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W I N G S

MAPLE BUFFALO

Sweet Maine maple, classic
buffalo heat

GARLIC PARMESAN

Roasted garlic, aged parm,
herb butter

OTTERSLIDE BBQ

House smoked, tangy
molasses backbone

SWEET HEAT TERIYAKI

Ginger soy glaze, chili finish

Served with Ranch or Blue Cheese

(8) SIGNATURE BONE-IN WINGS 
GFA

$16

Otterslide IPA brined wings, crispy fried then tossed
in choice of signature sauce +1
+ Add Fries & House Made Slaw +$4

G R E E N S

BROWN BAGGING SALAD GF $16
Mixed field greens, burnt ends, carrot, bell pepper,
mandarin oranges, red onion, toasted pepitas,
lemon-ginger-sesame vinaigrette

SMOKED CHICKEN & APPLE GF $16
Mixed greens, smoked chicken, fresh vegetables,
apple, candied pepitas, gruyere cheese, honey
mustard vinaigrette

THE LOST CAESAR GFA $14
Grilled romaine, parm, crouton crumb
+ Smoked Chicken +6  ·  Steak +10

S T A R T E R S

BONELESS CHICKEN TENDERS GFA $16
(6) crispy fried chicken tenders
+ Add Fries & House Made Slaw +$4

PRETZEL CRUSTED CHEESE CURDS $12
Hand breaded pretzel crumb coated cheese curds,
house made marinara

HADDOCK NUGGETS GFA $18
Ale-battered bite sized haddock nuggets, smoked
caper tartar, lemon
+ Add Fries & House Slaw +$4

BUFFALO CHICKEN DIP GF $15
Smoked chicken, four cheese blend, scallion, corn
chips

MOUNTAIN NACHOS GF $16
Corn chips, tomato, cherry peppers, onion, black olive,
melted cheeses
+ Add Smoked Chicken or Brisket +$6

BREWER'S PRETZEL & BEER CHEESE $12
Soft salted pretzels, creamy house made beer cheese

BANG BANG SHRIMP $18
Shipyard beer battered shrimp, bang bang sauce,
toasted sesame seeds, scallion
+ Add Fries & House Slaw +$4

E N T R E E S

MAPLE MUSTARD CHICKEN GF $22
Dual chicken breasts, maple-grain mustard glaze, chef
vegetable, rice pilaf

LOST VALLEY FISH & CHIPS GFA $25
Ale-battered fresh Maine haddock, fries, house made
slaw, smoked caper tartar

PUB STEAK FRITES $28
Grilled steak, chef select cut, hop-salted fries, garlic
beer butter, chef vegetable

BURNT ENDS MAC & CHEESE $22
Cavatappi, house made cheese sauce, burnt ends,
cracker crumbs

SLOW-BRAISED BEEF BRISKET GF $28
Slow braised in stout, garlic smashed, chef vegetable,
au jus

C H E F ' S  F E AT U R E S
Ask your server about today's rotating specials

DAILY FEATURE MKT
Our chef crafts a rotating selection of seasonal dishes
inspired by local Maine ingredients. Ask your server
what's featured today.

We offer a rotating selection of desserts — ask your
server what's available to finish your meal on a sweet
note.

GF = Gluten-Free  |  GFA = Gluten-Free Available Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness.
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S P E C I A L T Y  P I Z Z A S

A L L P I Z Z A S  AVA I L A B L E  G LU T E N - F R E E  + 5

SMOKEHOUSE DUO $18
Burnt ends, smoked chicken, caramelized onions,
drizzled with Otterslide BBQ sauce

MAPLE BACON LODGE $18
Maple whipped ricotta base, crumbled bacon, red
onion, sliced apples, shaved gruyere

BEE STING $16
Sausage, pepperoni, cherry peppers, hot honey drizzle

WILD MUSHROOM & SAUSAGE $16
Wild mushrooms, sliced sausage, balsamic drizzle

GARDEN CHARCUTERIE $16
Olive oil base, roasted garlic, sundried tomato,
artichoke hearts, basil, shallot, mozzarella

CHEESE PIZZA $12
Classic tomato sauce, whole milk mozzarella

E X T R A  T O P P I N G S

Meat +2  |  Veg +1  —  Pepperoni, sausage,

onion, green peppers, black olives,

mushroom, tomato, cherry peppers,

chicken, brisket, bacon 

S A N D W I C H E S

All sandwiches served with fries  ·  Add bacon +3  · 
Upgrade to Signature Side or Onion Rings +4  ·  GF
buns available

THE VALLEY BURGER $18
Grassfed beef, little leaf, tomato, red onion, American
cheese, valley sauce

BROOKSIDE BRISKET BOMB $18
Slow-braised brisket, caramelized onion, bell peppers,
American cheese, grilled roll

FRIED FISH SANDWICH $18
Crispy haddock, house slaw, cheddar on brioche bun

LOST VALLEY CHICKEN SANDWICH $16
Tenderized chicken, crispy fried or grilled, little leaf,
house slaw, grain mustard aioli

THE GLADES $16
Grilled portobello, charred onion, red chili, fresh
tomato, cucumber, maple whipped ricotta, mozzarella
on ciabatta roll

PASTRAMI REUBEN $18
Slow cooked pastrami, Swiss cheese, Morse's
sauerkraut, Dijon 1000, marble rye

K I D S  M E N U

All kids meals served with fries & drink

KIDS MAC & CHEESE GFA $10
Classic kraft mac & cheese kids love

KIDS HAMBURGER GFA $10
4oz angus beef patty, toasted bun

KIDS CHEESEBURGER GFA $12
4oz angus beef patty, American cheese

BACON CHEESY FRIES $12
House fries, melted cheese, bacon bits

ALL BEEF HOT DOG $8
Grilled all beef hot dog, toasted bun

S I G N A T U R E  S I D E S

SWEET POTATO FRIES $9
Waffle cut, served with corduroy sauce

HOP SALT FRIES $8
Signature fries tossed in hop salt

SKILLET MAC & CHEESE $9
Made to order with housemade cheese sauce

BEER BATTERED ONION RINGS $9
Crispy fried, served with black & tan dipping sauce

H O S T  YO U R  E V E N T  AT  L O S T  VA L L E Y ' S  W E D D I N G  &  E V E N T  C E N T E R
P R I V AT E  E V E N T S    ·    C O R P O R AT E  G AT H E R I N G S    ·    W E D D I N G S    ·    B A B Y  &  B R I D A L  S H O W E R S

Whether you're unwinding after a day on the slopes or planning a summer outdoor celebration, Lost Valley Wedding &
Event Center offers a unique Maine setting tailored to groups of all sizes. With both indoor and outdoor event spaces, a
full-service catering menu, year-round availability and an on-site event coordinator, we deliver seamless, memorable
experiences from start to finish.

kmilligan@lostvalleyski.com  ·  (207) 784-1561 x100

GF = Gluten-Free  |  GFA = Gluten-Free Available Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.
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