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HEARTY STARTERS
potato skins
Baked potato skins topped with 
melted cheese and bacon, served 
with a cool dip of sour cream, 
horseradish & hot cheese dip—
for two 9.75

mexi-skins
Potato skins with cheese, salsa, 
jalepenos, bacon, sour cream, and 
hot cheese dip 10.75

finger lickin’ wings
Crispy chicken wings with  blue 
cheese and buff alo sauce 10.75

fiery blue bag fingers
Hot spicy chicken fi ngers with 
blue cheese dippins and stuff ed 
peppadews 10.75

5x5 combo
Crispy chicken wings and fi ery 
fi ngers with  blue cheese and sweet 
& sour 10.75

shrimp cocktail
Five chilled gulf shrimp with our 
own tangy cocktail sauce 12.25

pazzo bread sticks
Pazzo sticks with cheese and salsa 
8.00 Add pesto +1.00

garlic baguettes
Fresh baked with parmesan cheese, 
served with spicy red sauce and hot 
cheese dip 7.75

pork pot stickers
Deep fried pork-stuff ed pot stickers 
served with ponzu dipping sauce 
9.50

hot crispy pizza slice
A slice with any one of our famous 
toppings 5.00

chips & dip
House-made kettle chips with your 
choice of garlic herb or southwest 
dip 8.00

cheesy fries
Frites avec sauce fromage —Our 
shot at our Canadian friends’ 
specialty—curly fries with cheese 
6.00

chili cheesy fries 9.75

curly fries
With house dressing 4.50

SOUPS A STEWS
Mountain-Made

daily soup
Ask for today’s soup selection. Kettle-fresh daily, our specialty since ‘67 6.75 9.00 11.25

maine seafood chowder 7.25 9.50 11.75

hot mountain chili 6.75 9.00 11.25

mountain chili superbowl supreme
Chili served with fresh veggies, salsa, sour cream, and nacho chips 11.75 14.00

greek spinach salad*
Fresh baby spinach with grape tomatoes, sliced 
red peppers, kalamata olives, mushrooms, and 
crumbled feta cheese. Served with balsamic 
vinaigrette 11.50 

bag salad*
A bowl of mixed greens with a collection of 
seasonal vegetables, tomatoes, pepperoncini, and 
marinated kalamata olives 7.50 

king’s bag salad
Mixed greens with smoked turkey, marinated 
olives, parmesan, cashews, and spicy croutons 
13.75 

SALADS
chef ’s turkey salad
Fresh mixed greens, tomatoes, mushrooms, strips of 
turkey, and Swiss 12.00 

chicken cashew salad
Fresh mixed salad with chicken breast chunks and 
cashews 13.75 

classic caesar salad*
With croutons and classic dressing 9.50 

Cup Bowl

With fresh 
baked baguette 

& butter 

With chicken —grilled, golden fried, fi ery parmesan, 
or cranberry walnut chicken salad +5.50
With chilled gulf shrimp +8.50 
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the gucci
Pepperoni Cheeseburger
Laced with strips of crispy, spicy pepperoni 14.25 

the dior
Garlic Herb Cheeseburger 
Our superb chopped beef with garlic and herb 
cheesemelt 14.25 

the armani
Chipotle/Pesto Cheeseburger
Juicy charbroiled on chipotle/pesto bun 14.25 

blue steele
Gorgonzola Cheeseburger 
Served with Gorgonzola spread and caramelized 
onions 14.50

dixie chicken
Barbeque Chicken Burger 
Chicken tenders, Swiss, pickles, and barbeque sauce on 
a toasted bun 13.75

“Top 5 Worldwide.” 
–Skiing magazine, September 2006

Best Burger in Skiing’s 2008 Resort Awards
the bag burger
Charbroiled ground beef with melted cheese, lettuce, 
tomato, and onion on a toasted bun with a side of house 
dressing, served with curly fries and a pickle 12.99

DESIGNER BURGERS* & GREAT PLATES
All come with lettuce, tomato, onion, house dressing, curly fries, and a pickle.

