
 

 

 
    

                                                                                                                         

….……………………………………...…..BAR SNACKS 
                                                          
Thin Onion Rings  chipotle aioli, scallions  7       

Fresh Baked Pretzel Bites  with Beer Cheese  8 

French Fries  salted 7 ● garlic ● sea salt & vinegar  8 ● parmesan truffle 10   

Fried Pickles  with red pepper horseradish aioli  8 

Fish Chowder  haddock, potatoes, creamy fish fumet  8 

Farm Chicken Wings  Maine maple chili ● buttery buffalo ● spicy dry rub ● salt & vinegar  

Choice of blue cheese or ranch 14 

Poutine  fries, pulled pork, Pineland Farms cheese curds, pork gravy Small 14 Large 18  

Venison Chili  Homemade bean chili, served with warm cornbread  12 

 

……………………………………...…......SMALL PLATES  
   
Brussels Sprouts  fried brussels, apple cider reduction, candied pepitas, parmesan cheese 12 

ABG Mac N Cheese  apple, bacon, gouda, cheesy mornay sauce  16 

Pumpkin Risotto  cauliflower, butternut squash, apple, candied pepitas  15 

Merguez Lamb Sausage  served over farro, maple bourbon pepper sauce  12 

Sautéed Cauliflower & Broccoli  garlic, parmesan cheese, chili flakes, fines herbes  12  

 

………………………………...…………...LARGE PLATES 

  

Pappardelle Pork Sugo  handmade pasta, pork, red wine, San Marzano tomatoes, parm  22 

Vegan Stuffed Acorn Squash  farro, green peppers, spinach, maple chili, aleppo pepper  20 

NRB Beer Battered Fish & Chips  Maine haddock, coleslaw, homemade classic tartar  19 

Apple Cider Pork Chop  roasted potatoes, apple & fig chutney  26 

Sesame Seared Salmon  ratatouille, fresh apple, baguette  25 

Cauliflower Crusted Haddock  butternut risotto, spinach, pink peppercorn  24  

Steak & Frites 8 oz Pub Steak, maple bourbon pepper sauce, fall side salad, choice of fries 28 

 

✦ vegetarian (some vegetarian options can be made vegan - just ask!) 

✦ gluten free (some dishes can be made gluten free - just ask!)  

*Consuming raw or undercooked meats, seafood, shellfish or poultry may increase your risk of foodborne illness. 

 

At Nonesuch, we want you to feel right at home. Each delicious dish, pint of beer and artisan cocktail is handcrafted to quench your 

craving and please your palate. We will do our best to accommodate special requests, so please share with your servers: allergies, dietary 

restrictions, celebrations, likes & dislikes. 

 



 

 

 
 

 

 …...………………………………………….....SALADS  

Butternut Salad  mixed greens, butternut squash, dried cranberries, feta, candied pepitas, 

pomegranate vinaigrette  14  

Cobb Salad  chopped romaine, tomatoes, red onion, crumbled blue cheese, bacon, hard boiled 

egg, ranch dressing  14   

Garden Salad  mixed greens, tomato, onion, cucumber, radishes, balsamic vinaigrette 12  

Caesar Salad  chopped romaine, croutons, parmesan cheese, house made caesar dressing 12 

    Add a protein to any salad: braised pulled pork 6 grilled chicken 6 braised chicken 6  

crispy chicken 7  grilled steak 12  haddock 8 salmon 10 fried tofu 5 

      

…………………………..............................SANDWICHES   

Gluten Free bun available for all sandwiches 

Price includes side of fries, local Maine potato chips OR choose a green or Caesar salad 

add $1 for onion rings sub $1 for garlic fries, salt and vinegar, $3 for parm truffle fries 
 

Smokehouse Burger  Pineland Farm smoked cheddar, bacon, lettuce, tomato, onion  18 

Chutney Burger  apple & fig chutney, smoked gouda, lettuce, tomato, onion  18 

Nonesuch Veggie Burger  house made pea & black bean burger, roasted garlic & jalapeño aioli, 

lettuce, tomato, onion (add cheese or additional toppings upon request)  17 

Caprese Sandwich  Backyard Farm tomatoes, balsamic, mozzarella, basil, grilled ciabatta  16 

Italian Sandwich  genoa salami, black forest ham, swiss cheese, red pepper relish, dijon mayo, 

lettuce, tomato, red onion, red wine vinaigrette, salt and pepper, ciabatta  17 

Tuna Melt  Albacore Tuna, apple, bacon, cheddar, ciabatta  17 

Pulled Chicken Sandwich  Pineland cheddar, caramelized onions, Ikawa BBQ, coleslaw  17 

NRB Cubano  mojo pulled pork, black forest ham, swiss, pickles, creole mustard, ciabatta  17 

Beer Battered Haddock Sandwich  coleslaw, homemade tartar sauce, ciabatta  19 

Backyard Farms Tomato BLT  smokey bacon, tomato, lettuce, pesto mayo, balsamic reduction, 

grilled ciabatta  17 

Fried Chicken Sandwich  spicy mayonnaise, pickled jalapeños, coleslaw  18 
 

 ✦ vegetarian (some vegetarian options can be made vegan - just ask!) 

 ✦ gluten free (some dishes can be made gluten free - just ask!) 

*Consuming raw or undercooked meats, seafood, shellfish or poultry may increase your risk of foodborne illness. 

 

At Nonesuch, we want you to feel right at home. Each delicious dish, pint of beer and artisan cocktail is handcrafted to quench your 

craving and please your palate. We will do our best to accommodate special requests, so please share with your servers: allergies, dietary 

restrictions, celebrations, likes & dislikes. 

 

 


