BISTRO 1828

STARTERS
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MAINE MUSSELS | 24
BLEU CHEESE - WHITE WINE - CARAMELIZED
ONIONs - BacoN - CREAM - GRILLED BREAD

oR WHITE WINE - GARLIC & BUTTER

OYSTER ON THE HALF SHELL | 3.5
LocALLY SOURCED - HOUSE-MADE MIGNONETTE
FRESH LEMON

BAKED OYSTER FLORENTINE | 24
SPINACH - PARMESAN - RED PEPPER - PANKO

BRUSSELS SPROUTS | 14
PARMESAN - LARDONS - BaLsamic GLAZE

HOUSE-MADE CRAB CAKE | 18
FENNEL - BaBy GREENS - CiTRUS AlOLI

SOUP OF THE DAY |12
PLEASE Ask YOUR SERVER

MAIN FAIR
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DUCK CONFIT GNOCCHI | 34
House-MADE GNOCCHI - MUSHROOM CREAM SAUCE
TRUFFLE OIL

WINTER SQUASH RAVIOLI | 24
SAGE BROWN BuTTER CREAM SAUCE
PARMESAN CHEESE

FISH ‘N’ CHIPS | 25
FRESH LEMON - HOUSE-MADE TARTAR SAUCE
House-MADE COLESLAW

1828 BURGER | 19
CHEDDAR - LETTUCE - ToMATO - ONIONS
SERVED WITH FRIES

ADD BACON | 2

DESSERT
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SEASONAL DESSERTS
PLEASE Ask YOUR SERVER

PEPPERRELL COVE

FORMAGGIO BOARD | 24
THREE ARTISANAL CHEESES
House-MADE CROSTINI & CONDIMENTS

FLATBREAD | 16
MozzaARELLA - HERBED GoAT CHEESE - BACON
CaARAMELIZED ONIONS - APPLE - BaLsamic GLAZE

COBBSALAD |14

RoMAINE - HARD BoiLED EGG - Avocabo

Rep ONIoN - GRAPE TOMATOES - BACON - FETA
SHALLOT VINAIGRETTE

BEET SALAD, |14

Mixep GREENS - GoOAT CHEESE RANGOON's
MapLE RoasTeED CARROTS - TOASTED PECANS
CITRUS VINAIGRETTE

App To ANY SALAD:
CRraAB CAKE | 16 GRILLED SHRIMP | 14
FriED HADDOCK | 9 GRILLED CHICKEN | @

NEW YORK STEAK AU POIVRE | 45
PepPPERCORN CRUSTED - MASHED POTATOES
GRILLED BROCCOLINI

PAN SEARED SCALLOPS | 36
Miso FENNEL CREAM - Bok CHoy - SusHI RIcE
CHiLI OIL - GINGER

SEAFOOD STUFFED HADDOCK | 30
MASHED POTATOES - SPINACH - TARRAGON CREAM SAUCE

BRAISED LAMB SHANK | 30
RoAsTED VEGETABLES - ROSEMARY JUS - MASHED POTATOES

STATLER CHICKEN POT PIE | 29
PAN SEARED STATLER - RicH CREAM SAUCE
MIReEPOIX - PUFF PASTRY

THIS MENU HAS BEEN CRAFTED AND CREATED BY EXEcUTIVE CHEF JERICA SNYDER
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES 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.
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PEPPERRELL COVE

FEATURED COCKTAILS
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Crew’s Cure | 14
TiTo’s Vobka - House-MADE GINGER SHRUB - GINGER LIQUEUR
LemMonN Juice - CANDIED GINGER

SMOOTH SAILING | 14
GRAY WHALE GIN - House-MADE CRANBERRY SIMPLE SYRUP
LimME Juice - Ece WHITE - TORCHED ROSEMARY

Cove OLb FasHIONED | 14
BrRoOWN-SUGARED CHESTNUT INFUSED BOURBON - ORANGE BITTERS
House-MADE CINNAMON-VANILLA SIMPLE SYRUP - TORCHED ORANGE PEEL

THe Bounty | MP
CHolcE oF BoUuRBON - House-MADE HONEY SIMPLE SYRUP
LEMON Juicke - Ece WHITE - LEMON PEEL

PePPERRELL SpIcE | 13

House TEQuILA - PEAR BRANDY - HousE-MADE SPICED PEAR SIMPLE SYRUP
CINNAMON-VANILLA SIMPLE SYRUP - LIME JuicE - Sopa WATER

DriED LIME WHEEL

BLAckBEARD's FoLLy | 13
SpiceD RuM - LEMoN Juice - ALLspice DrRaM - AppLE CIDER
House-MADE HONEY SIMPLE SYRUP - LEMON PEEL - SERVED WARM

