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by Rob Coburn
Making a craft cocktail 

at The Nonantum starts 
in an unusual spot – the 
garden. Part of the daily 

preparation for opening 
the bar is a trip out back 
to collect fresh herbs, veg-
etables and berries that 
are key ingredients in the 

resort ’s  s ignature 
drinks. Mint, cilantro, 
tarragon, blueberries, 
habanero peppers and 
cucumbers are there 
for the picking and 
mixing, muddling, 
and garnishing great 
drinks. 

Meagan Kaar to 
the cocktail specialist 
at The Nonantum in 
Kennebunkport is a 
veteran bartender and 
consultant that has 
seen the craft cock-
tail scene move from 

mostly urban establish-
ments to smaller towns 
and resort areas. It is driven 
by demand as well as the 
migration of bartenders 
like Meagan away from 
big cities.

The signature cocktail 
menu she has created fo-
cuses on the garden ingre-
dients as well as locally 
sourced mixers and sprits. 
Her goal is to use local fla-
vors in a combination that 
adds up to a Maine experi-
ence in a glass.

Meagan said,  “Our 
cocktail menu is extremely 
popular with guests. Peo-
ple on vacation are looking 
to try something local but 
still familiar. It may be as 
simple as wanting to try 
a gin or vodka made in 
Maine. We built our craft 
cocktail offerings to take it 
to the next level, using not 
only locally made spirits 
and our garden ingredi-
ents but as many locally 
sourced elements as we 
can.”

She first looks to the 
well-tended and pictur-
esque garden on the resort 

grounds. Herbs and blue-
berries are abundant now 
and cucumbers and hot 
peppers are not far behind. 
Local farms are used to 
round out the necessary 
ingredients. 

One of the craft cocktails 
at The Nonantum is an 
excellent example of how 
a well-known drink can 
be transformed using local 
elements and fresh think-
ing – and by giving it that 
Maine twist.

 The Old Fashioned was 
originally made with “any 
spirit” and various sources 
date its origin to the early 
1800s. The Old Fashioned 
version that is now known 
in bars everywhere origi-
nated in Louisville in the 
late 1800s and became fa-
mous in the finest hotels 
and private clubs in New 
York City. Bourbon is the 
spirit.

My grandfather, Fred, 
made my grandmother 
Mildred’s Old Fashioned 
with the basic ingredients 
– bourbon, bitters, water, 
an extra fine sugar packet, 
and garnished it with a 

maraschino 
cherry. The 
b o u r b o n 
wasn’t spe-
cial, the cher-
ry came from 
a jar, and the 
sugar pack-
ets came free 
with coffee at 
the diner.  

The Main-
ley Fashion-
able served at 
The Nonan-
tum certainly 
gives a nod to 
the essence of 
the Old Fash-
ioned but it 

Your preparation will need to start a day or 
so before the first time you make this drink 
at home. The blueberries need to soak in the 
Blueshine Blueberry Moonshine for at least 24 
hours.  

To make the drink start with a rocks glass and 
muddle 3 of the soaked blueberries with ½ oz 
of simple syrup, a vanilla bean and orange rind.

Muddle is basically mashing and leaving the 
result in the glass.

Then add ice and 2 oz of bourbon. Pour the 
mixture in to a shaker and use a splash of water 
to get all the muddled blueberries out of the 
glass and into the shaker. Give it a good shake 
and return it to the glass. 

Garnish with another soaked blueberry and an 
orange peel. 

The result is a flavor combination that has 
the familiar sweet and bourbon flavors in a 
uniquely Maine interpretation. 

How to Make the Mainley Fashionable

Enjoy a sip of the garden in a Nonantum specialty cocktail

is a delightful departure 
from tradition. It’s made 
with blueberries from the 
garden, Stroudwater gin 
from Portland, Blueshine 
Blueberry Moonshine from 
Maine Craft Distilling, and 
Blueberry Bitters from 
Sweetgrass Farm, Wine 
and Distillery in Union, 
Maine. 

Back to the garden.
The garden and locally 

sourced spirits are featured 
prominently in several of 
the other signature cock-
tails at the resort including: 

The Pomegranate & 
Cucumber Negroni fea-
tures Hardshore Gin from 
Hardshore Distilling in 

Portland and a garden cu-
cumber compote.

 The Bee Sting  has 
Maine wildflower honey 
and fresh habanero pep-
pers with Natural Lemon 
Sting Honey Soda made 
by Green Bee in Brunswick.

 The Bimini Beet stars 
the Bimini Gin from Round 
Turn Distilling in Bidd-
eford and includes local 
organic beet juice and gar-
den cilantro.

At The Nonantum you 
can enjoy these drinks in 
the pub, in the dining room, 
on the porch, or in an Ad-
irondack chair by the wa-
ter. Next to the garden is 
also a good choice. Enjoy.

 

Meagan Kaarto, uses blueberries from the resort garden to 
create a fresh take on an Old Fashioned cocktail.

Enjoy a Bee Sting, a local favorite, while 
enjoying the view from The Nonantum.

Local bourbon mixes well in the 
Mainely Fashionable.


