WhiPPlc Farmhouse

“fine neighborhooc{ dining”

Starters
New E ngland Clam Chowder cup $6 bowl $9 (gf)
Sunchoke Soup chili oil, arugula cup $5 bowl $8 (gf)
Classic Wedge Salad iceberg, bacon, blue cheese, tomato, red onion $8 (gf)

Farmhouse Salacl mixed greens, scasonal veg;;etablesJ white balsamic $6 (g@

Entrécs
Filet Mignon new potato, asparagus, roasted tomato hollandaise $36
Fan Seared Halibut quinoa pilaf, wilted greens, beurre blanc $32 (gf)
Seafood Scampi lobster, scallop, shrimp, garlic white wine sauce, fresh pasta $34
Mushroom Strudel medley of mushrooms, boursin cheese, crispy filo, roasted pepper sauce $28
WF Burger pincland farms beef patty, cheddar cheese, ltop $15

*vegetarian burger Pattics available upon request

chcts

Vani“a Bean Creme Brulee $3
Chocolatc Moussc Cakc $8

E)clgian Chocolate (Gelato loca”g sourced $6

Fruit Sorbetto assorted flavors $6

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



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’
5auvfgnon, Blanc, Domaine du 5alvard, France..11/45
“Floral, grassy, hint of grape)cruit”
Giriiner \/c[tlincr, | oimer, Austria...10/38
“Crisp APP!C, citrus, sPice, Pairs well with Asian flavors”

Kosé
Rosé, Morga nte, Siciig, ltalgm 9/35
“Nero d’ Avola grapes, Fruitg, citrus, Horal«

Reds
Lambrusco, Lini 910, E_milia—Komagna, ]talyw 10/%8

« A sParHing taste of summer, from a woman winemaker”

Pinot Noir, Holloran, Orcgon.,. 10/38

“Classic red cherrg, blackberry and carthg tones.
Malbcc, Domaine Bousquct, Argcntina... 10/%%

“Notes of violet prune and sPices”

Beer
Nu brcwcrg, varied sc|cct1'on....5

Non~Alcoho|ic Oﬁ:crings
Maine Root Natural Sodas: Plueberry and Root PBeer...
Sparkling Water...3
New F ngland Coffee, Regular and Decaf...5



