
BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF YOU OR A MEMBER OF YOUR PARTY HAVE ANY FOOD 
ALLERGIES.  *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESS. 

let’s begin 
HOUSE-MADE FOCACCIA | 8 

roasted tomatoes, caramelized 

onions, whipped feta, aleppo 

pepper, chives 

PLUM + GOAT CHEESE | 16 

CROSTINI 

pickled plums, goat cheese 

wildflower honey, aleppo pepper 

rosemary almonds 

CHICKEN LIVER MOUSSE | 18 

country bread, tarragon whole 

grain mustard, pickled onions  

herb salad 

DIPS & SPREADS | 18 

chef’s weekly selection of three 

unique dips and vegetable 

spreads, house-made za’atar pita 

STUFFED ZUCCHINI | 16 

BLOSSOMS 

herb ricotta, peppadew pepper 

relish, basil 

BUTTER LETTUCE SALAD | 14 

pea greens, edamame, mint pea 

shoots, parsley, pickled red 

onion pecorino, buttermilk 

dressing 

HEIRLOOM TOMATO SALAD | 16 

compressed peaches, nasturtium 

pesto, pickled shallots, coriander 

vinaigrette  

WATERMELON + FETA SALAD | 16 

feta, cucumber, red onion, black 

olive tapenade 

CUCUMBER AVOCADO | 12 

GAZPACHO 

fennel, onion, potatoes 

marcona almonds 

SUMMER CORN SOUP | 12 

herb corn fritter, chive oil  

  ELEVATE… 

GRILLED HAMACHI COLLAR | 32 

pickled cucumbers, radish, soba 

noodle salad, ponzu sauce 

Pasta          
FUSILLI BOLOGNESE | 22 | 32 

pork bolognese, mascarpone, basil 

parmesan 

CORN AGNOLOTTI | 22 | 32 

lobster, spinach, red fresno 

chives 

VEGETABLE FETTUCINE | 18 | 32 

summer vegetable primavera  

basil, pine nuts, parmesan   

mains 
BEEF TOURNEDOS | 39 

mushrooms, cipollini onion, swiss 

chard, fondant potato, green 

peppercorn sauce   

LAMB TENDERLOIN | 38 

bulgur salad, eggplant, minted 

yogurt, fig jam, black cumin jus 

ROASTED PORK CHOP | 32  

niman ranch pork chop, black 

eyed peas, pancetta, braised 

collard greens, crispy onion rings   

HERB CRUSTED CHICKEN | 32  

summer succotash, andouille 

sausage, zucchini basil purée 

thyme jus 

SEARED BLUE COD | 32 

bacon, mussels, local clams 

olive oil crushed potatoes 

chowder herb nage  

SLOW ROASTED SALMON | 32 

artichoke barigoule, tomato, fennel 

preserved lemon 

CATALYST BURGER | 20 

bacon, cheddar, caramelized onion 

tomato 

served with catalyst french fries 

SEARED SCALLOPS | 32 

chorizo, roasted corn, shishito 

chimichurri, piquillo pepper 

coulis 

GOCHUJANG TOFU | 26 

lightly fried tofu, broccoli, snap 

peas, red pepper, lotus root 

ginger rice  

STUFFED POBLANO PEPPER | 26 

quinoa and bean stuffing, tomatillo 

salsa, queso fresco, coriander   

  

 

share for the table 
BLISTERED SHISHITOS | 16 

shishito peppers, miso aioli 

togarashi 

ZUCCHINI FRITTERS | 16 

minted yogurt 

CATALYST FRENCH FRIES | 8 

TRUFFLE PARMESAN FRIES | 10 

garlic aïoli, house-made ketchup 

DUCK FAT TATERS | 13 

truffle aïoli, parmesan 

  

 

 

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 SAUVIGNON | 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! 
 

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 
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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 Co. 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! 

 

 

 

 


