
 ….……………………………………...…..  BAR SNACKS 
 Thin Onion Rings  spicy aioli, scallions  8 
 Fresh Baked Pretzel Bites  with beer cheese  8 
 French Fries  salted  8    cajun  garlic  sea salt  & vinegar  9   parmesan truffle  11 
 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  15 
 Poutine  fries, pulled pork, Pineland Farms cheese  curds, pork gravy  Small  14  Large  18 

 ……………………………………...…......  SMALL PLATES 
 Blueberry Habanero Brussels Sprouts  fried brussels,  homemade blueberry hot sauce, toasted 
 almonds, parmesan cheese  14  * 

 Fried Calamari  lightly fried with banana peppers  and pickled onions, maple chili sauce  18 
 Pork Schnitzel  seasoned  breaded pork loin, creamy  lemon caper beurre blanc  16 
 Street Corn Mac N Cheese  spiced seasoned corn, chorizo,  feta, cilantro, mornay  16 
 Creole Jambalaya  chorizo sausage, shrimp, chicken,  simmered with peppers, spices, rice  18 
 Spinach Artichoke Dip  served with tortilla chips  15 
 Tuna Ceviche  fresh tuna, watermelon, habanero, lime, cilantro, tortilla chips  18 
 Crispy Pork Belly  fried pork belly, watermelon relish, spiced peach hot sauce  16 

 ………………………………...…………...  LARGE PLATES 
 Pappardelle Pork Sugo  handmade pasta, pork, red wine,  San Marzano tomatoes, parm  24 
 Vegan Stir Fry  rice, red peppers, spinach, heirloom  tomatoes, fried tofu, balsamic glaze  22 
 Seared Ahi-Tuna Steak  marinated soba noodles, cucumber, summer slaw, sesame seeds  32 
 NRB Beer Battered Fish & Chips  Maine haddock, coleslaw,  homemade classic tartar  22 
 Almond Crusted Haddock  corn risotto, cherry tomatoes,  almond gremolata, balsamic glaze, 
 pink peppercorn  26  * 

 Steak & Frites  pub steak, house made steak sauce,  seasonal 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!) 
 *May contain nuts, cashews, almonds, or pecans 
 *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 
 Tomato Corn Salad  arugula mix, feta, corn, cherry tomatoes, basil, balsamic vinaigrette  15 
 Cobb Salad  romaine, tomatoes, red onion, blue cheese,  bacon, hard boiled egg, ranch  15 
 Garden Salad  mixed greens, tomato, onion, cucumber,  radishes, balsamic vinaigrette  14 
 Caesar Salad  chopped romaine, croutons, parmesan  cheese, house made caesar dressing  14 
 Watermelon Salad  , grilled watermelon, cucumbers, arugula  mix, candied pecans, sesame 
 seeds, feta, strawberry basil vinaigrette  15 

 Add a protein to any salad:  braised pulled pork  8  grilled chicken  8  braised chicken  8 
 crispy chicken  8  grilled  steak  14  haddock  12  fried  tofu  7  seared tuna steak  14 

 …………………………..............................  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, garlic fries, salt and vinegar fries, $3 for parm truffle fries $5 small poutine 

 Smokehouse Burger  Pineland Farm  smoked cheddar, thick  bacon, lettuce, tomato, onion  22 
 Street Corn Burger  seasoned grilled corn, feta cheese, cilantro  22 
 Nonesuch Veggie Burger  local black bean burger, roasted  garlic & jalapeño  aioli, lettuce, 
 tomato, onion (add cheese or additional toppings upon request)  18 
 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  18 
 Tuna Melt  albacore tuna, apple, bacon, cheddar, ciabatta  18 
 Pulled Chicken Sandwich  Pineland cheddar, caramelized  onions, Ikawa BBQ, coleslaw  18 
 Seared Ahi-Tuna  black pepper ahi tuna seared rare,  wasabi aioli, arugula, Asian Slaw  25 
 NRB Cubano  mojo pulled pork, black forest ham, swiss,  pickles, creole mustard, ciabatta  18 
 Beer Battered Haddock Sandwich  coleslaw, homemade  tartar sauce, ciabatta  22 
 Backyard Farms Tomato BLT  smokey bacon, tomato, lettuce,  pesto mayo, balsamic reduction, 
 grilled ciabatta  17 
 Fried Chicken Sandwich  spicy mayonnaise, pickled jalapeños, coleslaw  20 

   vegetarian  (some vegetarian options can be made  vegan - just ask!) 
   gluten free (some dishes can be made gluten free  - just ask!) 

 *May contain nuts, cashews, almonds, or pecans 
 *Consuming raw or undercooked meats, seafood, shellfish or poultry may increase your risk of foodborne illness 


