F‘T Wednesday June 17,
= Chef’s Specials
Fairview Tavern

est. 2006

Soup:
Chicken Noodlle, or Italian Wedding
Traditional Bruschetta $9 Calzone-Of-the-Week $15
Marinated diced tomatoes, basil “Chicken Parmesan”
and fresh mozzarella, over Crispy chicken, ricotta, fresh
focaccia toast. Topped with mozzarella, fresh tomatoes.
balsamic reduction Served with a side of marinara
Puff Battered Shrimp $10 Blackened Scallops $17
With cilantro lime aioli With fruit salad and coconut rice
Breaded White Cheddar Bleu Cheese Crusted 10 oz. Two
Cheese Curds S$11 Rivers Porterhouse $19
With sriracha mayo Over garlic mashed potatoes, and
roasted cauliflower
Qrab Stuffed Dessert $8
' Cro;l'ssant Puffs §11 Caramel Apple Blossoms,
With a side of seafood alfredo Cheesecake, Vanilla Crispy Bread

Puddin’ Bites

**all items subject to change**
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Allagash - White Ace Pineapple Cider Friday
16 oz pint - $8 12 o0z can - $6 Vorld cUP

13
War Pigs - Foggy Geezer
IPA - 12 0z can- $6
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