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appetizers

Quick Fried Point Judith Calamari

Half Pound of Spicy, Quick-Fried Calamari, Capers, Lemon, Garlic, Roasted Red Peppers, Banana Peppers and Sauce Marinara 10.95
Mussels

PEI Mussels, Champagne, Garlic, Lemon, Capers, Old- Fashioned Butter and Grilled Roasted Garlic Bread 10.95
Tomato Brushetta and Fresh Mozzarella 
Tomatoes, Red Onions, Scallions, Garlic, Basil, Balsamic Vinegar, Extra Virgin Olive Oil, Fresh Mozzarella and Balsamic Glaze Served with Roasted Garlic Bread 7.95
Nachos

Jack Cheese, Tomatoes, Red Onion, Olives, Jalapenos, Nacho Chips, Sour Cream and Homemade Salsa10.95
Add Southwest-Style Pulled Pork  4.50
Add Guacamole 2.95
Add Chili 4.50
Phoenix Wings

One Pound of Tangy BBQ or Buffalo Style Wings 8.95

Pan Seared Gnocchi
Potato Gnocchi, Roasted Red Peppers, Oven Dried Tomatos, Vegetable Broth, Parmesan Cheese 10.95
                             ** Delete the Cheese and It’s Vegetarian
salads

AAA

Artichokes, Jansal Valley Asparagus, Avocado and Mesclun 
Greens Drizzled with Creamy Garlic Dressing 11.95

Hearts of Romaine

Hearts of Romaine, Focaccia Crouton, Parmesan Cheese and Traditional Caesar Dressing 7.95

Add Chicken for 5.00

Add Maine Sea Scallops for 8.50 

Add Shrimp for 6.50

Phoenix Chopped Salad

Mesclun Greens, Shrimp, Grilled Chicken, Vine Ripe Tomato, Thick Slab Bacon, Hard- Boiled Egg, Avocado, Blue Cheese, Cucumber, Carrot, Swiss Cheese, Tart Ranch Dressing 15.95
Farmers Salad and Bread Knots

Farmers Market Greens, Cucumber, Tomato, and Onion with Tuscany Vinaigrette. Served with Fresh Baked Bread Knots 6.95
soups

Clam Chowder 12oz Bowl 6.95

Chili 12oz Bowl 6.95
friday-saturday additions

Chicken Pot Pie

Tender Chicken, English Peas, Carrots, Russet Potato, Celery, Spanish Onion, Flakey Crust. Served with Greens Drizzled with Tuscan Vinaigrette 12.95

Beef Stew

Braised Beef, Carrots, Potato, Celery, Seasonal Root Vegetable, Baked Crust. Served with Greens Drizzled with Tuscan Vinaigrette 12.95
lighter fare
Add Unlimited Salad and Bread Knots for 3.95
Substitute Sweet Potato Fries 2.00
Angus Sirloin Burger

Half- Pound of Choice Angus Beef Grilled to your Liking 
Served with Fries 8.95

Add Swiss, Provolone, American, Blue Cheese, Cheddar, 
Fresh Mozzarella, Bacon, Caramelized Onions, Sautéed Mushrooms, Roasted Red Peppers, Sliced Avocado

Grilled Pineapple or Pesto for an Additional 1.50 each

Pulled Pork Sandwich 

Tender Pulled Pork with Austin Style BBQ Sauce
Served with Fries 10.95

Grilled Salmon 

Grilled Salmon, Roasted Garlic Bread, 
Oven Dried Tomato, and Honey Mustard Cream. 

Served with Garlic Wilted Spinach 15.95

Traditional Grilled Chicken Sandwich
Served with Fries 8.95 

Mediterranean Style Chicken Sandwich
 Fresh Mozzarella Cheese, Pesto, Oven Dried Tomatoes and Roasted Red Peppers. Served with Fries 9.95
Asian Style Tuna Sandwich 

 Sushi-Grade Ahi Tuna, Grilled Rare with Spicy Wasabi Aioli, Pickled Ginger and Sweet Soy Sauce, Served with California Field Greens Drizzled with Tuscan Dressing 15.95

