
Antipasti    
 
FOCACCIA                                              9  
griddled, seasonal compound butter

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

TUNA CARPACCIO                                 21
local bluefin tuna, preserved lemon and green
garlic dressing, kalamata crumble,  
sumac yogurt, crisps

PORK & BEEF MEATBALLS                                        18  
sunday gravy, ciabatta

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

RADDICHIO SALAD                                  17
mixed raddichios, roasted apricot mostarda, 
ricotta salata, moroccan black olives, candied walnuts

GARDEN SALAD                                        16
mixed artisinal greens, summer vegetables,
garden herb vinaigrette, goat cheese, sunflower seeds
 
FRIED GREEN TOMATOES                    14 
smoked pimenton and herb aioli, everything crumble        

House Pasta
RIGATONI ALLA VODKA                          33       
tomato, cream, vodka, sopressata crumble,
pecorino

WHOLE WHEAT CAMPANELLE        34   
summer squash, cherry tomato, broccoli rabe
pine nuts, stracciatella, herbs

AGNOLOTTI                                             42        
ricotta filled pasta, maine lobster, summer corn,
garlic scapes, lobster oil

MAFALDINE				        36 
red wine braised lamb ragu, 
golden raisin and fennel relish, ricotta salata

Fish & Meat
ROASTED COD                                           39
toasted cous cous salad, wilted kale,   
castelvetrano, harissa, lemon butter

BONE IN PORK CHOP                               36
maple mustard glaze, sweet potato puree 
roasted pattypan squash, maitake

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

GRILLED SWORDFISH                        37
herbed polenta, roasted broccolini,
local swordfish, peperonata

GRILLED SIRLOIN STEAK*                        42
beef fat confit fingerlings, charred zach’s 
farm asparagus, roasted garlic butter

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

SUMMER CORN                                         27  
white sauce, taleggio, sweet corn,
pickled chilies

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  


