Whipplc Farmhouse

5tartcrs & 5ma” Flatcs

Crcamg Tuscan 5ouP white beans, kale & pancetta$l |

Applc &Arugu[a Salad Asiago cheese, walnuts, cider vinaigrette $12

Chefs Spccial Flat Bread 513
Crab Cakes roasted garlic aioli & cornrelish $17

Chccscburgchliclcrs brioche ro”, sauteed onions, dill Picklcs , American cheese$15

Entrécs

5i5tro Stcak hasselback Potatoes, caramelized brussels sProuts, peppercorn cream$H2**

Spinac}‘l Stuﬁ‘-cd 50'6 garlic mashed Po‘catoes, green bcans, lcmon~capcr sauce $28%*

5mo|<cd Duck Brcast gri”cd Pcaclﬁes, farro, sweet onions, arugula & blackbcrry gastrique$§ 6**

Fried Green T omatoes gri”ed corn& avocado salad, Cotﬁa cheese, lime crema $26

We are /;aploy to accommodate die tary restrictions whenever Possié/c,
P/casc /’nguirc with your serveror chef Michelle

C onsuming raw or undercooked meat, 1[/'5/7, 5/46//1[/5/7, egas or poultry may increase the risk of foodborne illness **
= 85°0rp g may

For reservations Plcasc call chef Michelle at 207-274-49%5

~ Reservations are available Thursdag-—saturdag from 5:00-6:30 ~




