
Full Dinner menu is available after 5pm

Light Bites

Soup of the Day
   priced daily

Maine Lobster Roll
1¼ pound Lobster tossed with our house dressing, on a

griddled roll with house frites.
22Fried Tenderloin

Toasts
The Chef's favorite snack;  a tenderloin spread on a

crispy crouton topped with a piquant barbecue sauce.
8

Turkey Melt
Stacked with red onion, prosciutto, grilled zucchini, vine
ripe tomatoes, pepper jack cheese, and romesco aioli on

grilled garlic focaccia.
11Smoked Maine Salmon

On potato crisps with horseradish sauce, onions, and
capers.

10
Crispy Flatbread Chips

Served with Aimée's roasted red pepper hummus.
6

Onion Frites
Hand cut fries drenched in a shallot butter.

5
MT's Burger

½ lb ground chuck, cheddar cheese and cherry-wood
smoked bacon on a griddled potato bun with house

frites.
10

MT'S BBQ BLT
House made bacon with vine ripened tomatoes, crisp
romaine, and a barbeque aioli served on a fresh roll.

9 Spaghetti Carbonara
with Chicken Meatballs
Spaghetti tossed with crispy pancetta, parmesan cheese,

peas, garlic, cream and egg.  Topped with chicken
meatballs and tomato salad.

12

Lobster Bolognese
Fresh spinach spaghettini, tossed with lobster, butter,

cherry tomatoes, grilled zucchini and onions.
15

Salads

New England Crab Cake
Salad

Fresh Jonah crab cake with tossed greens, flatbread, fried
egg, and spicy mayo.

11

White Truffle Caesar
Salad

The classic, infused with white truffle oil and topped
with parmesan & garlic croutons.

10

Spa Salad
Grilled vegetables and Vermont goat cheese on a bed of

fresh greens; dressed with a tamari vinaigrette.
9

Mediterranean Salad
Greens, grilled zucchini, marinated mushrooms,

artichokes, olives, chick peas, feta cheese and couscous;
topped with balsamic dressing.

split  8  lg. 14
Field Salad

Mesclun greens tossed with scallion sour cream dressing
and topped with crispy ham croutons.

8

Michael's Cheese Selection
Served with toasted walnuts, grapes, crackers, and thinly sliced bread.  Ask your server for current varieties.

15



Our pizza dough is made fresh daily
and topped with the finest olive oil,
cheeses and fresh ingredients then
cooked over a hardwood fire on our 

Aztec grill.

’Wine Bar
Menu

Wood Grilled
Pizza

Roasted Artichoke &
Chicken

With candied grape tomatoes, fresh mozzarella, our four
cheese blend and fresh herbs.

19

Eggplant Pizza
With four cheeses, fried eggplant, spinach, San Marzano

tomatoes and a Spanish olive "pesto".
16

Four Cheese
With San Marzano tomatoes and fresh basil.

14

Caramelized Onion,
Chicken, & Bacon

With cheddar cheese, chopped scallions, fresh tomatoes,
and a maple-soy reduction.

18

Spinach & Mushroom
With four cheeses, San Marzano tomatoes, & truffle oil.

17

The Italian Stallion
Sausage, prosciutto, and sweet cherry peppers with four
cheeses, San Marzano tomatoes, olive oil and fresh basil.

17

Steak & Asparagus Pizza
Wood-grilled tenderloin tips with sun-dried tomatoes,

shaved asparagus, goat cheese, and pesto aioli over
Cheddar cheese.

20

Pizza of the Day
Chef's daily creation, priced accordingly.


