Whipplc Farmhouse

5tartcrs & 5ma” Flatcs

T omato 5oup baguettc & Fromagc fort$ 11
5havcc] Fcar& Grcat ]"‘]i" bluc Chccscﬁalad candied walnuts, red wine vinaigrette $12
Roasted Ogstcrs “\ictoria” gar]ic bread crumbs & lemon $18
Chccsc Burgchliclcrs brioche ro”, caramelized onions, smoked (Gouda$ 15

Bccfbonc Marrow boiled cider, gremolata salad, toasted bread $15

Entrécs

Shﬁmp &Sca”op Risotto peas, roasted tomatoes, beurre blanc $38**

5low Koastcd Lamb Shouldcr Moroccan sPaetzle, caulhqowcr, tomatojam$§2
Beef 5ourguignon braised beef, red wine, Yorkshire Pudding$§2

chetablc Wc“ington oyster mushroom, winter squash, caramelized onion & Prie wrappe& in

Pu1C1C pastry. Served with roasted potatoes & creamed sPinachfpﬁO

We are fiappy to accommodate die tary restrictions whenever poss/ﬁ/c,
F/casc inguﬂ'c with gyourserveror chef Michelle

*

C onsuming raw or undercooked meat, 1[/'5/7, 5/46//1[/5/7, eggs or Pou/fry may increase the risk of foodborne illness *

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




