WhiPPlc Farmhouse

Startcrs
Roasted C auliflower and Maine C rabmeat Eisc]uc $9
Caesar Salad | ittle (Gem lettuces, bread crisps, Romano cheese & garlic crumbs $9
Winter Citrus Salad Cara (ara orange, grapefruit, shaved fennel,

honeg shallot vinaigrette (gf, dF) $10
Flatcs for SEaring

FE_I Musscls white wine, garlic butter, sourc}oug]ﬁ crostini $ 14
Hoisin Glazccl Fork E)c“y steamed buns, Pickled cucumber, scallion & cilantro $12

Flatbrcac] Fizza chebs choice Preparation $10

I” ntrées
Praised PBeef Short Ribs Yorkshire pudding, broccolini, bordelaise sauce (df) $25
Agnolotti home made stuffed pasta with pumpkin ricotta filling,
mushrooms & sage brown butter $20
Maine Sea ScalIoPs chorizo, potatoes, green beans, roasted red peppers
& olive tapenade (gf/df) $28
T amari Braised Chicken Thigh Japanese noodles, julierme vegetables, peanuts (df) 516
Catch of the Day ask for details s M[”

C onsuming raw or undercooked meat, 7[/:5/7, 5/7@//1[/'5/7, cggs or Pou/trﬂ may increase the risk of foodborne illness

or reservations P[casc call chef Michelle at 207-274-4935

~ Reservations are available T[’rursday—ﬁaturday from 5:00-6:30 ~



Wine | ist

Spar‘(ling and Whites

Frosccco, Z_arclctto, ]talg.-.s

“Medium drg, Fruitﬂ and bubblg”

Finot Grigio, / enato, ]talyw 9/%%
“Crisp) citrus and pear’

5aUVfgn0n, Blanc, Massaga, | ebanon...10/38
“SPiced pear, white flowers”

C]ﬂardonnay, Cha”( Hiu, CA.,J 1/45
“Balanced and bright”

Reds

Finot Noir, Ho"oran, Orcgon... 10/38
“Classic red cherrg, blackberrg and cartl'wy tones.

Alancra, chato, !tlag...9/§§
“eminent]g drinkable red.”

Malbec, Domaine BouquCt, Argcntina...9/§§

“Notes of violet prune and sPices”

Beer, NUJ Brcwcry, varied selection....5

Non~Alcoho|ic Oﬁ:crings
Maine Root Natural Soc‘]as: Cola, Blucbcrrg,
and Koot Bccr...§

SPar‘(ling Water...3
Ncw England Co‘gcc, Kegular and Deca{:...z.jo



