
Knosh 
Charcuterie et Fromage          19 
     Chef’s selection of Haus-made and artisanal meats and 
          cheeses served w/proper accoutrements 
 

Landjäger and Curds            9 
     Delicious smoked meat sticks from Morse’s 

          w/ cheese curd accoutrements 

Fresh Herbed Olives            8 
     Greek olive assortment w/fresh herbs & evoo 
 

Spinach and Artichoke Dip (v)         11 
     Rich and creamy dip topped with Asiago 

          served w/ grilled flatbread 
 

Boursin Baked Potatoes          11 
Baked potato wedges tossed in herbs and garlic topped with Boursin cheese 
        bacon, sour cream and scallions 

Thai Cauliflower(v)           11 
     Roast cauliflower tossed in sweet chili sauce, served in cast iron 
 

Beer Cheese & Crackers (v)          8 
     Haus-made IPA cheese spread w/assorted crackers 
 

Bavarian Soft Pretzel (v)          6 
     Made in Haus. Bavarian-style pretzel, w/Raye’s Mustard  

          OBC spent grain and MBC Lunch sea salt   ***sub beer cheese  3 
 

Roasted Mixed Nuts (v)          6 
     Organic mixed nuts tossed in a savory spice mix and oven roasted 
 

Veggies 
 

 

Sweet Chili Salad(v)          12 

     Mixed greens, roasted butternut squash, crispy shallots, burrata cheese  
          with a smoky chile vinaigrette              *** add grilled chicken  4   
 

Haus Salad (v)           10 
     Fresh greens, tomato, seasonal veggies. croutons, asiago, 
          balsamic glace   ***add grilled chicken  4  ***add grilled steak 4 
 

Sweet 
Haus Poundcake           7 
     Homemade and grilled poundcake, haus crème. (rotating selection) 

Warm Fudge Brownie a la Mode          7 
     Haus-made fudge brownie smothered in rich vanilla ice cream 
           and whipped cream 

Cast Iron Cookie ala Mode          7 
     Haus made warm cookie (rotating) topped w/rich vanilla ice cream, 

           whipped cream and chocolate drizzle  (rotating selection) 
 

 

For every Nocturnem Burger ordered, Nocturnem Draft Haus will 
donate $1 to help feed Maine children who struggle with 

hunger. Learn how you can help at fullplates.org. 
#feedkidsmaine 

 
 

 
Main 

NDH Quesadilla (v)           13 
     Haus made black bean & corn salsa in a spicy grilled tortilla 
          w/a three-cheese blend, sour cream & guacamole 

          ***add grilled chicken  4      ***add grilled steak 4 
 

 

Haus Mac & Cheese (v)          13 
     Penne pasta and a rich 4 cheese sauce topped with asiago 
           and Cheez-It crunch. Baked to perfection  

        ***add buffalo chicken & Bleu cheese  
 

Mediterranean Rice Bowl         14 
     Wild rice, mixed greens w/ marinated sundried tomatoes, artichoke, 
        roasted red peppers, kalamata olives, feta and a Greek vinaigrette 

 ***add grilled chicken  4       
 

Potato/Parmesan Gnocchi (v)          14 

     Potato/Parmesan Gnocchi with Burrata, chestnut cream sauce, 
          fresh sage  

Haus Brats & Kraut           14 
     Two Haus-made traditional bratwurst, grilled & served  
          w/Hauskraut and warm German potato salad 
 

Haus Reuben Sausage on Rye          13 

    A Rueben in a casing. Served w/Hauskraut, Haus dressing on a  

          fresh baked rye roll. Served w/Haus potato salad 
 

 

~All burgers and sandwiches served with kettle chips 

& sour mustard pickles, unless specified.~ 
 

**Side Haus Salad available- add 4** 

 

Cajun Fish Tacos           14 
      Spiced & seared Tilapia with grilled corn salsa and  
          topped with chipotle crema. Served w/Haus potato salad 
 

Philly Steak & Cheese           14 

     Black Angus steak, with grilled onions, peppers,  
          forest mushrooms & American on a grilled Telera roll 
 

Roast Turkey Breast Sando          14 
     Roast turkey breast w/local bacon, caramelized onion, Swiss 
          and our own honey mustard. Served w/Haus potato salad 
 

Charbroiled Angus Burgers** 
Grass fed Maine beef. Cooked to your liking. 

Classic Burger             14 
     w/lettuce & tomato  
          choice of American, Cheddar     or Haus Beer Cheese (add $3) 
 

Kimchi Burger             14.9 
     Mozzarella, seared mushrooms, kimchi aioli 
 

Nocturnem Burger            14.9 

Chimay cheese & caramelized onions 
 

Swiss & Mushroom Burger           14.9 
     Swiss cheese, mushroom blend 
 

Veggie Burger             12 
     Blue Mango black bean veggie burger from Portland. 
          served w/lettuce, tomato & choice of cheese 

 
Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may 

increase your risk of food borne illness 

Capocollo Flatbread          14 

     Shaved Capocollo, red peppers, artichoke hearts, firehouse cheddar, 
          fresh herbs, truffle oil  

Mediterranean Flatbread (v)         14 

     Pesto, artichoke hearts, olives, roasted red peppers, sundried 

            tomato, red onion, feta, evoo, fresh garlic 

 

Falafel Tacos (vg)       14 
     Haus-made falafel, black bean & corn salsa, vegan tzatziki  
         lettuce & tomato on grilled corn tortillas  
              w/roasted potato salad 

 

Nocturnem Wings  1/2lb          9 
   1lb        14 
 Smoked, then finished on the charbroiler. w/bleu cheese & Buffalo 

 

 

http://fullplates.org/

