
 

                                                     Starters 

 French Onion Soup sourdough crouton, Gruyere cheese Brulé $11 

Winter Greens & Grapefruit Salad aged “Drunken” Goat” cheese,  pomegranate,  

toasted walnuts & honey ~ shallot vinaigrette $12 

Little Neck Clams “Rockefeller”  bacon & spinach stuffing, lemon $15 

 Baked  Chevre shallot confit, fig jam, & crusty French bread,$13 

Entrées 

Braised Short Rib Stroganoff over Pappardelle Pasta cremini mushrooms, crème fraiche$32 
 

Potato & Cheese Pierogi brussels sprouts,  cranberries, brown butter $24 
 

Pan Seared Scallops celery root puree, shaved brassicas, warm bacon vinaigrette $34 
 

Duck Breast a L’orange roasted potato, haricot verts, blood orange,$34 

 

*Daily Specials ask for details $MP* 

We are happy to accommodate dietary restrictions whenever possible,  

please inquire with your server or chef Michelle 

Consuming raw or undercooked meat, fish, shellfish, eggs or poultry may increase the risk of foodborne illness  

 

For reservations please call chef Michelle at 207-274-4935  

~ Reservations are available Thursday—Saturday from 5:00-6:30 ~ 

 

 

  Whipple Farmhouse                             Whipple Farmhouse   
  

 

                                                           Starters & Small Plates 

Creamy Tuscan Soup  white beans, kale & pancetta$11 

Apple & Arugula Salad Asiago cheese, walnuts, cider vinaigrette $12 

Chef’s Special Flat Bread $13 

Crab Cakes roasted  garlic aioli & corn relish $17 

Cheeseburger Sliders brioche roll, sauteed onions, dill pickles , American cheese$15 

Entrées 

Bistro Steak hasselback potatoes,  caramelized brussels sprouts, peppercorn cream$32** 

Spinach Stuffed Sole garlic mashed potatoes, green beans, lemon-caper sauce $28** 
 

Smoked Duck Breast grilled peaches, farro, sweet onions, arugula & blackberry gastrique$36** 

Fried Green Tomatoes grilled corn& avocado salad, Cotija cheese, lime crema $26 

 

We are happy to accommodate dietary restrictions whenever possible,  

please inquire with your server or chef Michelle 

Consuming raw or undercooked meat, fish, shellfish, eggs or poultry may increase the risk of foodborne illness** 

 

For reservations please call chef Michelle at 207-274-4935  

~ Reservations are available Thursday—Saturday from 5:00-6:30 ~ 


