207-451-5858
http://www.takeoutguys.biz

The Kitchen
Appetizers

Panini's

Poutine (7 Spudsters)

$9.00

Truffled Sausage Gravy over our
Spudsters. Topped with a soft
poached egg.

Ribs (3 Large Ribs)

Brined, Slow Roasted, House BBQ
Rub, Finished with an Agrodolce
Sauce.

$9.00

Changes daily, please ask for
today's offerings.

$8.00

Lightly fried fresh water fish,
served with malt mayo and house
pickle chips.

Fried Brussels

Spudsters
Deep fried mashed potato cones,
served with your choice of seasoning
and house made dipping sauce.
Seasonings: BBQ, Creole, Garlic &
Parmesan, Salt & Pepper or Plain.
Dips: Cuban BBQ, Truffle Ketchup,
Apple Chutney, Honey Dijon, Smoked
Paprika Aioli or Roasted Red Pepper
Mayo.
Small (7) Spudsters
$5.00
Medium (11) Spudsters
$7.00
Large (17) Spudsters
$10.00
Choice of 2 dips. Extras $0.50
each.

**All dressings are made in-house,
and always served on the side**
Classic Cobb
$12.00

$10.00

Romaine hearts, shaved parmesan
cheese, croutons, & crispy crumbled
bacon, with house poppyseed caesar
dressing.

$11.00

Baby kale, shaved parmesan,
crispy crumbled bacon, & croutons,
with house poppyseed caesar
dressing

$10.00

Candied walnuts, strawberries,
pickled red onion, goat cheese, &
balsamic reduction, with honey
mustard vinaigrette.

Rocket
Baby arugula, goat cheese,
sunflower seeds, cherry tomato,
carrot, pickled red onion, balsamic
reduction with shallot vinaigrette
dressing.

$11.00

Braised short rib, smoked paprika
aioli, cheddar, baby arugula,
tomatoes, & hot pepper relish on
sourdough

$10.00

A variety of marinated roasted
veggies (red and green pepper.
onion, summer squash, zucchini,
sweet potato), cheddar cheese,
sprouts, green leaf, portobello and
tomato in a wrap

$11.00

$13.00

$10.00

$13.00

$11.00

Grilled chicken with house bleu
cheese dressing & house buffalo
sauce, lettuce, and pickled carrot &
celery, on a grilled baguette.

$11.00

Roasted pork loin, fried pork belly,
arugula pesto, arugula, and agave
dijon jam, on a grilled bulkie roll.

Meatball Diavolo

$12.00

Angus, veal, and pork meatballs,
marinara, imported provolone,
parmesan cheese, hot cherry
peppers, and basil on a grilled
baguette

The New Englander
Slow roasted pulled pork, apple
chutney, bacon, page
caramelized
onions,
1

Comes with plain spudsters.

1/2 Turkey & Cheddar
Sandwich

$6.00

Comes with plain spudsters.

Roast beef, caramelized onions,
and swiss, on a grilled baguette with
a side of au jus.

Porchetta

$15.00

Kids Menus

Mac & Cheese
Pasta & Meatballs

Pulled pork, chicken liver pate,
pickled carrot & celery, cilantro-lime
mayo, and crispy pork rinds on grilled
onion focaccini.

Pulled Buffalo Chicken

$15.00

Pasta, grilled chicken, arugula
pesto, shaved parmesan cheese, and
fresh arugula.

For kids 10 years of age or younger
please, thanks.
Grilled Cheese
$6.00

Hot Signature Sandwiches

French Dip

Chicken & Pesto

Pasta, marinara, house-made
meatballs, parmesan cheese, ricotta,
and basil.

Short Rib Grilled Cheese Panini$13.00

Po' Boy

$15.00

Cavatappi pasta, spinach,
artichoke hearts, sun-dried tomatoes,
caramelized onions, prosciutto,
lemon, white wine, butter, garlic, and
parmesan cheese.

Pasta and Meatballs

Fried whitefish, creole seasoning,
green leaf, pickled red onion, &
roasted red pepper mayo on a grilled
baguette.

Artisan greens, bacon, egg,
cheddar, tomato, carrot, avocado,
grilled chicken, with bleu cheese
dressing.

