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BRICK HOUSE SOUPS

MAINE COMFORTS, FRESH DAILY.

Toasts

Foundation: Slow-roasted herb cherry tomato confit
over whipped ricotta and lemon compound butter on
toasted sourdough. Finished with balsamic vinegar
reduction, spinach shreds, olive oil, lemon zest, Maldon
salt, and cracked black pepper.

Brick Buoy: Sweet Maine lobster salad piled high on
toasted sourdough and brushed with lemon bacon fat
compound butter. Finished with a sprinkle of sea salt,
chives, and a crack of black pepper.

Honey & Hearth: Our house-made compound lemon
butter on sourdough, topped with whipped ricotta,
blueberry compote, bright lemon zest, and a drizzle of
golden honey.

Mortar & Maple: Sourdough toast with peanut butter,

house-made banana-cinnamon caramel, crushed peanuts
and a drizzle of maple syrup. Add Bacon Crumble, $3

Breakfast Sandwiches
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Allergen Notice

Please inform staff of any allergies. Our kitchen handles dairy, gluten, nuts, shellfish,

and eggs. While we take precautions, cross-contamination may occur.

Soups

Available in 80z cups, 120z bowls.
Served with our Brick & Butter toast.
Upgrade to our Bread Bow! - $4.50, 100z
Add Bacon Crumble, $2
Add a Melt and Save $5 on Your Meal!

Tomato Bisque: A velvety blend of ripe tomatoes,
fresh cream, and fragrant basil, simmered low for
depth and balance. Tangy, smooth, and comforting,
this silky bisque is finished with a swirl of cream and a
crack of black pepper.
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Lobster Bisque: A rich, velvety blend of sweet Maine
lobster, slow-simmered with aromatics and finished
with a splash of sherry for warmth and depth. Creamy,
indulgent, and layered with coastal character.

Clam and Corn Chowder: Sweet corn, tender clams,
and hearty potatoes in a creamy New England-style
broth.
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Ask Us About Our
Rotating Soups!

Brick House Melts

Add Sausage, $2, Thick-Cut Bacon, $4, Extra Egg and Cheese Patty ($2),
Lobster ($8), Bagel Central Bagel ($2), Joiner Style, $2

Brick and Schmear: Fresh-baked daily in Bangor, your
choice of a bagel served toasted with salted butter, herb
or lemon zest compound butter, blueberry honey cream
cheese, or scallion chive cream cheese.

Brick Stack: Cage-free egg, melted American and
cheddar, and your choice of bacon or sausage on toasted
sourdough.

Jalepeno Joiner: Our egg and cheese patty is layered
with a sriracha compound butter, cream cheese, pepper
jack cheese, grilled candied jalapefos, and a sriracha
drizzle on toasted sourdough.

Downeast Potatoes: Crisp-edged, golden potatoes with
your choice of Cajun, Salt & Vinegar, or our Downeast
house blend. Add to Any Sandwich or Soup, $3, Add
Cheese, $1

Brick Crisps: Thick-cut and kettle-cooked for a deep,
crunchy texture, our Warm Rustic Russets are seasoned
your way, Cajun, Salt & Vinegar, or our Downeast house
blend. Add to Any Sandwich or Soup, $2
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Bricklayer’s Melt: Golden, buttery sourdough filled 10
with melted cheddar, Havarti, and Muenster for the
ultimate ooey-gooey comfort bite.

Sunrise Melt: Our sourdough is stacked with whipped

ricotta, slow-roasted cherry tomato confit, fresh 12
spinach, melted cheddar, Havarti, and Muenster.

Finished with balsamic vinegar reduction, olive oil,

Maldon salt, and cracked black pepper.

Bricklayer’s Catch: Our Bricklayer’s Melt crowned with
warm Maine lobster for the ultimate coastal comfort. 20

Sides

Brick & Butter Toast: Griddled sourdough brushed with 3
garlic and herb butter. Crisp, fragrant, and ready to
pair.

Holy Donuts, Fresh Lemon or Maple Glazed: Enjoy this 6
iconic Maine potato donut, either topped with a tangy
lemon glaze or with a sweet maple glaze.



