
Friday 
to 

Sunday 
 

3pm - 9pm 
 

Historic Eatery  •  Fireside Lounge  •  Events  

Monday 
to 

Thursday 
 

5pm - 9pm 

Après-Snow Menu 

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. 

SUPREME CHEESE DIP - white & 
pepper jack cheese dip with chorizo, 
pepperoni crumbles & peppers & onions  
served with flatbread chips $15 
 

HADDOCK CHOWDER - baked 
haddock, bacon, celery & onions in a 
creamy chowder $9 cup | $15 bowl 
 

LUMP CRAB CAKES - pair of 
maryland style, sweet jumbo lump blue 
crab cakes served over a bed of greens 
with a cajun remoulade $28 
 

CHICKEN WINGS - your choice: 
spicy dry rub, honey sriracha, or thai 
chili $13 half dozen | $23 one dozen 
 

MUSSELS POMODORO - sautéed 
pei mussels in a spicy pomodoro sauce 
with a toasted baguette $22 

RANGELEY TAVERN - crisp little 
leaf lettuce, shredded carrot, tomato, 
cucumber & onion with your choice of 
dressing $7 half | $12 full 
 

GRILLED CAESAR WEDGE - 
grilled romaine hearts with toasted 
lemon & parmesan breadcrumbs pre 
dressed with caesar dressing  
$7 half | $12 full 
 

WARM BURRATA - over greens 
with spicy blistered cherry tomatoes, 
sautéed shallots, evoo, fresh pesto & 
basil served with warm bread $19 
 

WALNUT & PEAR - greens topped 
with jerk chicken, sliced pear, goat 
cheese, candied walnuts, cherry 
tomatoes & red onions with a mango 
vinaigrette.  $23

 
TAVERN BURGER* - 8oz all-beef burger or black bean burger, topped with bacon, 

cheddar, lettuce, tomato, onion, pickle & dijon aioli served with french fries  
$20 single | $27 double 

LOBSTER BAKED PASTA - tender, butter poached lobster meat & cavatappi pasta 

in a rich, velvety white cheddar parmesan cream sauce $48 
FISH & CHIPS - allagash white beer-battered & fried haddock, served with crispy 

fries & house-made tartar sauce $23 

 
 
 
SEARED SCALLOPS* - over roasted mushroom & pea risotto, finished with a light 

lemon pea cream topped with baby pea vines $36 (GF) 
BLACKENED COD - flaky lingcod over corn succotash rice pilaf, finished with a 

lemon & corn cream sauce $37 

SEARED SALMON* - maple bacon-glazed 7oz salmon filet, served with yukon gold 

garlic mashed potatoes & fire roasted baby carrots $34 (GF) 

MEDITERRANEAN CHICKEN - broiled boneless skinless breasts served over rice 

pilaf with sautéed grapes, mushrooms, garlic, & red wine accompanied by sautéed 
greens & a rich chicken jus $26  

BROILED PORK TENDERLOIN* - served over yukon gold garlic mashed potatoes & 

red wine braised cabbage topped with bacon apricot chutney & lemon herb 
breadcrumbs $27 

FILET MIGNON* - tender house-cut certified angus beef grilled to your liking 

served with parmesan potato gratin & broccolini, finished with a garlic & herb 
compound butter $48 

RIBEYE* - rosemary & roasted garlic-infused 10oz house-cut certified angus beef, 

grilled to your liking. served with yukon gold mashed potatoes & broccolini, finished 
with a rosemary demi-glace $42 (GF) 

MOROCCAN BEEF KABOB* - served with turmeric basmati rice, apricots, toasted 

almonds, roasted red pepper tomato sauce, yogurt & fresh mint $28 (GF) 
MUSHROOM RAVIOLI - served with a warm pea & mushroom salad & finished with a 

creamy mushroom sauce. $26  
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SIGNATURE COCKTAILS 15 
VANILLA PEAR GIN FIZZ 
gin, pear nectar, vanilla simple syrup & 
maine root ginger beer 
  
SPICY MANGO MARGARITA  
tequila, orange liqueur, mango nectar & 
jalapeno simple syrup      
             
CRANBERRY SPRITZ 
cranberry vodka, prosecco & cranberry 
juice 
 
WINTER SUNSHINE 
coconut rum, spiced rum, coconut milk & 
orange juice 
 
IRISH COFFEE 
irish whiskey, irish cream & carabassett 
coffee  
 
THE RANGELEY TAVERNTINI   
hendricks gin, st-germain, strawberry 
puree & prosecco 

WESTERN MOUNTAIN MULE 
vodka, lime juice & maine root ginger 
beer 

 
MAPLE OLD FASHIONED 
rye, maple syrup & angostura bitters  

 

 

 

 
 
 
DRAFT BEER 9 
CUSHNOC BREWING, RUST BUCKET       
red ale, augusta  
 
BIGELOW, CAST IRON BITCH          
american pale ale, skowhegan 
 
BISSELL BROTHERS, PRECEPT         
pilsner, portland 
 
ORONO BREWING, TUBULAR          
ipa, orono 
 
ALLAGASH, WHITE           
belgian wheat, portland 
 
ALLAGASH, NORTH SKY          
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 
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) 