Spinach

$11.00

A variety of marinated roasted
veggies, house thousand island,
swiss, and sauerkraut, on marble rye
bread **Ask for a Veggie Rachel and
get our homemade coleslaw instead
of the sauerkraut.**

Roasted Veggie Wrap

Bucatini pasta, tomato-based
sauce with angus beef, veal and
pork, parmesan cheese, ricotta, and
basil.

Angelina

Sliced roasted turkey, swiss, house
thousand island, and sauerkraut on
marble rye bread **Ask for a Turkey
Rachel and get our homemade
coleslaw instead of the sauerkraut.**

Banh Mi

Salads

$11.00

Black pastrami, swiss, house
thousand island, & lager marinated
sauerkraut, on marble rye bread.

Veggie Rueben Panini

Tossed with garlic & parmesan,
with honey mustard dipping sauce.

Kale Caesar

Brooklyn Bomber Reuben
Panini

Turkey Rueben Panini

Fried Smelts

Caesar

$11.00 Gluten-free pasta also available for an
16-hour roasted pulled Boston butt,
additional $2.50 (takes 21 minutes)
Cuban BBQ sauce, cole slaw,
Bolognese
$17.00
chorizo & Swiss on onion focaccini.

$10.00

Wings

Pastas

Cuban Panini

$13.00

$6.00
$6.00

and fresh mozzarella on
parmesan-sage bread brushed with
Italian long hot pepper olive oil.

Cold Signature
Sandwiches
Gluten-free bread is available on all
sandwiches for 2.50.
Italian Tuna
$10.00
Artichoke hearts, capers, sun-dried
tomatoes, parsley, lemon, olive oil, &
sprouts, on parmesan-sage bread

Classic Tuna

$10.00

Traditionally prepared with mayo,
rosemary, carrot, and celery, with
green leaf in a wrap

BLT

$10.00

Applewood smoked bacon, green
leaf, tomato, tomato jam, & roasted
shallot mayo, on toasted
parmesan-sage bread.

Turkey Club

$12.00

House roasted turkey breast, fried
tomatoes, crispy pork belly, shallot
mayo, green leaf on toasted
sourdough

Curry Turkey

$10.00

House roasted turkey breast, curry
mayo, carrots, cucumbers, and
cilantro with green leaf and sprouts,
in a wrap

Chicken Salad Sub

$10.00

Roasted & diced chicken,
spinach-arugula mayo, and
cranberries, on multigrain bread with
green leaf and shaved red onion

Chicken Caesar Wrap

$10.00

Grilled chicken, house caesar
dressing, bacon, parmesan cheese,
and romaine hearts in a wrap.

Italiano Sub

$12.00

Prosciutto ham, mortadella, genoa
salami, imported provolone, shaved
red onion, green leaf, tomato, olive
oil, & red wine vinegar, in a baguette.

Tuscan
Prosciutto ham, soprosatta,
capacola, imported provolone,
arugula pesto, and arugula on
seeded ficelle.

$12.00

Burgers
All burgers served on a Miami roll. Can
also be served on greens, or
gluten-free bread for $2.50 extra.
Matty Melt
$12.00
Sweet potato-black bean burger,
cheddar, fresh fruit salsa, and
smoked paprika aioli.

Eh Yo Mikey

$12.00

6 oz grilled angus, cheddar, bacon,
onion jam, and crispy onions

Franky Boom Bahtz

$12.00

6 oz grilled angus, bleu cheese,
roasted red peppers, mushroom &
olive duxelle, and fried egg

Black & Bleu

$12.00

6oz grilled angus, blackening
seasoning, bleu cheese, caramelized
onions

Basic Burger

$11.00

6oz. grilled angus, lettuce, tomato,
and cheddar

"Apu Nahasapeemapetilon"

$14.00

(Recommended Medium) Indian
spiced lamb burger, feta cheese,
jalapeno-mango chutney,
cilantro-lime mayo, and crumbled
pistachios

"Duck Dynasty"

$14.00

Duck burger seasoned with 5
spice, cranberry-stilton cheese, Asian
pear-fennel slaw, house hoisin BBQ
sauce, and fried collard greens

"The Krabby Patty"

$14.00

House crab cake burger, mixed
greens, fresh fruit salsa, roasted red
pepper mayo, crispy onions, and
pickled red onions

"Going Back To Cali"
Spiced turkey burger, grilled truffle
asparagus, pepper-jack cheese,
shallot mayo, fried avocado, and
mixed greens
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$13.00

