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FOGGY'S PUB

COME. SIT. STAY.

STARTERS

CHICKEN WINGS 16

Crispy chicken wings served with choice of BBQ,
Buffalo, Sweet Chili, Maple Sriracha, Ranch or Blue
Cheese GF

@cowsov QUESO DIP 14

Ground beef, queso sauce, red onion, black bean
tomato and cilantro GF

LOADED FOGGY FRIES 17

Our classic fries loaded up with house made cheese
sauce, bacon and scallions GF

PUB PRETZEL STICKS 12

Soft pretzel sticks served with house made cheese sauce
,@ FOGGY MEATBALLS 14

House made cocktail meatballs with sweet and

sour sauce

SANDWICHES

Served with choice of fries or house chips.
Add fiesta feta fries $2 or soup $3. Add avacado $2
Substitute simple or Caesar salad $2.

CHICKEN CAESAR WRAP 15
Grilled chicken and Caesar salad in a flour tortilla GF
CHIPOTLE CHICKEN 15

Grilled chicken, Swiss, bacon, lettuce, tomato,
onion and chipotle aioli on a brioche bun GF

,@ REUBEN 16
Corned beef, Swiss cheese, sauerkraut and

thousand island dressing on rye bread GF

@ TURKEY AVOCADO WRAP 15

Sliced turkey, cheddar cheese, bacon, lettuce, tomato,
avocado, and chipotle mayo in a flour tortilla GF
STEAK AND CHEESE 16
Shaved steak with grilled mushrooms, onions,
peppers and american cheese on a sub roll GF

14] Lang Hill Road
Palmyra, Maine 04965

o< 207.355.5515
foggbrookresort.com

SALADS

Ranch, Blue Cheeseg, Italian, Balsamic Vinaigrette,
Honey Mustard, Caesar, 1000 Island
Add chicken $6 or salmon $12

SIMPLE SALAD 9

Romaine, cucumber, tomato, carrot, onion, choice
of dressing. GF, V

CAESAR SALAD 9

Romaine, parmesan cheese, croutons, Caesar
dressing, GF

SUMMER SALAD 15
Spinach, candied walnuts, blueberries,
strawberries, pickled red onions, feta and
raspberry vinaigrette. GF, V

GF - Gluten Free or can be made Gluten Free

V - Vegetarian or can be made Vegetarian
Dedicated fryer for all GF items

GF bread, wraps and pasta available for $3 upcharge


https://en.wikipedia.org/wiki/Jalape%C3%B1o
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FOGGY'S PUB

COME. SIT. STAY.

BRICK OVEN PIZZA

10” Fresh dough or substitute for gluten free
cauliflower crust $4

@,GOLD FEVER 16
Carolina BBQ, mozzarella and provolone blend,

shredded chicken, scallions

VAMPIRE 16
Mozzarella & Provolone blend, roasted garlic,
caramelized onion, sausage, olive oil

THE RONI 14
Mozzarella & Provolone blend, red sauce, pepperoni
TRUFFLE SHUFFLE 15
Truffle oil, mozzarella & provolone blend, feta
cheese, mushrooms, spinach V

@ PIG N’ SPROUT 16
Garlic oil, shaved Brussel sprouts, bacon, feta

cheese, mozzarella & provolone blend
and balsamic drizzle

LOGO BALL 16
Mozzarella & provolone blend, red sauce, house

made meatballs, fresh mozzarella

'BURGERS

8 oz. Steak burger or black bean burger
with choice of fries or house chips.
substitute simple or caesar salad $2 GF V

PUB BURGER 17

Cheddar, bacon, lettuce, tomato, onion
BUNKER BURGER 17
Thousand Island, bacon, Swiss cheese and onion

@ SWEET STACK BURGER 18
Cheddar, bacon jam, BBQ aioli

@ FUNK MASTER BURGER 18

Swiss cheese, caramelized onions, roasted
mushrooms, roasted garlic
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ENTREES

FISH & CHIPS 21

Deep fried Atlantic haddock served with fries,
coleslaw and tartar sauce GF

MARINATED BEEF TIPS 26

Tenderloin tips with onions and mushrooms
served with mashed potato and
vegetable of the day GF

MAINE EVENT 22

Crispy chicken parmesan
served over linguine with
marinara sauce and
garlic bread GF

BAKED STUFFED SHRIMP 24

Seafood stuffed jumbo shrimp served with
fiesta feta fries and vegetable of the day

