’

Sunday
at Bates Mill No. 6
Hours:
10:00 AM till 3:00 PM

Brunch Starter
Basket of Sweet Potato Biscuits (4) $8

Bag O`Donuts $7

House made biscuits with honey thyme butter

Fresh apple fritters tossed in cinnamon sugar

Small Plates
Ahi Tuna Crisps $6

Lobster Rangoon $9

Chilled Oysters on the Half Shell $3 each

Smokey Bones Rib & Wing Sampler $8

Fish Bones Seafood Chowder Cup $5

Bowl $8

Mill Six Poutine with house pork belly $6

French Onion Soup Crock $7

Mini Mussels with House Sausage $8
Maple Sriracha Wings $10

Salads
Fish Bones Field Greens $ 5

Roasted Butternut Squash, Pear & Blue $8

Tomatoes, fresh veggies, Pecorino, and balsamic vinaigrette

With arugula, red cabbage, candied spiced walnuts and
pomegranate vinaigrette

Lunch Entrées
Mill Street Steak Salad*** $16
~ Mixed greens, tomatoes, red onions, mushrooms, blue cheese, honey balsamic vinaigrette, blue cheese crisp and sirloin strip filet. with
Gulf of Maine salmon $15, with grilled shrimp skewer (5) $14, With all-natural chicken or falafel $12

Chef Tony's Smoked Brisket $13
~ melted Pineland Farm cheddar, poblano cilantro slaw, house BBQ sauce and crispy onions on soft brioche roll with seasoned fries

Crab B.L.T. with House Remoulade` $14
~ Crab cake, house bacon, butter lettuce, tomato and remoulade sauce on a brioche roll with seasoned fries

Pineland Farm Breakfast Burger*** $13
~ All-natural burger, house bacon, caramelized onions, Swiss cheese and fried egg on grilled brioche roll with seasoned fries

Beer-Battered Haddock Sandwich $12
~ with tomato remoulade, Cooper cheese, Boston lettuce and red onions on a brioche roll with seasoned fries

Fish Bones Monte Cristo $13
~ house smoked turkey & ham with Swiss cheese served on brioche French toast with Maine maple syrup and seasoned fries
Items marked with *** may be fired to your exact specifications. "Consuming raw or under cooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions."
www.softcafe.com

’Brunch at Bates Mill No. 6
Sweet Brunch
Tiramisu French Toast $13

Belgian Waffle & Berries $12

Espresso soaked house made brioche bread layered with
sweetened mascarpone, cocoa and Maine maple syrup

Classic waffle topped with berries, sweet vanilla cream and a
blood orange maple syrup

Blueberry Buttermilk Pancakes $11
A stack of fluffy pancakes with Maine blueberry maple syrup and sweet vanilla whipped cream

Fish Bone Benedicts
are served with fresh baked sweet potato biscuits

Bates Mill Classic $13

Smoked Gulf of Maine Salmon $15

smoked house ham, poached eggs & hollandaise

Charred tomato, poached eggs, red onion & caper hollandaise

Chef Tony's Beef Brisket $14

Grilled Sirloin*** Béarnaise $16

Beef brisket hash, poached eggs & sriracha maple hollandaise

Prime beef, spinach, mushroom & onion ragout and poached egg

Savory Brunch
Bates Brunch Flatbread $11
Sausage gravy, caramelized onions, Farmland cheddar, potato hash, baby spinach & sunny eggs

Frittata Lorraine $13
Baked 3 egg omelet, caramelized onions, diced pork belly, Swiss gruyere and sweet potato hash

Grilled Egg in Brioche $14
Our twist on a breakfast sandwich with house smoked ham, egg, Farmland aged cheddar, potato hash & charred tomato

Fish Bones Biscuits & Gravy $12
with smoked turkey, sweet potato biscuit, sawdust sausage gravy and potato hash

Smoked Duck & Brussel Sprout Hash $15
Roasted butternut stuffed risotto cake, poached eggs, and blueberry chipotle hollandaise

Shrimp & Capellini $12
tossed with grape tomatoes, wilted greens and parmesan in a roasted garlic sun-dried tomato butter

Crab, Tomato, Spinach & Swiss Omelet $16

Sides:

Fluffy 3 egg omelet offered with potato hash

House Maple Sausage $5, Rasher House Smoked Slab Bacon $5, House Smoked Ham $6, Smoked Brisket Hash $6,
House Potato Hash $4, Eggs (2) $4, Brioche Toast $3, Short Stack of Buttermilk Pancakes $6

