
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness. 

Breakfast
Yes, we serve Breakfast & Lunch aLL DaY!

(GF) Gluten Free Bread Available
Substitute Any Meat With Tofu - (V) Vegetarian

Two Egg Sandwich* $6.50
Fluffy scrambled egg, American cheese, and your choice 
of meat on a grilled English muffin or bagel.  

(GF) Frittata of the Day* $9.50
Crustless quiche, gluten free, 2 flavors daily.  

The Potters Breakfast Plate* $10.00
2 eggs any style, choice of meat and potato served with 
toast and jam

(V) Good Morning * $10.00
Grilled seasonal vegetables, scrambled eggs, goat cheese. 
As a grill pressed wrap, or plate with toast & jam.  

(V) Cheese & Vegetable Omelette     $10.00
Fluffy three egg omelette, grilled vegetables, mozzarella 
cheese. Toast with house made jam.

The Mighty New Englander* $11.00 
House made corned beef hash, scrambled eggs, white 
cheddar.  As a grill pressed wrap, or plate with toast & jam.  

The Black Bear* $11.00
Grilled Pastrami red potato hash, scrambled eggs, Swiss 
cheese, grainy Dijon mustard on a plate with toast and jam.

Late Riser* $11.00
Grilled local sausage, red potatoes,  red pepper, scrambled 
eggs & mozzarella. As a grilled pressed wrap or as a plate 
with toast and jam.

El Ranchero* $12.00                   
Choice of meat or mixed vegetables topped with house 
made black bean & corn salsa on a bed of home fries, two 
eggs any style, cheese and enchilada sauce(Ham, Bacon, 
Pastrami, Corn Beef, Sausage, Tofu).

Biscuits & Sausage Gravy* $11.00
2 poached eggs over homemade biscuits and gravy

(Vegan) Super Tofu Scramble $11.00
Grilled vegetables scrambled with spiced local tofu, 
avocado, artichoke hearts, cherry tomatoes, spinach & 
roasted red pepper. As a grilled wrap or a plate. Vegan! 
(Substitute GF Bread $2.50)

(GF &Vegan)Hearty Oatmeal Bowl    (L)$8 (S)$5
Gluten Free Steel-cut oats,fruits, nuts and seeds, cinnamon, 
apple juice.

Extras & Options: 
Sausage, Bacon, Pastrami, Corn Beef, Ham $4.00
2 Eggs to Order $2.50 Avocado  $2.00
Red Potato Homefries $4.00 Gluten Free Bread $2.50 
Tofu                     $4.00 Toast  & Jam  $2.50

sanDwiches & PLates
sanDwiches serveD with DaiLY siDe

(GF) Gluten Free Bread Available
Substitute Any Meat With Tofu - (V) Vegetarian

Half Sandwich* & Cup of Soup $10.00
Grilled cheese, Chicken Salad or Avocado BLT options. 

Avocado BLT* $10.00
Tomato, hickory bacon, lettuce, avocado, mayo, toasted 
oat bread. (Add an egg any style $1)

Chicken Salad Sandwich* $10.00
Daily Chicken salad flavor of the day, baby greens, toasted 
oat bread.

(V) Classic Grilled Cheese $5.00
Lightly buttered and grilled oat bread, white American 
cheese; (Bacon, tomato, avocado or ham available for 
additional charge) Add a cup of soup $5.00.

(V) Sweet Potato & Avocado Panini $11.00 
Roasted sweet potato, avocado, salsa with cheddar cheese 
and crème fraîche.

Salmon B.L.T. Sandwich* $12.00 
Pan seared salmon with bacon, lettuce, tomato & lemon 
dill crème fraîche on a grilled ciabatta.

Figgy Piggy $10.00 
Thinly sliced ham, fig infused goat cheese on lightly buttered 
oat bread, grilled until melted and crispy!

Grilled Chicken & Apple Panini $10.00
Grilled chicken, fig preserves, cheddar cheese & sliced 
apples on oat bread.

Classic Reuben $10.00
Shaved lean corned beef, local sauerkraut, house made 
thousand island, Swiss, grilled on marble rye. 

(V) Beet & Sweet Potato Veggie Burger $10.00
Served w lettuce & tomato on grilled ciabatta.

To place an order or reserve a space for your next event...

call 207-245-6335

Drinks
Drip Coffee Regular/Decaf $2.00
Hot Tea $2.00
Iced Coffee $3.50
Iced Tea $3.50
Bottled Water $2.50
Bottled Apple juice $2.00
Milk  $3.00 
Natalie’s Orange Juice $3.50 
Mimosa- Natalie’s Orange Juice and Prosecco $8.00
Prosecco $8.00
Sparkling Rose $8.00



PortlanD Pottery
cafe 

  Take Out & Dine In 

with Counter Service 
122 Washington Ave 

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase risk of food borne illness. 

souPs & saLaDs

Soup of the Day Cup $6 or Bowl $9
Served with homemade bread. Fresh delicious soups 
made in house, check the black board for our daily 
choices. 
Avocado Toast $9.00
Drizzled with olive oil and lemon, served with demi salad, 
Champagne Vinaigrette.

(Vegan & GF) Mixed Green Salad* $10.00
Local greens, and a mix of fresh vegetables. Homemade 
homemade champagne vinaigrette.

Caesar Salad* $10.00
Fresh Romaine topped with croutons, anchovies and home 
made dressing.  

(GF) Mixed Green Chicken Salad* $10.25 
Chicken salad of the day, spring mix,carrots& apples. (May 
contain nuts) 

Add Grilled Chicken, Chicken Salad, Tofu to any salad $8.00 
Add Shrimp, or Seared Salmon to any salad $10.00

Desserts & BakeD GooDs

All our spectacular desserts and baked goods 
are made from scratch. Vegan & Gluten Free 
Options Available

Our regularly baked goods include...
Cakes          Slice $8 / 6” $30/8” $48/10” $58
Carrot Cake Chocolate Mousse Cake
Nana’s Chocolate Cake Chocolate Salted Carmel
Cheesecake Lemon Tarts
Confetti Cake Tiramisu

Cookies & Treats $4 Each / $40 Dozen
Monster Cookie (GF) Cannoli
Brownies Rice Krispie Treats (GF)
Chocolate Chip Cookie Polenta Butter Cookies

Coffe Cakes/Bundt Cake          $30
Fruit & Cream Pies  9”                 $30
Cookie Platters Available 8-10 people $45
Check the case for our daily specials

Please allow 48 hours for all special orders
Holiday Specials & Custom Cakes Available!

DaiLY starters
Gluten Free Options Available

Giant Grilled Blueberry Muffin $4.00
Grilled Buttermilk Muffin. Homemade and filled with berries. 

Warm Homemade Biscuit $5.00
Large homemade biscuit grilled and served with butter and 
honey or jam.

Homemade Breakfast Pastries               $4.00 
Assortment of fresh breakfast breads, scones, tarts, cannolis 
& daily muffins

Breakfast Pastry Platter 8-10 people   $45.00
Breads, coffee cakes, muffins & scones  

207-245-6335