CAJUN BLACKENED SALMON 24

Blackened salmon, pineapple salsa and lime creme
served over basmati rice with vegetable of the day GF

GF - Gluten Free or can be made Gluten Free

V - Vegetarian or can be made Vegetarian
Dedicated fryer for all GF items

GF bread, wraps and pasta available for $3 upcharge

We reserve the right to add
18% Gratuity to parties of eight or more

* Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne
illness, especially if you have certain medical conditions.
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	SALADS
	Ranch, Blue Cheese, Italian, Balsamic Vinaigrette, Honey Mustard, Caesar, 1000 Island Add chicken $6 or salmon $12
	CHICKEN WINGS
	Crispy chicken wings served with choice of BBQ, Buffalo, Sweet Chili, Maple Sriracha, Ranch or Blue Cheese GF

	SIMPLE SALAD
	COWBOY QUESO DIP
	Romaine, cucumber, tomato, carrot, onion, choice of dressing.   GF, V
	Ground beef, queso sauce, red onion, black bean  tomato and cilantro  GF

	LOADED FOGGY FRIES
	CAESAR SALAD
	Our classic fries loaded up with house made cheese sauce, bacon and scallions   GF

	PUB PRETZEL STICKS
	Soft pretzel sticks served with house made cheese sauce

	FOGGY MEATBALLS
	House made cocktail meatballs with sweet and sour sauce


	SANDWICHES
	Served with choice of fries or house chips.  Add fiesta feta fries $2 or soup $3. Add avacado $2 Substitute simple or Caesar salad $2.
	CHICKEN CAESAR WRAP
	Grilled chicken and Caesar salad in a flour tortilla GF

	CHIPOTLE CHICKEN
	Grilled chicken, Swiss, bacon, lettuce, tomato, onion and chipotle aioli on a brioche bun  GF

	REUBEN
	Corned beef, Swiss cheese, sauerkraut and thousand island dressing on rye bread  GF

	TURKEY AVOCADO WRAP
	Sliced turkey, cheddar cheese, bacon, lettuce, tomato, avocado, and chipotle mayo in a flour tortilla  GF

	STEAK AND CHEESE
	Shaved steak with grilled mushrooms, onions, peppers and american cheese on a sub roll GF
	Romaine, parmesan cheese, croutons, Caesar dressing,   GF

	SUMMER SALAD
	Spinach, candied walnuts, blueberries, strawberries, pickled red onions, feta and raspberry vinaigrette.   GF, V


	ENTRÉES
	FISH & CHIPS
	Deep fried Atlantic haddock served with fries, coleslaw and tartar sauce  GF

	MARINATED BEEF TIPS
	Tenderloin tips with onions and mushrooms served with mashed potato and vegetable of the day  GF

	MAINE EVENT     22
	Crispy chicken parmesan served over linguine with marinara sauce and garlic bread  GF

	BAKED STUFFED SHRIMP  24
	Seafood stuffed jumbo shrimp served with fiesta feta fries and vegetable of the day

	CAJUN BLACKENED SALMON
	Blackened salmon, pineapple salsa and lime crème served over basmati rice with vegetable of the day  GF


	BRICK OVEN PIZZA
	10” Fresh dough or substitute for gluten free cauliflower crust $4
	GOLD FEVER
	Carolina BBQ, mozzarella and provolone blend, shredded chicken, scallions

	VAMPIRE
	Mozzarella & Provolone blend, roasted garlic, caramelized onion, sausage, olive oil

	THE RONI
	Mozzarella & Provolone blend, red sauce, pepperoni

	TRUFFLE SHUFFLE
	Truffle oil, mozzarella & provolone blend, feta cheese, mushrooms, spinach  V

	PIG N’ SPROUT
	Garlic oil, shaved Brussel sprouts, bacon, feta cheese, mozzarella & provolone blend and balsamic drizzle

	LOGO BALL
	Mozzarella & provolone blend, red sauce, house made meatballs, fresh mozzarella


	BURGERS
	8 oz. Steak burger or black bean burger with choice of fries or house chips.  substitute simple or caesar salad $2  GF  V
	PUB BURGER
	Cheddar, bacon, lettuce, tomato, onion

	BUNKER BURGER
	Thousand Island, bacon, Swiss cheese and onion

	SWEET STACK BURGER
	Cheddar, bacon jam, BBQ aioli

	FUNK MASTER BURGER
	Swiss cheese, caramelized onions, roasted mushrooms, roasted garlic