FEATURED VINO
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SPARKLING
Prosecco Brut BisoL 1742, "Jeio" | Itawy | 11
Prosecco Rose La Giolosa, "ET AMOROsA", VALDOBIADDENE | ITaLy | 11

SPARKLING BRUT MaNcIAT - CREMANT | BurGUNDY, FrANCE | 11
ROSE
GRENACHE CHATEAU PEYRASSOL | PROVENCE, FRANCE | 12

WHITE
PiNoT GRIGIO ALTA Via | ITaLy | T1
GEWURZTRAMINER EMILE BEYER - TRADITION | ALsace, France | 11

SAUVIGNON BLANC Guy MARDON - LA CouaRDE | LoIRE VALLEY, FRANCE | 12

CHARDONNAY TREFETHEN VINEYARDS - EsHcoL | Oak Knott, CaLiFornia | 13

BRUNN GRUNER VELTLINER | AusTriA | 13

RED

PiNoT NoOIR Lyric | CaLiForNIA | 12

SANGIOVESE CasALINI | CHIANTI SUPERIORE | TuscANY, ITaLy | 11
MaLBEC CLos De Los SieTe | Uco VALLEY, ARGENTINA | 12
CABERNET SAUVIGNON ARCHITECT | ALEXANDER VALLEY | 16

SHIRAZ FoREST HiLL - MouUNT BARKER | SouTH AusTrALIA | 13

DRAFTBEER
TS

TRIBUTARY | 8
ROTATING SEASONAL | KITTERY, MAINE

SACRED PROFANE 4.1% | 7
CzecH AMBER LAGER | BIDDEFORD, MAINE

LUNCH 7% MaINE BREwING CompaNy | 9
AMERICAN IPA | FREEPORT, MAINE

ROTATING DRAFT | 7
Ask YoUur SERVER ABouT OUR LocAL DRAFT SELECTION

CANNED & BOTTLED
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PAULANER BRAUHAUS HELLES | 7
PALE LAGER | MuNIcH, GERMANY

StoNEFACE BREWING Co. | 7
RaspBeRRY BERLINER WEISSE | NEwINGTON, NH

RisING TiDE - DAYMARK | 7
AMERICAN PALE ALE | PorTLAND, ME

BRASSERIE THIRIEZ | 7
AMBER ALE | EsQUELBECQ, FRANCE

OxBow - CATALYST | 8
HoNEy FARMHOUSE ALE | PorTLAND, ME

FOUNDATION - BURNSIDE | 7
ENGLisH BRowN ALE | PorTLAND, ME

NoRrRTHWOODS BREWING | 8
CoFFee PorTER | NorTHWOOD, NH

KLosTER ANDECHS - DoPPELBOCK DUNKEL | 8
Bavaria, GERMANY

ATHLETIC- RUN WiLD | 7
Non-ALc IPA | San Dieco, CA

Lucky PiIGEON-GF | 8
PLUMAGE - BELGIAN STYLE ALE | Bipperorp, ME

NoRTH CoUNTRY - ORIGINAL PRESS | 8
Harp CipeR | Dover, NH

NON-ALCHOLIC BEV'S
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Lap | 8

House-MADE Spicep PEAR SIMPLE SYRUP - LEMON
Juice - Soba WATER - GINGER BEER - CANDIED GINGER
ADD AN EGG WHITE [ 1

Lasse | 8

House-MADE CRANBERRY SIMPLE SYRUP - LIME JUICE
Soba WATER - DRrIeD LIME WHEEL

ADD AN EGG WHITE [ 1

SARATOGA SPARKLING & STiLL WATER | 6
MaiNE RooT Root Beer | 4

MaINE RooT GINGER BEER | 4

SopA - Pepsi® ProbucTs | 4
Nespresso® SINGLE Brew | 4

JOIN US AT ONE OF OUR MANY LOCATIONS AT PEPPERRELL COVE

E VIEW

PROVISIONS  FRISBEES WHARF TH

PEPPERRELL COVE PEPPERRELL COVE

PEPPERRELL COVE

PROVISIONS OFFERS MANY DIFFERENT ITEMS FROM APPAREL, LOCAL BEERS & WINE, HOME-MADE SOUPS, SANDWICHES & SCONES. (APRIL - OCTOBER)
FRISBEE'S WHARF IS OUR OCEAN FRONT, SEASONAL RESTAURANT, OFFERING CLASSIC MAINE FAIRS!
THE VIEW IS OUR BEAUTIFUL FUNCTION SPACE WITH TWO FLOORS OF SWEEPING OCEAN VIEWS. CONTACT DIONNA@PEPPERRELLCOVE.COM

PEPPERRELLCOVE.COM



