
 

RESTAURANT WEEK FALL 2026  

NOVEMBER 5TH –  NOVEMBER 14TH  

THREE  

COURSES  

$42  

FEATURED DRINKS  

CINNAMON- COCONUT ESPRESSO MARTINI $15  
Grainger’s Organic Vodka,  

Cantera Negra Espresso Liquor  

 
2023 TILIA MALBEC  Mendoza, Argentina  $11  

2023 JUGGERNAUT  Sauv. Blanc, Marlborough, N Z  $13  
 

GREAT RHYTHM BREWING  $10  
New England IPA 16oz, Portsmouth, NH  

 

FIRST  

MUSHROOM TORTILLA SOUP  
Maine Forged Mushrooms, Tomato,  

Poblano, Cilantro,  Cotija & Crema  
 

MANGO HALIBUT CEVICHE  
Mango, Halibut, Habanero, Red Onion,  

Avocado, Cilantro  
 

SALSA DE CARNE FRITA  
Crispy Pork Belly, Tomatillo Morita Salsa  

 

SECOND 

GRILLED SHRIMP ESQUITES  
Marinated Grilled Shrimp, Corn Crema,  

Onion Serrano Mix, BOOM! Peanuts,  
Cilantro, Lime  

 
WILD MAINE MUSHROOM ENCHILADAS  

Marinated & Grilled Mushrooms,  
Mexican Cheese Blend, Pumpkin Carrot Mole  

 
PLATO DE CARNE  

Marinated & Grilled Flank Steak,  
Chili Relleno, Rice  

 

THIRD  

PUMPKIN TRES LECHES CAKE  
Fall Spice Whipped Cream  

 
ICE CREAM FLIGHT  

Chocolate, Vanilla, Rotating Sorbet  
 

DÁTILES RELLENOS DE ALMENDRAS  
Almond, Agave, Vanilla Stuffed Dates,  

New Mexico Dark Chocolate Sauce  