Homemade Macaroni & Cheese

Classic Style with Cheddar, Swiss and Parmesan Cheese, Topped with Apple Wood Smoked Bacon
 and Caramelized Onions Served with Greens and Balsamic Vinaigrette 9.95 

Phoenix Fish ‘Burrito’
Grilled Spiced Savory Whitefish, Avocado,
 Homemade Salsa, Grilled Pineapple, Sour Cream, 
Shredded Lettuce, Flour Tortilla 13.95
Chicken Tenders 
Chicken Tenderloins Quick Fried and Served with 
French Fries and Honey Mustard Sauce 10.95

Vegetable Quesadilla
Broccoli, Red Peppers, Mushrooms, Jalapenos,
 Black Olives, Tomatoes, Scallions, Red Onions, 
Jack Cheese, Roasted Salsa and Sour Cream 9.95
Chicken Quesadilla
 Grilled Chicken Breast, Jalapenos, Black Olives,
 Tomatoes, Scallions, Red Onions, Jack Cheese, 
Roasted Salsa and Sour Cream 10.95

 Roast Turkey Panini

Roast Turkey, Farm Style Herbed Cheese, Roasted Garlic Bread, Apple Smoked Bacon and Caramelized Onions. Served with Fries 10.95

Rueben Panini

Corned Beef, Sauerkraut, Zesty Tart Dressing, 
Swiss Cheese, Marble Rye Served with Fries 10.95

Grilled Vegetable Panini

Squash, Zucchini, Eggplant, Roasted Red Peppers, Mozzarella, Provolone, Fresh Basil, Oven-Dried Tomatoes and Pesto Served with Fries10.95
Vegetarian Burger
Brown Rice, Whole Oats, Black Beans and Forest Mushrooms Burger Topped with Avocado and Soy Cheese on a Whole Wheat Bun. Served with Fries 11.95

Fish and Chips
Atlantic Scrod, Lightly Breaded and Quick Fried. Served with French Fries, Grilled Lemon and Sauce Remoulade 14.95
All Entrees, Pasta and Pizza Include Fresh Baked Bread Knots and Unlimited Phoenix Salad

entrees
NY Strip Steak

Choice USDA 13oz Strip Steak, Whipped Potato, Haricot Vert with Apple Smoked Bacon and Garlic 19.95

Chicken Piccata

Pan Sautéed Chicken Breast with Tomato, Capers, Garlic and Roasted Lemon and Fresh Thyme in a Butter Wine Sauce over Fettuccine 16.95

Chicken Parmesan

Panko-Breaded and Quick-Fried Chicken Breast Baked with Italian Gravy, Provolone and Mozzarella Cheese. Served over Fettuccine 16.95

Veal Marsala

Tender Veal, Pan Sautéed with Marsala Wine, Forest Mushrooms and Artichoke Hearts, over Fettuccine 17.95

Asian Style Tuna

Sesame Encrusted Pan Seared Ahi Tuna Served Rare Served with Wakeme Salad and Tempura Fried Sweet Potato Roll, Sweet Soy, Wasabi Aioli and Ginger 18.95
Mediterranean Grilled Swordfish

Center-cut Swordfish Served Mediterranean Style Topped with Sundried Tomatoes, Feta Cheese, Capers, Pesto and Kalamata Olives. Served with Roasted Garlic Risotto17.95
Eggplant Napoleon Parmesan

Panko-Breaded and Quick-Fried Eggplant, Layered with Ricotta Cheese, Golden Raisins, Oven Dried Tomatoes, Provolone and Mozzarella Cheese and Italian Gravy 16.95
 Prime Rib
USDA Choice Prime Rib of Beef, 14oz cut, Specially Seasoned and Slow Roasted. Served with a Baked Potato and Haricot Vert with Apple-Wood Smoked Bacon and Garlic. 
Served Friday and Saturday Only     Mkt Price

specialty pizzas
Special Made Dough by Portland Pie featuring Shipyard Beer 
Pizzas are 10” thin-crust. We Also Have Gluten Free Dough Available for a $3 Surcharge per Pizza
Classic

Mozzarella Cheese, Red Pizza Sauce 8.95
Pepperoni

Mozzarella Cheese, Pepperoni, Red Pizza Sauce 9.95
Phoenix 
Grilled Chicken Breast, Caramelized Onions, Forest Mushrooms, Mozzarella Cheese, Alfredo Sauce 12.95
Baci 

