
SNACKS

SUSTENANCE

SWEETS 

SIGNATURE COCKTAILS 

165 MOCKTAILS

WINES 

PUB165

Bienvenidos 

Willkommen

WELCOME

Bienvenue 

Välkommen

Benvenuto



STEVE MCQUEEN
Bulleit Rye, Maple Syrup, Chocolate Bitters, Orange Twist 14

ELLIOT’S MANHATTAN
Bourbon, Rye, Dolin Sweet Vermouth, Bitters, Luxardo 16

KATE GOES TO MAINE
Grey Goose Vodka, Maple Syrup, Grapefruit, Rosemary 14

KING CHARLES’S TEATIME 
Beefeater Gin, Fino Sherry, Cynar, Orange Twist 12

THE SOFIA
Sparkling Wine, Campari, Cranberry, Rosemary 12

 
HEATHCLIFF’S RELIEF

Blended Scotch, Honey, Ginger, Single Malt Float 15

LYLE LOVES IT
Spiced Rum, Red Wine, Sparkling Cider, Pomegranate 12

JIMMY WOULD HAVE LOVED IT
Tequila Blanco, Triple Sec, Agave, Turmeric, Cumin Rim 14

NAOMI’S MARTINI
Grey Goose, Mr Black Cold Brew, Baileys, Cream 15

BLUEBERRY GINGER 
fresh blueberries, ginger, lemon maple, sparkling water  9

CUCUMBER ROSEMARY
english cucumber, rosemary  peppercorn, tonic 8

CHERRY & SMOKE
Lapsang Souchong, cherry, lemon 8

SAN PELLEGRINO
Italian natural mineral water 5

PRESQUE ISLE HONEY BLONDE ALE
Geaghan Bros, 5.3% ABV   8
Malts, lemons, hint of honey 

TUBULAR INDIA PALE ALE
Orono Brewing Co, 7.2% ABV   8

Tropical, stone fruit, berry & tangerine 

NIGHT NURSE AMERICAN STOUT
Fogtown Brewing Co,7.10% ABV   8

strong & dark, organic oats from maine grains, notes of dark 
chocolate, oatmeal cookies and a full moon at midnight

REMOVED FROM FLIGHT RED ALE
Flightdeck Brewing Co, 5.6% ABV   8

nutty, spicy & caramel flavors

LIBBY TOWN BROWNE ALE
Bunker Brewing Co, 6.0% ABV   8

greens, toffee, grass, tobacco & lightly toasted biscuit 

LUNCH INDIA PALE ALE ON TAP
Freeport Beer Co, 7.0% ABV   9

caramel, orange, papaya, underlying floral notes, hint of 
garlic

MACHINE PILSNER HONEY BLONDE ON TAP
Bunker Brewing Co, 5.2% ABV   9

aromas of grass, honey, grains, citrus, grass, light lemon

HARD CIDER
 Norumbega Cidery 6
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ROASTED ROSEMARY CASHEWS
sea salt and truffle oil

10

CARAMELIZED ONION DIP WITH 
KETTLE CHIPS

don’t blame us. just one taste and you’re done for
12

OLIVES & CHEESE CRISPS
mixed olives & housemade cheddar crackers 

briny meets spicy, cheesy, crispy
10

MAINE CHEESE PLATE
from our friends at Lakin’s Gorges Cheese

serves 2-3
18

CHILI
ask us about this week’s inspiration

14

PUB SALAD
citrus, fennel, red onion, arugula, mint honey dressing

fresh and bright
13

CHICKEN POT PIE
creamy and comforting, with a perfectly flaky biscuit

16

POUTINE
roasted fingerling potatoes, wild mushroom ragout, cheese curd,  

parmesan, fresh herbs, horseradish aioli
um, yum!

22

PIEROGIES
bacon & potato, chive crema

like a loaded potato in an adorable little package
19

PANINI
pimento cheese & baby spinach, kettle chips

13
add bacon 3

the paté of the south! it’s kicky and delicious

FRIDAY AND SATURDAY EVENING 
CHEF’S PLATE

MKP

165 CHEESECAKE
no fruit or chocolate or anything. just classic

PUMPKIN CREME BRULEE
ROSEMARY GINGER COOKIE

the cold-weather version of Chef Stacie’s amazing recipe

FLOURLESS CHOCOLATE CAKE
rich and heavenly

APPLE SPICE CAKE
FRESH WHIPPED CREAM

all the warm winter spices with rum-soaked raisins and 
a hint of orange

all sweets 11



FOSSIL POINT CHARDONNAY 
California  12

slight marzipan flavor with rich cream & hint of citrus 

ALTA VIA PINOT GRIGIO 
Italy  11

hues of pears and apples, dry & smooth

VALLEE DES ROIS TOURAINE SAUVIGNON BLANC
France 11

light citrus, mineral finish

LEGADO DEL CONDE ALBARINO 
Spain 16

        plenty of minerality & fresh clean fruit with crisp & racy finish

ALMARADA MALBEC
Argentina 11

intense plum, velvety tannins, dried cranberries, chocolate, 
orange peel

SANTA DUC CÔTES-DU-RHÔNE
France  13

hues of pears and apples, dry & smooth

WINES OF SUBSTANCE 
PINOT NOIR

Washington 13
sour cherries, strawberries & fine herbs

VINA ROBLES CABERNET SAUVIGNON 
California 16

cassis, dark cherries, licorice, juniper & violets, mocha notes

CUVÉE BEATRICE
Italy 11

white peach and almond, orchard blossom, lemon zest 

CUVÉE MARIANA ROSÉ 
Italy 11

fresh cherry, strawberry, rose petal, round & creamy
 with crisp refreshing bubbles

A CHAPELLE DU SEUIL
France 13

rose, wild strawberries, grapefruit, citrus & light spice

PATRICIA GREEN PINOT NOIR RESERVE
Oregon 43

aromas & flavors of rasberries, tea, 
cola & spicy bramble

 
CHÂTEAU TEYSSIER

SAINT-ÉMILION GRAND CRU 
France 45

cherry, plum, chocolate, sweet spice & savory tobacco

DOMAINE DURAND SANCERRE
France 40 

aromas of citrus, white flowers, minerals, fruit

STUHLMULLER CHARDONNAY
California 35

lemon blossoms, white nectarine, stone minerality, pear, 
white flowers, thyme & roasted cashews

JEAN LAURENT BLANC DE BLANC NV
France 75

delightful sparkling wine that showcases the exceptional 
craftsmanship & unique flavors of the Champagne region

LAURENT PERRIER BRUT VINTAGE 2012
France 125

harmonious with a fine and persistent mousse on the palate, 
notes of marzipan, flavors of white cherry, preserved 

lemon, biscuit and a refreshing streak of salinity that lingers on 
the mouthwatering finish. 
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