
A L A CA RTE

TO SH A RE

Chips & Dip ~ yukon potato chips, onion cream                             14
  (add trout roe supplement  +14)*

Pain au Levain ~ cultured butter, ramp confit                             9
  
PLATES

Spring-Dug Parsnip ~ sorrel, almond, horseradish                     16

Green Salad ~ vegan caesar, cashew    16

Fluke Crudo ~ rhubarb, basil, cucumber*     22

Roasted Carrots ~ sunflower seeds, mustard greens  16

Mussels ~ white wine, green garlic, peas   22

Lobster RollLobster Roll  ~ served warm, with butter**    ~ served warm, with butter**    3939

M A INS

Atlantic Cod ~ roasted onion, whey broth                38

Grilled Scallops ~ celeriac, green apple*                42

Lion’s Mane Mushroom ~ pommes anna, pickled ramp       28

Dry Aged Duck ~ juniper, leg confit, beet jus*   36

New York Strip ~ sauce au poivre, sunchoke*         46

DESSERTS

Honey Cake ~ sponge candy, chocolate coulis                                  16

Ice Cream Sandwich ~ almond, maple, orange                           16

Rice Pudding ~ rhubarb, pistachio, lime                                          16

Butterscotch Tart ~ crÈme fraÎche, cocoa                       16

our prix fixe menu  ~ $90 ~  is available upon request

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Twelve charges a 3% Kitchen Wellness Fee on every bill. 

We are proud to provide all staff with comprehensive benefits including 401-K and heath care.
** Limited Availability



WINES BY THE GLASS

SPA RK LING

Jean-Laurent “Blanc de Blancs”  28/140
CH A M PAGN E | BRUT | CH A R DON NAY | F R A NCE | N V

Bailly-Lapierre    16/64
CR EM A NT | BRUT | PI NOT NOI R |  BOU RG OGN E/ F R A | N V

Thomson & Scott    14/60
NON-A LCOHOLIC  |SPA R K LI NG ROSÉ |  TEM PR A N I LLO | ESP |  N V

W HITE
 
Gaintza     16/64
HON DA R R A BI ZU R I |  TXAKOLINA, BASQUE/ESP |  2022

Steininger     15/62
GRÜ N ER V ELTLI N ER | KAMPTAL/AUT | 2021

Domaine Pichot “Coteau de la Biche” 14/60
CHENIN BLANC | VOUVRAY, LOIRE VALLEY/FRA | 2022

Cave De Vignerons de Buxy  15/62
CHARDONNAY | MONTAGNY, BOURGOGNE/FRA | 2021

Wohlmuth         17/66
SAU V IGNON BL A NC | SÜ DSTEI ER M A R K /AUT | 2021

Hugel      14/60
PINOT BLANC | ALSACE/FRA | 2020

Liquid Farm “Golden Slope”  26/130
CHARDONNAY | STA. RITA HILLS, CALIFORNIA/USA | 2021

ROSÉ & OR A NGE

Krasno     15/62 
ORANGE | PINOT GRIS |  GORIŠKA BRA/SVN | 2021

Ameztoi “Rubentis”   16/64 
ROSÉ |  HON DA R R A BI ZU R I/BELTZA | TX A KOLI NA, BASQU E/ESP |  2023

RED

Holloran     17/66
PI NOT NOI R |  W I LL A M ETTE VA LLEY, OR EG ON/ USA | 2021

Tintero     14/60
NEBBIOLO | LANGHE, PIEMONTE/ITA |2021

Quinta de Saes    15/62
FIELD BLEND | DÃO/PRT |2019

Éric Texier      17/66
SYRAH | RHÔNE VALLEY/FRA |2018

Château Haut Colombier  14/60
M ER LOT/ M A L BEC/CA BER N ET F R A NC | BL AY E , BOR DEAU X / F R A | 2020

Clos du Val     28/140
CABERNET SAUVIGNON | NAPA VALLEY, CALIFORNIA/USA | 2021

BEER
 

Maine Beer Company   12
LUNCH | A M ER ICA N I PA |  DR A FT | 7%

Austin Street    8
PACTOLIAN | GERMAN PILSNER | DRAFT | 5% 

Allagash     14
CURIEUX | BOU R BON AGED BELGIAN GOLDEN ALE 

DRAFT | 10.2%

Sacred Profane     9
PALE |  CZECH-STYLE LAGER | DRAFT | 4%

Batson River Brewing  10
CYROSCAPE | COLD IPA |  DRAFT | 5.6%

Goodfire Brewing Co.  14
PRIME | CITRA IPA  |  CAN |  6.5%

Goodfire Brewing Co.  13
CHIME | PILSNER  |  CAN |  5.3%

Shacksbury  “Classic”  9
DRY CI DER | CA N | 5.2%

KIT NA    8
H ER E W E G O | NON-A LCOHOLIC H A Z Y I PA |   CA N |  . 5%

HOUSE COCKTA ILS

Coastline Martini      16
T W ELV E GI N, SUGA R K ELP, DI LL , V ER MOUTH, LEMON OI L

Twelve Negroni       18
BA R R H I LL TOMCAT GI N, HOUSE V ER MOUTH, CA M PA R I, 

R A M A ZZOTTI A M A RO

Tea Time*        16
AVIATION GIN, EARL GREY, RASPBERRY, *YOGURT CLARIFIED

Chrysanthemum       14
DOLI N BL A NC, BÉN ÉDICTI N E , A BSI NTH E

Spring Prelude   14
CA PPELLETTI M A ZZU R A A PER ITI VO, W H ITE RU M, SPICED 

POM EGR A NATE , SPA R K LI NG W I N E

Sway With Me          18
A M ER ICA N W H ISK EY, HOUSE V ER MOUTH, DRY CU R AÇAO, 

A M A RO R A BA R BA RO

Espresso Martini      16
RU MS, A M A RO, BA R D COFFEE , CACAO, CI N NA MON W H I P

ZERO-PROOF

N/A Sbagliato   14      
SEEDLI P, R ED BITTER SODA, THOMSON & SCOTT              
 N/A SPA R K LI NG W I N E


