
Fresh Squeezed maple Lemonade� 3.75
Served iced or hot

boylan craft fountain Sodas� 3.50
Cola, Diet Cola, Lemon Lime, Root Beer, Orange

Maine Root Sodas� 3.50
Blueberry, Ginger Brew

Boylan Craft Bottled Sodas� 3.50
Root Beer, Birch Beer, Orange

Hatchland Farm Milk� 3
Regular or Chocolate

organic Apple Juice� 3.25

beverages FOR EVERYONE

Before placing your order, please inform your server if a person in your party has a food allergy.

Amesbury. MA

Saratoga Sparkling Water (1/2 L)� 4

Saratoga Still Water (1/2 L)� 4

Freshly Brewed Iced Tea� 2.75

Arnold Palmer� 4
1/2 iced tea 1/2 lemonade

White Heron Organic Teas - Portsmouth� 3.50
Green, Earl Grey, Black, Chamomile

Kaha Coffee Roasters - Amesbury� 3.75
Regular & Decaf

OUR ORGANIC SALAD
Individual � 10
Bowl (serves 6-8 people) � 49

Local, sustainably harvested sweet 
leaf lettuces, celery, carrots, toasted 
sesame seeds, Atlantic Sea Farms 
Maine sea kelp, and our housemade 
ginger–tamari vinaigrette.

CUSTOMIZE YOUR SALAD�INDIVIDUAL   /  BOWL

Veggies  � 1.75  /  4.75
Fire-Roasted Red Peppers • Red Onions • Sulfate-Free Sun-Dried 

Tomatoes • Mushrooms • Kalamata Olives • Fresh Pineapple • Baby 

Spinach • Roasted Sweet Corn • Organic Roma Tomatoes • Jalapeños

Specialty Cheeses� 4.75  /  10.75
Pineland Farm Feta • Valley View Goat Cheese • Great Hill Dairy Blue 

Cheese • Copper Kettle Parmesan • Fresh Mozzarella

humanely raised Meats� 5  /  10
Free-Range Chicken • Smoked Free-Range Kalua Pork • North 

Country Smokehouse Bacon • Beef Birria

Join us every Tuesday night when we donate a portion of 
each flatbread sold to a local non-profit organization.

Apply online to be part of an upcoming Community Bake!

Community Bakes: PIZZA WITH PURPOSE



Chicken Bacon Ranch� 29 / 20.50
Maine Family Farm oven-roasted free-range chicken, 
North Country Smokehouse bacon, tomatoes, red 
onions, whole milk mozzarella, Copper Kettle Parmesan, 
housemade garlic oil, our blend of organic herbs, and 
housemade ranch dressing.

Vegan� 23.50 / 17
Organic tomato sauce, caramelized onions, mushrooms, 
Kalamata olives, vegan cheese, housemade garlic oil, 
and our blend of organic herbs.

amesbury Community Flatbread� 23.25 / 17
Organic tomato sauce, caramelized onions, mushrooms, 
whole milk mozzarella, Copper Kettle Parmesan, garlic 
oil, and our blend of organic herbs. 

Jay’s Heart� 20 / 15.50
Organic tomato sauce, whole milk mozzarella, Copper 
Kettle Parmesan, garlic oil, and our blend of organic herbs.

Pepperoni and Mushroom� 25.50 / 19.25
All-natural uncured pepperoni with mushrooms, organic 
tomato sauce, whole milk mozzarella, Copper Kettle 
Parmesan, garlic oil, and our blend of organic herbs.

Our Maple Fennel Sausage� 27.50 / 19.25
Housemade nitrate-free maple fennel sausage, 
sulfate-free sun-dried tomatoes, caramelized onions, 
mushrooms, all-natural whole milk mozzarella, Copper 
Kettle Parmesan, housemade garlic oil, and our blend of 
organic herbs.

Coevolution� 25.25 / 18
Kalamata olives, fresh cut rosemary, red onions, Sunset 
Acres goat cheese, fire-roasted sweet red peppers, all-
natural whole milk mozzarella, Copper Kettle Parmesan, 
housemade garlic oil, and our blend of organic herbs. 
Add maple fennel sausage - 5 / 4

Mopsy’s Kalua Pork� 28 / 19.25
Smoked free-range Kalua pork, housemade mango 
BBQ sauce, red onions, fresh pineapple, local artisan 
goat cheese, all-natural whole milk mozzarella, Copper 
Kettle Parmesan, housemade garlic oil, and our blend of 
organic herbs. 
Oven-roasted free-range chicken also available.

Cheese and Herb� 18.50 / 14.50
Whole milk mozzarella, Copper Kettle Parmesan, 
housemade garlic oil, and our blend of organic herbs.

