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to 
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THE RANGELEY TAVERN  
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to 
Thursday 
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Historic Eatery  •  Fireside Lounge  •  Events 

Prices do not include 8% Maine Sales Tax or gratuity. Purchases are not included in guest room rates. Unsettled charges will be assessed a 20% gratuity and 
charged to the credit card used at check-in time.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions. 

ROASTED STATLER 
seared & roasted golden brown free-range chicken 
served over creamy parmesan polenta with autumn 
vegetables finished with a sundried tomato cream 
sauce $32 
 
PORK SCHNITZEL  
panko-crusted pork cutlet, autumn vegetables, 
choice of garlic mashed potatoes or fries served 
with mushroom gravy $26  
 
FISH & CHIPS 
allagash white beer-battered & fried haddock 
served alongside crispy fries with our house-made 
tartar sauce $21 
 
BAKED LOBSTER MAC & CHEESE  
north atlantic lobster leg meat & pasta with a 
creamy parmesan & white cheddar sauce $36 
 
SEARED SALMON 
atlantic salmon seared golden brown over a leek, 
bacon & potato hash accompanied by peppered 
brussel sprouts all finished with a leek onion 
cream $34 

 
TATAKI AHI TUNA 
seared “rare” tuna served with lemon ginger 
basmati rice & grilled autumn vegetables drizzled 
with a wasabi aioli $35 
 
RIBEYE  
10oz house-cut certified angus beef grilled to your 
liking, served with autumn vegetables & garlic 
mashed potatoes all finished by a mushroom demi-
glace $42 
 
TAVERN BURGER 
grilled 8oz pineland farms burger or house-made 
black bean burger topped with bacon, cheddar, 
lettuce & tomato served with french fries, pickled 
red onions, dill pickles & jalapeño aioli   
single … $20 or double … $31   
 
PUB MAC & CHEESE 
baked and topped with grilled tomatoes $21 

 
CURRIED COCONUT CAULIFLOWER 
roasted cauliflower, tomatoes, peppers, onions & 
garlic with a coconut curry sauce served over 
basmati rice $23 
 

 
 

ADDITIONS…  
+ grilled salmon $12  + breaded chicken $6 
+ grilled chicken $6  + bacon crumbles $4 
+ fried egg $3

 

 

 

 
 

STRAWBERRY SALAD 
baby spinach with fresh sliced 

strawberries, craisins, 
caramelized onions, goat 
cheese & candied walnuts 
finished with a strawberry 

balsamic vinaigrette  
half … $12 
full … $18 

 
 
 
 

THE RANGELEY TAVERN SALAD 
crisp little leaf lettuce, 
shredded carrot, tomato, 
cucumber & onion with a 
buttermilk ranch house 

dressing  
half … $7 
full … $12 

 
 
 
 

HADDOCK CHOWDER 
creamy new england style  
slow simmered chowder  

cup … $9 
bowl … $15 

 
 
 
 
 

LUMP CRAB CAKES 
pair of maryland style, sweet 
jumbo lump blue crab cakes 
served over a bed of greens 

with a cajun remoulade  
$28 

 
 
 
 
 

SPINACH ARTICHOKE DIP  
topped with crispy parmesan 

and served with warm 
baguettes 

$13 
 

 
 
 

CHICKEN WINGS 
spicy dry rub, honey siracha or 

thai chili 
half dozen … $13 
one dozen … $23 
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SIGNATURE COCKTAILS 15 
PUMPKIN PIE MARTINI  
tito’s, rumchata, pumpkin puree, maple 
syrup & caramel graham cracker rim     
          
APPLE CIDER MIMOSA  
prosecco, ricker hill apple cider, 
cinnamon brown sugar rim & apple slice  
 
SPICY PEACH MARGARITA             
tequila, cointreau, peach juice, jalapeño 
simple syrup, tajin & salt rim 

WESTERN MOUNTAIN MULE   
vodka, ginger beer, lime juice & lime 
garnish 

APPLE JACK  
spiced rum, Cointreau & apple cider 
 
THE RANGELEY TAVERNTINI   
hendricks gin, st-germain, strawberry 
puree & prosecco 

BOURBON CRANBERRY FIZZ 
bourbon, cranberry juice & maine root 
ginger beer 
 
MAPLE OLD FASHION 
rye, maple syrup & angostura bitters  

 

 

 

 
 
 
DRAFT BEER 
TUMBLEDOWN RED          7 
red ale, farmington 
 
BIGELOW, CAST IRON BITCH         8 
american pale ale, skowhegan 
 
BISSELL BROTHERS, PRECEPT        9 
pilsner, portland 
 
ORONO BREWING, TUBULAR         9 
ipa, orono 
 
ALLAGASH, WHITE          8 
belgian wheat, portland 
 
LIQUID RIOT, IRISH GOODBYE        7 
stout, portland 

WHITE  
CHEHALEM     15  41 
pinot gris, willamette valley, or 

SPASSO     10 29 
pinot grigio, veneto, itl 

FRANCISCAN ESTATE  11  32 
chardonnay, san miguel, ca 

WHITEHAVEN    13  36 
sauvignon blanc, marlborough, nz 

BURGÁNS      14  39 
albariño, rias baixas, esp 

WHISPERING ANGEL   14  39 
rose, cotes de provence, fr 

 

  
RED 

HONEST THIEF                       14  39 
cabernet sauvignon, paso robles, ca  

1924 BOURBON BARREL 15  41 
cabernet sauvignon, lodi, ca 

NOBLE VINES    11  32 
merlot, lodi, ca 
APOTHIC                   14 39 
pinot noir, modesto, ca 

CATENA    12 34 
malbec, mendoza, arg 

CONDE VALDEMAR  11 32 
tempranillo, rioja, esp 

 

 
SPARKLING 

LAMARCA    13 36 
prosecco, veneto, itl 

VEUVE CLICQUOT   75 
champagne, reims, fr 

 
 

BOTTLED BEER 
BLUE MOON, STELLA ARTOIS  8 
 
COORS LIGHT, BUD LITE, CORONA 
MICHELOB ULTRA, MILLER LITE, 6 
HEINEKEN ZERO “non-alcoholic”   
 
WILD MAINE VODKA SELTZER  9 
(Lemon, white Cranberry, Blueberry & 
Mango pineapple) 


