
Antipasti
PEEKYTOE CRAB TOAST                     20  
brown butter warmed maine crab, 
grilled semolina toast, calabrian chili aioli, arugula

CALAMARI                                          22
corn flour dredge, fried olives, spicy tomato sauce

PORK & BEEF MEATBALLS                                        18  
sunday gravy, boulangerie ciabatta

CAESAR SALAD*                                   18 
little gem lettuce, brown butter breadcrumbs,         
parmesan

BABY KALE & ARUGULA                           17
buttermilk vinaigrette, candied lemon, radish,                  
roasted beets, shaved almonds

CHARRED ASPARAGUS SALAD             19
zach’s farm asparagus, yogurt, ramp vinaigrette,      
preserved lemon, pumpernickel crumble, chili                     

ROASTED CARROTS                            18
mint and olive salsa verde, pickled golden raisins,
feta, tahini, toasted sesame

House Pasta  

TORTELLI                                                 33       
potato and roasted garlic filled, 
red wine braised duck ragu, parmesan

CAVATELLI                                             34         
sausage ragu, soppressata, broccoli rabe, 
tomato raisin, mascarpone 

RIGATONI ALLA NORMA                        30                
tomato, garlic, basil, graffiti eggplant,
toasted ricotta salata

BUCATINI ALLA GRICIA                                     33                     
red onion, guanciale, local ramps, 
black pepper, pecorino

Fish & Meat
ROASTED HALIBUT                                  42        
locally caught fish, roasted florentino                     
cauliflower, charred escarole, romesco, 
preserved lemon butter

BONE IN PORK CHOP                           35
brown butter rutabaga puree, hakurei turnips,
fiddleheads, maple-rhubarb relish

CHICKEN MILANESE                                    34
semolina crusted, calabrian chili aioli, 
arugula, grilled lemon, fried capers

GRILLED HANGER STEAK                  44
charred zach’s farm asparagus, beef fat 
roasted local mushrooms, green garlic 
salsa verde, fried shallot

Pizza
SALSICCIA                                                                       27
house made italian sausage, mozzarella,
roasted onion, bell peppers, red sauce

FUNGHI RICK                                                          27
locally grown mushrooms, roasted garlic white 
sauce, provolone, chili flake, arugula

SICILIAN                                                    28  
white sauce, mortadella, pistachio pesto,
burrata, arugula

MARGHERITA                                                              23                                                                          
tomato sauce, fiore di latte mozzarella, basil

ADD PEPPERONI                         4
ADD HOUSE SAUSAGE             4
ADD MUSHROOMS                     4

4 6  W E S T E R N  A V E ,  K E N N E B U N K ,  M E  0 4 0 4 3  -  2 0 7 - 8 4 9 - 8 8 4 9  -  W A N D B Y L A N D I N G . C O M
A  3% SERVICE CHARGE IS ADDED TO ALL CHECKS TO TIP THE KITCHEN TEAM WHO ALSO HELPED CREATE YOUR DINING EXPERIENCE 

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness  


