
V = VEGAN
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SOFT DRINKS                  2.5
COKE PRODUCTS | 12oz

artifact HARD CIDER              7 
ROTATING SELECTION | 16oz

APRÈS HARD SELTZER         7 
ROTATING SELECTION | 12oz

NATURAL WINE                 9
ROTATING SELECTION | 12oz

non-beer beverages

GORANSON FARM
(DRESDEN)

REDNECK RIDGE FARM
(ARUNDEL)

UPSTREAM
(PORTLAND)

DANDELION SPRING FARM
(BOWDOINHAM)

BROAD ARROW FARM
(BRISTOL)

WE PROUDLY SOURCE AS MUCH MAINE PRODUCE, MEAT, & SEAFOOD AS POSSIBLE THANKS TO THESE AND MORE LOCAL PURVEYORS:

LEARN MORE AT GMRI.ORG/PROGRAMS/CULINARY-PARTNERS

ITEMS MARKED WITH THE SYMBOL BELOW ARE MADE WITH RESPONSIBLY HARVESTED SEAFOOD SPECIES AS DESIGNATED BY 
THE GULF OF MAINE RESEARCH INSTITUTE’S CULINARY PARTERS PROGRAM

the board                                      28 
charcuterie from Broad Arrow Farm, 
fromage from the best artisans around
Served with grilled sourdough, pickled veggies, 
mustard, seasonal fruit compote
TODAY’S SELECTIONS LISTED AT ORDER COUNTER

house fries                                    6 
Hand-cut Maine potatoes, great for sharing
Ketchup available at pick up window
ADD: MALT VINEGAR AIOLI +$1 | RANCH +$1 | HONEY MUSTARD +$1

COLLARD MELT                                                                                14 
Braised collard greens, carmelized shallots, swiss cheese, 
slaw, house mayo, milk bread bun

MUSHROOM CHOPPED CHEESE                                                         14 V
Cashew nacho “cheese”**, local mixed mushrooms, 
shredded iceberg lettuce, red onion, ketchup, 
vegan mayo, vegan hoagie roll
**CONTAINS TREE NUTS

CHARRED BEET SANDWICH                                                                     13 
Grilled beets, whipped herb chèvre, arugula, 
lemon aioli, spiced pistachio, toasted ciabatta bun

THE BBK VEGGIE BURGER                                       13.5 
Chickpea, edamame, Maine kelp, sesame, 
mayo, local lettuces, milk bread bun

PLANT-BASED & VEGAN  

PULLED PORK SANDWICH                                                                       15 
Sweet BBQ, pickles, slaw, frizzled onions, milk bread bun

CORNED BEEF REUBEN                                                                                 16 
House corned beef brisket, sauerkraut, Thousand Island 
dressing, swiss cheese, sourdough

HIGH & TIGHT FISH SANDWICH                                        16 
Beer-battered Maine pollock, honey-miso butter 
glaze, spicy avocado cabbage slaw, milk bread bun

NASHVILLE HOT CHICKEN SANDWICH                                                   15
Buttermilk-brined chicken thigh**, hot chili oil, local honey, 
pickles, creamy slaw, milk bread bun
**MADE WITH PORK FAT

THE BBK BURGER*                                                                                        16.5
6oz local house-ground smash patty, lettuce, onion, Cooper 
Sharp cheddar, our pickles, Combat Sauce, milk bread bun
ADD LOCAL BACON +$2 | EXTRA PATTY +$4.50

HIGH QUALITY MEAT & FISH 

signature sandwiches 

MANGO HABANERO                    15
Lime zest, Aleppo pepper

GOLDEN                             15 
Spicy honey mustard

HOUSE BUFFALO                         15 
Fermented Fresno pepper 
Frank’s-style sauce

GARLIC & PARMESAN               15
Roasted garlic butter, 
aged parmesan, lemon 
zest, black pepper

AGAVE, LIME, & CHILI                  15
Agave, dried chiles, lime 
zest, toasted sesame seeds

the wings TEN PER ORDER | SERVED WITH VEGGIE STICKS & CHOICE OF RANCH OR BLEU CHEESE 

PICKLE PLATE              10 V
Selection of house-
pickled vegetables, 
grilled sourdough

HOUSE HUMMUS                   11 V
Carrots, celery, cucumber, 
radish, house za’atar 
flatbread

KALE CAESAR SALAD               11 
Anchovy, parmesan, 
lemon, breadcrumb

GREEK SALAD                  11
Marinated chickpeas, 
za’atar crisps, kalamata 
olives, dill, mint

greens, etc.
kitchenKIDS MENU AVAILABLE UPON REQUEST 


