
MENU

SNACKS & APPS

SPRING PEA HUMMUS                                    6.5
fresh herbs, lemon, crushed pistachios, smoked
chile flakes, olive oil served with carrot sticks
(VG)

SMOKED PARSNIP TOAST 6.5
liuzzi’s ricotta, jonathan sprout pea shoots,
pickled shallots, hazelnuts (V)

CHEESE & CHARCUTERIE                              MP
cheese - shallot and quince jam, maple roasted
pumpkin seeds, dried cranberries
charcuterie - fennel mostarda, pickled
vegetable

SPICY PORK & RICOTTA MEATBALLS     11
crushed tomatoes, shaved grana padano, basil,
chile, grilled bread

SALADS add chicken - 5

GARDEN SALAD                                                 10
cherry tomatoes, cucumbers, carrots,
watermelon radish, carrots, hydroponic
greens, balsamic (VG, GF)

GREEN GODDESS BOWL                                 13
maines grains farro, marinated chickpeas,
roasted carrots, spring dug parsnips,
asparagus, mixed greens, radish, cherry
tomatoes, green goddess dressing (V)

CAESAR SALAD                                                   11
romaine, shaved grana padano, rosemary
croutons, smoked bread crumbs, house caesar
dressing

GRILLED ASPARAGUS COBB SALAD        16
grilled chicken, north country smokehouse
bacon, grilled asparagus, blue cheese, cherry
tomatoes, hard boiled egg, buttermilk ranch
dressing (GF)

FRIED BRUSSELS SPROUTS                      12.5
north country smokehouse bacon, local pea
shoots, creamy shallot dressing (GF)

PANELLE                                                                 8
sicilian chickpea fritters, liuzzi’s ricotta, spicy
calabrian chile honey, pistachios, rosemary oil
(GF)

TOTCHOS                                                               10.5
cheese, north country smokehouse bacon, pico de
gallo, cotija cheese, scallions, ranch drizzle (GF)

CHICKEN TENDERS                                             11
½ lb pickled brined chicken; choice of dipper:
sesame maple gochujang, honey-dijon, bbq, 101
sauce (add fries +4)

FLATBREADS *Ask your server about our
gluten free options!

CHEESE FLATBREAD                                        8
crushed san marzano tomatoes, mozzarella (V)

PEPPERONI FLATBREAD                                9
crushed san marzano tomatoes, mozzarella,
pepperoni

ITALIAN SCALLION                                      12.5
grilled scallion pesto, house made sweet
italian lamb sausage, herbed ricotta, smoked
chile flakes, roasted tomatoes, shaved grana
padano

NASHVILLE HOT FLATBREAD                12.5
fried chicken, cayenne honey butter, cheese,
pickles, ranch drizzle

THE 101 FLATBREAD                                       12
north country smokehouse bacon, herbed
ricotta, caramelized onions, tots, smoked
bread crumbs, grana padano

*Please inform your server of any allergies or dietary restrictions prior to placing your order
(V) = vegetarian; (VG) = vegan; (GF) = gluten free



HANDHELDS Burgers are made with juicy 4oz patties, single or double; sides can be ordered a la carte.
*Ask your server about our gluten free options!

single/double

THE 101 BURGER                                   8.5/13.5
pineland farms beef, 101 special sauce,
american cheese, pickles

SMOKEY BURGER                                       10/15
pineland farms beef, grafton maple smoked
cheddar, north country smokehouse bacon,
smoked garlic aioli, pickles

UMAMI BURGER                                            9.5/14.5
pineland farms beef, sesame maple gochujang
sauce, black garlic mayo, cucumber kimchi

GREEN MONSTER BURGER                     7/12
greens, peas, spinach, broccoli, maines grains
oats, & pumpkin seeds with lettuce, maine hot
house tomato, vegan chimichurri mayo (VG)

BYOB                                                                   7/12
single or double patty; beef or veggie
toppings: lettuce, tomato, onion, pickles
condiments: ketchup, mustard, house mayo
cheese: american, cheddar, swiss (1.5)
bacon (3)

SIDES

FLAT FRIES                                                          4
tru�e parm (+2)

SWEET POTATO FRIES                               4.5

TOTS                                                                       4

FRIED BRUSSELS SPROUTS                         5

ROASTED ASPARAGUS                                    5

GARDEN SIDE SALAD                                  4.5

CAESAR SIDE SALAD                                       5

*All of our chicken is antibiotic free
(V) = vegetarian; (VG) = vegan; (GF) = gluten free

FRIED CHICKEN SANDWICH                               12.5
pickle brined chicken, ginger-rhubarb jalapeño
jelly, black garlic goat cheese spread, lettuce,
tomato

THE MARADONA                                                6.5
kayem dog, chimichurri, salsa criolla, yellow
mustard

CHICKEN SALAD WRAP 9.5
pecans, craisins, swann’s honey, grafton
smoked cheddar, red onions

BUFFALO CHICKEN  WRAP                              12
fried chicken, hot sauce, blue cheese crumbles,
pickle slaw, lettuce, buttermilk ranch dressing

CHIPOTLE CHEDDAR TURKEY WRAP        10
turkey, sharp cheddar, lettuce, pico de gallo,
chipotle ranch

ROAST BEEF AND BOURSIN WRAP           13.5
dry brined eye round beef, caramelized onion,
swiss, boursin spread, cayenne maple mustard,
greens, maine hot house tomato

DESSERT

GIFFORD'S ICE CREAM BY THE SCOOP    3.5
vanilla, chocolate, strawberry, cookies & cream

POT DE CREME 5.5
earl grey pot de creme, mclure’s maple syrup,
maine smoked sea salt (GF)

WARM BROWNIE OR COOKIE  SUNDAE   7.5
scoop of ice cream, whipped cream, chocolate
sauce, sprinkles, maraschino cherries, brownie
crumbles

FLOURLESS CHOCOLATE HAZELNUT TART  7
with espresso hazelnut ganache & whipped
cream (GF)

BLUEBERRY MAPLE BREAD PUDDING     7.5
vanilla ice cream, whipped cream, wild maine
blueberry compote, mclure’s maple syrup

MILKSHAKES 7.5
vanilla, strawberry, chocolate, cookies & cream
add whipped cream & cherry +0.5