Pesto, Roasted Red Peppers, Spinach, Forest Mushrooms, Mozzarella Cheese, Roma Tomatoes, No Red Sauce 12.95
Caiohme’s (Kee-va’s) Fancy 
Hot Italian Sausage, Caramelized Onions, Garlic, Roasted Peppers, Red Pizza Sauce 12.95
Lula 
 Fresh Tomatoes, Garlic, Basil, Olive Oil, Fresh Mozzarella, Red Pizza Sauce12.95
Christopher
Alfredo Sauce, Blue Cheese, Boneless Buffalo-Style Grilled Chicken, Three Cheese Blend 12.95

Samson
 Roast Chicken, Caramelized Onions, Smoked Bacon, Three Cheese and BBQ Sauce 12.95
Vegan Veggie
Broccoli, Roasted Red Peppers, Caramelized Onions, Forest Mushrooms, Roasted Garlic, Spinach, Soy Cheese, Red Pizza Sauce 12.95
pasta

Capellini & Meatballs 
Fresh Capellini with Nearly Three Quarters of a Pound of Phoenix Homemade Meatballs (Pork, Beef, and Veal with our Custom Blend of Seasonings) 13.95
 Tortellini with Roasted Chicken or Bolognese Sauce
 Chicken Breast, Alfredo Sauce and Cheese-Filled Tri-Color Tortellini, Parmesan Cheese 15.95
Sausage Milano

Hot Italian Sausage, Artichoke Hearts, Forest Mushrooms, Sundried Tomatoes, Roasted Garlic and Basil in a White Wine Butter Sauce over Fettuccine 15.95
Scallops Carla

Sea Scallops with Forest Mushrooms, Asparagus, Sweet Italian Sausage and Marsala Alfredo Sauce over Fettuccine 19.95
Fettuccine Carbonara
Caramelized Onions, English Peas, Apple Smoked Bacon and Asiago Cheese in an Alfredo Sauce over Fettuccine 14.95
Shrimp or Scallop Scampi

Sea Scallops or Shrimp Sautéed with Basil, Asparagus, Grilled Lemon, Tomato and Garlic, White Wine and Butter Sauce. Served over Capellini 16.95
Penne Bolognese

Penne Pasta with the Phoenix’s own Turkey, Pork and Beef Homemade Bolognese Sauce 12.95
Risotto
Hearty, Country-Style Risotto Simmered in Chicken Stock 
with Forest Mushrooms and Asparagus 10.95

Add Maine Sea Scallops for 8.50 or

 Shrimp for 6.50 or Chicken for 5.00

Seafood Composition

Mussels, Swordfish, Shrimp, Scallops and Calamari Sautéed with Sundried Tomatoes, Capers, Garlic, White Wine, and Butter Served over Capellini 19.95
Gluten Free Pasta and Grilled Chicken
Gluten Free Spaghetti, Red Sauce, 

Grilled Chicken Breast 13.95
sides
 Quarter Pound Meatball 3.25 Two for 5.95
Asparagus 3.95
Sweet Potato Fries 3.95
French Fries 2.95
Whipped Potatoes 2.95
Sautéed Forest Mushrooms 2.95
Caramelized Onions 2.95
A Gratuity of 20% may be added to parties of 6 or more regardless of split checks

Split Plates will incur a charge of $5
The Phoenix is the Newest Tradition for Weddings, Rehearsal Dinners, Corporate Events or any Cause for Celebration. We offer full On or Offsite Event Planning, Catering and Site Selection Throughout the State. For More Information, Please Visit our Website or Ask to Speak with a Member of Management  

This Food May Be Served Raw Or Undercooked Or May Contain Raw Or Undercooked Foods. Consumption Of This Food May Increase The Risk Of Food-Born Illness. Please Check With Your Physician If You Have Any Questions About Consuming Raw Or Undercooked Foods.
Please Find Us on Your Favorite Restaurant Reservation or Social Media Site
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207 – 824 – 2222             www.phoenixhouseandwell.com  
               Open Daily - In Season - At Noon
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