Whipplc Farmhouse

Sta rters

5Prin5 chctablc Fot au Fcu fennel & leek broth, Poached seasonal vcgetables,

horseradish crema, $9
Cacsar Salad Little (Gem lettuces, bread crisPsJ Romano cheese &garlic crumbs $10
focd Gireens Salad radish, green onion, buttermilk dressing, peca shoots $9
T una | artare Ahi, cucumber, avocado, tamari dressing, sesame cracker $ 14

Bakcd Bric PU]CIC pastry, white balsamic & rhubarb reduction, baguette $13%

Entrécs
Bccmc Tcndcrloin Oscar Maine crabmcat, whippcd potatoes, Pearnaise sauce $38
chctablc Risotto Primavera roasted radish, peas, sweet leeks & fennel, Romano cheese,
tomato vinaigrette, mushroom crostini $26

Mainc Sca scallops bacon laced white bean ragout, spring asparagus,

sweet chili vinaigrette $32
Fctitc Rack of Lamb Pistackio crust, roasted Fingerling potatoes, watercress,
mint chimichurri $34
*Dailg 5Pccials ask for details s M[*
We are /fappy to accommodate cf/'eta{y restrictions whenever Possib/c,

P/casc /'ngu/rc with your serveror chef Michelle

C onsuming raw or undercooked meat, 7[/:5/7, 5/76//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 Thursclag—Saturclay 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”

Bccr, NU Brcwcry, varied sclcction-...i

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



