
*CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF 
FOODBORNE ILLNESS. 

nosh + nibbles 
 

DOUBLE SMASH BURGER | 20 

fried bologna, cheddar, pickles 

catalyst sauce 

served with catalyst tiny tots 

SAY CHEESE | 16 

breaded and fried provolone 

batons, spicy pomodoro, garlic 

butter, parmesan sauce 

 

CHARCUTERIE + CHEESE | 32 

selection of artisanal cured meats 

and new england cheeses, pickled 

vegetables and toasted baguette 

CHICKEN LIVER MOUSSE | 16 

tarragon mustard, pickled onions 

herb salad, country bread 

CATALYST BURGER | 20 

bacon, cheddar, caramelized onion 

tomato 

served with catalyst french fries 

DIPS & SPREADS | 18 

chef’s weekly selection of three 

unique dips and vegetable 

spreads house-made za’atar pita 

CATALYST FRENCH FRIES | 8 

TRUFFLE PARMESAN FRIES | 10 

garlic aïoli, house-made ketchup 

HOUSE-MADE FOCACCIA | 8 

roasted tomatoes, caramelized 

onions, whipped feta, aleppo 

pepper and chives 

DUCK FAT TATERS | 13 

truffle aïoli, parmesan 

 

 

SOMETHING SWEET  
CHOCOLATE HAZELNUT CAKE | 12 

chocolate hazelnut cake, hazaelnut 

dacquoise, dark chocolate mousse 

milk chocolate praline ganache 

raspberry coulis   

LEMON POPPYSEED CAKE | 12 

blackberry basil ice cream, 

ginger tuile, macerated 

blackberries   

MINT CHIP BAKED ALASKA 

(dinner only) | 12 

fresh mint ice cream, dark 

chocolate chips, flourless chocolate 

cake, chocolate sauce 

PB & J (dinner only) | 12 

brown butter blondie, peanut 

butter mousse, strawberry gelee 

salted honey peanuts, rhubarb 

sauce    

ICE CREAM + SORBET  

OF THE DAY | 12 

chef’s rotating selection of house-

made ice creams and sorbets 

 

 

wine not? 
PROSECCO | 12 

Brut Rosé, Famiglia Pasqua 

Veneto, Italy  

GRENACHA | 15 

Breca “El Nacido”, Calatayud, 

Spain  

PINOT GRIS | 12 

Sokol Blosser, Willamette Valley 

Oregon 

PINOT NOIR | 18 

Cooper Mountain Vineyard 

Willamette, Oregon 

SAUVIGNON BLANC | 12 

Domaine Paul Buisse, Touraine 

France 

CABERNET SAUIGNON | 18 

Dry Creek Vineyard, Sonoma 

California 

CHARDONNAY | 14 

Domaine des Deux Roches 

Bourgogne, France 

ROSÉ OF THE WEEK 

Ask about our Sommelier’s pick of 

the week! 



*CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF 
FOODBORNE ILLNESS. 

cocktails 
 THE INDICATOR | 15 

raspberry infused gin, lemon, 

simple syrup, prosecco 

 

THE ALCHEMIST | 15 

Tito’s vodka, elderflower, aperol, 

lemon  

simple syrup 

 

PIQU | 15 

piucinque gin, lime, strawberry 

mint simple, soda water 

 

HONEYCOMB | 15 

four roses bourbon, aperol 

lemon, honey tiki bitters, egg 

white 

 

OAXACAN ON SUNSHIE | 15 

metiche mezcal, hibiscus tea 

lemon cinnamon simple syrup 

 

PASSIFLORA | 15 

bully boy vodka, passionfruit 

purée 

créme de cassis, orgeat, ginger 

beer 

 

A BOA VIDA | 15 

cachaça, tamarind, mango 

lemon, demerara   

 

ISLAND HOPPER | 15 

flor de cana 7yr rum, coconut 

pineapple 

lemon, honey, tiki bitters, kiwi 

 

UBE-UBE-BAY (flight) | 22 

-ube vanilla vodka, dimmi, lemon 

juice simple syrup 

-ube vanilla vodka, dimmi, 

cointreau simple syrup 

-ube vanilla vodka, pea tea gin, 

crème de violette, simple syrup 

 

BARREL AGED COCKTAIL | 15 

rotating 

 

 

  

 

 

 

draught 

TUBULAR | 12 

Orono Brewers, Orono ME 

New England Style IPA, 7.2% ABV 

12oz 

 

LUNCH | 12 

Maine Beer Company, Freeport ME 

IPA, 7% ABV, 12oz 

 

BITBURGER PILSNER | 9 

Bitburger Brauerei, Germany 

Pilsner, 4.8% ABV, 16oz 

 

WHITE ALE | 9 

Allagash Brewery, Portland ME 

Witbier, 5.2% ABV, 16oz 

 

ZOMBIE DUST | 12 

Three Floyds Brewing Company 

Munster, IN  

American Pale Ale, 6.5% ABV, 16oz 

 

RUBAEUS RASPBERRY NITRO | 10 

Founders Brewing, Detroit MI 

Pure Raspberry Ale, 5.7% ABV, 14oz 

 

THUNDER FUNK IPA | 12 

Bent Water Brewing Co. Lynn, MA 

Indian Pale Ale, 7.3% ABV, 16oz 

 

SEASONAL ROTATING BEERS |  

Ask your server what is on tap! 

 

 

 

 

 


