CHATEAU MANOIR - FRANCE | ais12 146
CABERNET SAUVIGNON - OUTERBOUND - CA | ats17 en64

DANIELE CONTERNO - NEBBIOLO D'ALBA - PIEDMONT, IT | ats16 160

DRAFT BEER
P

LUNCH IPA 7% - MAINE BEER COMPANY - ME |12
PALE ALE 5.2% - TRIBUTARY BREWING - ME |9
HAPPY HOUR - PILSNER 4.7% - PEAK ORGANIC BREWING - ME |9

PUMPKIN HEAD - WHEAT ALE 5.0% - SHIPYARD BREWING - ME |12

CANNED & BOTTLED
—o=

SWISH DIPA 8% - BISSELL BROTHERS | 13
BISSELL BLACK IRISH NITRO DRY STOUT 4.2% - BISSELL BROTHERS | 10
RED IRISH STYLE ALE 4.4%- NONESUCH RIVER BREWING | 10
BLUEBERRY ALE 5% - PEAK ORGANIC BREWING | 10
ALLAGASH WHITE 5.2% - ALLAGASH BREWING | 11
UNIFIED PRESS SEMI-DRY CIDER 5.2% - CITIZEN CIDER | 11
KIT NON-ALC - HAZY IPA OR BLONDE | 7

MILLER HIGH LIFE 46%| 6

THE VIEW FRISBEES WHARF  PROVISIONS

PEVPLRRELLC&VEQ PEPPERRELL COVE PEPPERRELL COVE,
THE VIEW- BEAUTIFUL EVENT SPACE WITH TWO FLOORS OF OCEAN VIEWS. CONTACT DIONNA@PEPPERRELLCOVE.COM
FRISBEE'S WHARF- OCEAN FRONT, SEASONAL RESTAURANT, OFFERING CLASSIC MAINE FARE.

PROVISIONS- COFFEE, BAKED GOODS, BREAKFAST & LUNCH. BEER, WINE, AND ICE CREAM (APRIL - OCTOBER)
PEPPERRELLCOVE.COM




