
 
a contemporary american bistro 

 please inform your server of any allergies as byproducts of nuts, shellfish, etc. may be used in some 
preparations.Consuming raw or undercooked meat, poultry, eggs, fish or shellfish may increase the  
risk of food borne illness. please consult with your physician with any questions about consuming  

raw or undercooked foods. 
 

gratuity of 18% will be added to parties of 6 or more and for parties of any size dining on our patio 

 
 

small plates 
 

calamari 
marinara, garlic lemon aioli, banana peppers 

14. 
 

escargot 
shallots,  prosciutto, pernod, spinach, parmesan  

12. 
 

pate 
duck, pork, orange, brandy and cherries wrapped 

in pastry crust. served with toasted baguette, 
fruits and dijon 

13. 
 

tropical crab cocktail 
maine crab, avocado, mango, jalapeno,  

cilantro, tropical fruit coulis 
12. 

 

cheese plate 
date compote, berries, crostini 

fourm d’ ambert, auvergne, france 
kasseri, mt vikos, greece 

taleggio arnoldi, valteleggio, italy 
11. 

 

rope cultured maine mussels 
choice of preparations 

roasted garlic, thyme, gorgonzola, cream 
or 

tomato, garlic, shallot, white wine, butter 
10. 

 

fish tacos 
crispy fried strips, salsa, creamy caper sauce, 

tortillas, lime 
12. 

 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

salads 
 
 

five-o caesar salad 
herbed crostini, spanish boquerones,  

lemon 
8.5 

 
 

house salad 
baby arugula, roasted corn, cherry tomato, cured 

olives, chevre, red pepper tarragon vinaigrette 
8. 

 
 

feature salad 
baby spinach, blueberries, marcona almonds, 
gorgonzola, blueberry balsamic vinaigrette 

9. 
 

make it an entree: larger portion of salad with your 
choice of: grilled shrimp, grilled chicken or beef 

tips 
14.5 

 
 
 
 

soups 
 
 

chef’s soup of the day 
4./6. 

 
 

crab and roasted corn chowder 
with north country smokehouse  

hickory smoked bacon 
4./6. 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

lighter fare 

all served on a grilled bulky roll with lettuce, tomato and red onion 
add apple wood smoked slab bacon, cheddar or swiss 1. 

 

five-o burger 
char broiled 7oz certified angus beef 

7. 
  

chicken sandwich 
grilled 100% all natural chicken breast 

7.5 
 

five-o haddock sandwich 
tempura battered and deep fried served with our tartar sauce and lemon 

7.5 
 

vegetarian garden burger 
brown rice, mushrooms, oats and bulgur 

7.5 
 

five-o lobster sandwich 
maine lobster meat, lemon garlic aioli. served on our fresh baked baguette 

15.5 
 

sandwich sides 
 
        french fries         sweet potato fries                 onion rings  

        1.5/3.                  2./4.      3./8. 
       caesar salad        house salad 

             3.            3. 

 

sandwiches 
 



 
a contemporary american bistro 

 
 
 

of the land 
 
 

grilled freerange chicken breast  
stuffed with maple wood smoked cheddar and 
rosemary roasted ham, herb infused olive oil, 

saffron, anise risotto 
23. 

 
 

hangar steak 
grilled asparagus, shaved parmesan,  
aged balsamic, cabernet reduction 

25. 
 
 

nieman ranch pork chop 
apricot, fig molasses, blood orange balsamic 

reduction, sautéed fiddleheads 
23. 

 
 

veal chop 
morel demi glace,  

roasted confetti potatoes 
26. 

 
 

barbequed baby back ribs 
hickory maple barbeque glaze, fries 

22. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

from the sea 
 

pan seared tile fish 
salad of baby field greens, avocado,  

crispy shallot, tomato, confetti potato, 
 roasted corn, mango chili vinaigrette  

26. 
 

mahi mahi 
fregola sarda couscous,  

morel and mousserone mushrooms, 
 longstem artichokes,  

fennel scented red pepper butter 
28. 

 
pasta 

 
frutti di mare 

maine lobster tail, shrimp, crab, mussels, salmon, 
roasted garlic dill cream sauce, gemelli  

28. 
 

bolognese 
ground veal, pork and beef slow simmered with 

marinara, basil and finished with a touch of cream. 
served over linguini 

17. 
 

chicken picatta 
chicken breast sautéed with garlic white wine, 

capers, lemon and olive oil. served over linguini 
16. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

entrees 
 

 
 

no substitutions please! 

accompaniments 

selection 1 
34. 

 
 

house salad 
baby arugula, roasted corn, cherry tomato, 
cured olives, chevre, red pepper tarragon 

vinaigrette 
____________ 

 
nieman ranch pork chop 

apricot, fig molasses, blood orange balsamic 
reduction, sautéed fiddleheads 

____________ 
 

peanut butter mousse 
light peanut butter mousse over  

chocolate cake, topped with ganache 
 
 

selection 2  
44. 

 
 

cheese plate 
date compote, berries, crostini 

fourm d’ ambert, auvergne, france 
kasseri, mt vikos, greece 

taleggio arnoldi, valteleggio, italy 
____________ 

 
pan seared tile fish 

salad of baby field greens, avocado,  
crispy shallot, tomato, confetti potato, 

 roasted corn, mango chili vinaigrette 
____________ 

 
blueberry crostata 

wild maine blueberries baked in a flaky  
pastry crust. served warm with  

wild berry yogurt  gelato 

grilled asparagus 
aged balsamic,  

shaved parmesan     
 5. 

pickled golden beets 
bermuda onion, tarragon, 

macadamia nuts 
3.5 

sautéed fiddleheads 
lemon zest, shallots, 

butter 
3. 

roasted potatoes  
confetti creamers, thyme,  

olive oil, garlic  
3.5 

fregola sarda couscous 
morel and mousserone mushrooms, 

 longstem artichokes 
4. 

ravioli 
sweet pea and meyer lemon, crème 

fraiche, roasted tomato 
5. 

tonight’s prix fix menus 