Epicurean Edition: Coleslaw and Rubera sauce with any of our plates...add 2.00

BAG BURGER*The World Famous Original

house dressing
A secret recipe: mayo-based 

sauce, developed by the 
original Bag owners 
back in the late 60s. 

 *Warning: consuming raw or undercooked meats, eggs, shellfi sh, or poultry may increase your risk of foodborne illness, especially if you have 
certain medical conditions.

bag broiler 
Charbroiled juicy chicken breast fi llet on a toasted 
bun 12.50 

fish switch
Th e burger alternative—fl aky cod fi llet on a toasted 
bun with cheese 12.99 

fish and chips 
An old English tradition—crispy fl aky fi llet of fi sh 
with coleslaw 12.99

chicken burger 
Th e other burger alternative—tender fried chicken 
cutlets on a bun with cheese 12.50 

super quad tenders
For our young hearted gourmet—light oil fried 
chicken tenders 12.99 

portobello melt 
Grilled marinated portobello mushroom swiss melt 
12.50 

quad melt 
A blend of cheese melted on a mound of roast beef 
on a toasted bun 12.75

Gourmet

bag baked potato
4.00

MAINE BAKERS
Served with butter and sour cream.

cheese + pepperoni baker
4.95

cheese + broccoli baker
4.95
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WOOD-FIRED BRICK OVEN PIZZAThe 12-Inch Bag Legend

the bag’s mountainous pepperoni 
15.75 

pepperoni & fire-roasted peppers 17.50

sausage & peppadew
White sauce, spinach, peppadews, and 
spicy sausage 17.50 

greek goddess
White sauce, spinach, bacon, feta, and 
kalamata olives 17.99

tuscan rustic
Marinated artichokes, roasted peppers, 
shredded mozzarella on tomato slices 
(replaces tomato sauce) 17.99 

chicken broccoli alfredo
White sauce, chicken, broccoli and bacon 
18.50

veggie deluxe
A pretty garden pie with caramelized 
onions 19.25 

Bottoms
Replaces tomato sauce 2.50 each

the bag monster
A perfectly loaded pizza 20.99

plain cheese pie
Or build your own 13.25

mediterranean 
Marinated olives, roasted peppers, feta 
cheese, and bacon 17.99

barbeque chicken 
Barbeque sauce chicken, red onion, and 
bacon 18.50

shredder’s extreme experience
Fiery chicken, bacon, caramelized onions, 
mozzarella, and monterey jack 17.99

margarita pizza
An Italian classic—extra virgin olive oil, 
fresh garlic, sliced fresh tomatoes, slices of 
fresh mozzarella, and a sprinkle of shredded 
parmesan 19.25

bag burger pie
Famous Bag burger ingredients 17.99 

#2

#1

#3

#4

#5

#6

#7

#9

#8

#10

#11

#12

#13

#14

dry cured ham
bacon 
hot italian sausage
sliced pepperoncini 
hamburger
fire roasted peppers 
south african peppadews 

Toppings
2.50 each

marinated artichokes 
marinated green olives
kalamata olives 
broccoli 
spinach 
caramelized onions 
onions 

green peppers 
mushrooms 
pineapple 
tomatoes 
feta 
extra cheese 

pesto          white sauce          barbeque

gluten-free crust +2.50
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DESSERTS
Ask your server about Michele’s daily creations. 

Available anytime! As an appetizer too!

An 18% gratuity will be added for parties of eight or more. Feel free to reward exceptional service accordingly.

BAG GEAR
Take home a bit of the bag! 
Prices vary, ask your server.

Bag Gift Cards
Available in any amount.

Michele’s

t-shirts
Long and short sleeve

hoodies
baby onesies
stickers

ball caps
beanies
growlers

CHILDREN’S MENU
10 and under please 

pizza slice
Cheese 4.50 Pepperoni 5.00 

chicken tenders 
Served with curly fries 8.99 

grilled cheese
Served with chips 5.75

pb+j
Everyone’s favorite, served with chips 5.75

kid fish + chips
Fish fi llet served with curly fries 8.99

Th e Bag & Kettle —serving fi ne food and 
drink to the Sugarloaf area for almost 50 
years —has often been compared to a fi ne 
English pub. While all aff ectionate fl attery 
is graciously accepted, and most certainly 
appreciated, the management harbors 
certain reservations about being equated 
with most English pubs, the characteristics 
of which might not necessarily lend 
themselves to the western Maine mountain 
community. Our prominent, esteemed, 
and highly experienced research team of 
Reynolds, Jones, Roy, and Mulligan have 
recently completed an extensive study 
of the supposedly Anglo phenomenon, 
has concluded, and can unequivocally 
substantiate the following distinctions 
between the Bag & Kettle and your average 
English pub:

1. We are 3500 miles closer to Eustis. 
2. We have good beer and wine. 
3. We have cold beer and wine. 
4. We have good food. 
5.  And generally, the language, 

while derived from English, is 
understandable (with the possible 
exception of certain locals at 
certain times).

And while Chaucer, Shakespeare, and 
Churchill still fi nd themselves bandied 
about in Merry Olde England, the local 
repartee consists generally of the following 
non-exclusive dependable topics: skiing, 
golf, imbibing, and rhythm and blues…
though not necessarily in that order. 

Though we’ve only been in business 
a mere 50 or so years, we off er you 
352 accumulated years of service 
from our top 10 dedicated professional 
employees.

~Almost~A Traditional Old 
English Pub
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Alpine Attitude Ales

baxter mht
rising tide 
ballantine
amstel light
corona
heineken
bud light
miller light
mich ultra
kaliber
daura estrella - gf
white claw - gf
cider - gf
occasional special selections

“Th e bag has almost a cult following.” 
–Skiing magazine, October 1989

50 years of brewing and going strong. Our 
elevation at Sugarloaf raises us high above 

all other eastern microbreweries. Th e clear, sparkling 
mountain waters that are used by our master brewer 
to enhance his exciting formulas give our patrons a 
brew experience both lofty and unique. 

pick pole pale ale 4.9%
A modern American twist on a British classic, this 
lightly hopped pale ale features fresh fl avors with a 
clean fi nish. Pair it with the Pepperoni & Fire-Roasted 
Peppers pizza.

ripsaw red  6.3%
Red in color fi nishing with a touch of sweetness, and 
bright citrus and passionfruit fl avors from the hops. 
Tastes great with the Shredder’s Extreme Experience 
pizza.

brown bag ale 5.9%
A Bag classic, this rich and chocolatey brown ale is 
malty and smooth. Perfect to wash down a Bag Burger.

maine potato ale 6.5%
Brewed with Aroostook County grown Caribou 
Russet potatoes, this full strength Amber Ale will stick 
to your ribs. Sip it with a Quad Melt.

uncle’s imperial stout 10%
A beer as legendary as the man himself, this massive 
Imperial Stout is a real winter warmer. Complements a 
Reuben quite nicely.

NON-DRAFTS
the balvenie
oban 14 yr
isle of jura superstition
the macallan
highland park 12 yr

WHISKEY BAR

Growler
Take home a 64oz 

or 32oz of any Bag & 
Kettle-brewed draft 
for your fridge. Best 

consumed within 
two days.

trout brook gold 4.9%
A light and golden German-style lager.  Crisp 
and balanced, this all-around beer  goes 
great with food or by itself. Drinks well with 
Mountain Chili.

brewer’s choice ASK
Th is revolving hazy IPA features diff erent hop 
profi les and occasionally fruit while always 
pleasing the palates of many beer drinkers. Try it 
with the P.L.T.!

rotating tap  ASK
An option with a little bit of fl air to be paired 
with everyone’s hardest pow days, or any day 
where the beer has been earned. Th is well-
balanced off ering will leave you wanting 
another. Imbibe in tandem with a Gucci burger.

backcountry blueberry ale 4.5%
Th is fruited wheat ale is made with wild Maine 
Blueberries giving it a hint of sweetness. Enjoy 
alongside the Super Quad Tenders.
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tullamore dew 12 yr
tullamore dew phoenix
bushmills 16 yr
jameson 18 yrIr
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basil hayden
bulleit
woodford reserve
knob creek 9 yrBo
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bulleit 95
michter single barrelR
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& more! Ask server 
for full whiskey menu