LG 16” / SM 12”

Seasonal FLATBREADS �
Pesto Margherita� 26 / 18.25
Housemade basil & spinach pesto, fresh mozzarella, 
organic Roma tomatoes, whole milk mozzarella, Copper 
Kettle Parmesan, housemade garlic oil, and our blend of 
organic herbs.

street taco� 31 / 21.75
Clay oven slow-braised beef birria, whole milk mozzarella, 
roasted sweet corn, organic Roma tomatoes, organic red 
onions, Cotija, fresh cilantro, chipotle aioli, housemade 
garlic oil, and our blend of organic herbs.  
Add jalapeños - 2.50 / 2

Before placing your order, please inform your server if a person in your party has a food allergy.

We start with organic 
wheat, milled into white 

flour, then blend in stone-
ground whole grain flour 

from Maine Grains.

Our dough is slow-
fermented overnight for 
rich flavor and a perfect 

crust & crumb.

Hand-stretched and baked 
in our wood-fired stone 

hearth ovens.

Crafted with care.  
Shared with community. 

Enjoyed together.

flatbread favorites

OUR FLATBREADS

12” gluten-free Hillside Lane Farm crust available - add 5.50

One 16” flatbread is generally enough for two people

From Grain to Flatbread

SIDES
$2 EACH • 3 FOR $5

ORGANIC TOMATO SAUCE  •  MANGO BBQ SAUCE  •  CHIPOTLE AIOLI

GINGER-TAMARI VINAIGRETTE  •  BASIL + SPINACH PESTO

BUTTERMILK RANCH  •  GRATED COPPER KETTLE PARMESAN

Pleased to serve you our signature 
recipes with premium ingredients



SAUCES AND TOPPINGS�LG  16” / SM 12”

Espresso Cheesecake in a Jar� 9.50
Housemade with a chocolate crumble crust and topped 
with our maple sweetened whip cream and chocolate 
drizzle. Made with decaf espresso.

Strawberry rhubarb Crisp � 10
Strawberry & rhubarb fruit with a hint of elderflower 
syrup and our maple oat streusel crisp topping. Warmed 
in our wood-fired oven and served with all-natural 
vanilla ice cream.
Gluten free. Order without ice cream to make it vegan.

Homemade Brownie Sundae� 10
made with free-range eggs, fair trade chocolate 
and toasted brown butter. Warmed in our oven and 
served with Annabelle’s all-natural vanilla ice cream, 
housemade chocolate sauce and our whipped cream 
sweetened with maple syrup. Gluten free.

Sarah’s Chocolate Chip Banana Bread� 9.50
Warmed in our wood-fired oven and served with your 
choice of all-natural ice cream, warm housemade 
chocolate sauce, and our own whipped cream 
sweetened with maple syrup.

Ice Cream� 3 / 5.75
Single or double scoop of Annabelle’s all-natural vanilla 
or Dutch chocolate ice cream.

Powwow Maine Root Float� 8
Root beer or blueberry soda with all-natural vanilla  
ice cream.

Desserts

Flatbread Company @Home is now available to take with you - our vinaigrette, sauce, dough, and Bloody Mary mix

We automatically add 20% gratuity to parties of 10 or more
We add a 2% kitchen appreciation fee to the food on each check - 100% of this fee will be split between our entire Heart of House team

Sauces� 2.50 / 2
Our Tomato Sauce • Mango BBQ Sauce  • Housemade Basil &  
Spinach Pesto • Chipotle Aioli

Veggies� 2.50 / 2
Fire-Roasted Red Peppers • Red Onions • Sulfate-Free Sun-Dried Tomatoes •  
Mushrooms • Caramelized Onions • Kalamata Olives • Fresh Cut Rosemary •  
Our Herb Mix • Fresh Pineapple • Baby Spinach • Roasted Sweet Corn •  
Organic Roma Tomatoes • Fresh Cilantro • Jalapeños

Cheese� 3.75 / 3
Whole Milk Mozzarella

Specialty Cheeses� 4.75 / 3.25
Valley View Farm Goat Cheese • Great Hill Dairy Blue Cheese •  Cotija • 
Pineland Farms Feta • Vegan Cheese • Copper Kettle Parmesan • Fresh Mozzarella

Meats� 5 / 4
Pepperoni • Maple Fennel Sausage • Kalua Pork • Roasted Chicken •  
North Country Smokehouse Bacon • Beef Birria

12” gluten-free crust available from 
Hillside Lane Farm - add 5.50

One 16” flatbread is generally 

enough for two people

Served with a choice of 
Annabelle’s all-natural ice cream.

We’re proud to source from local farms 
and producers across New England — 

here are just a few. Ask your server  
about the many more.
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RGANIC INGREDIENTS • GIVING BACK

Pineland Farms
New Gloucester, ME

Great Hill Dairy 
Marion, MA

North Country 
Smokehouse
Claremont, NH

Sunset Acres
Brooksville, ME

Maine Family Farm
Portland, ME

BUILD 
YOUR OWN 
FLATBREAD
Start with our organic, hand 
tossed dough brushed with 
housemade garlic oil then add 
your sauce and toppings!

BASE PRICE

LG 13.75 / SM 10.50


