
ANTIPASTI
CHOICE OF

STUFFED PIQUILLO PEPPERS 
lamb and manchego stuffed, romesco sauce, toasted almond crumble

BEEF TARTARE
hand diced beef, smoked black garlic mayonnaise, shallot, capers, fried garlic, focaccia crisps

FRISEE SALAD
roasted delicata squash, tomato conserva, burrata, arugula pesto, aged sherry vinaigrette, brown butter croutons

PASTA
CHOICE OF

SWEET POTATO RAVIOLI
			      roasted maitake mushroom, brown butter, sage, crispy parmesan	

SPELT MALFALDINE
red wine braised duck bologneses, mascarpone, toasted ricotta salata

LOBSTER FRA DIAVOLO
bucatini, maine lobster, calabrian chili-tomato sauce, fennel, fried basil, brown butter breadcrumbs

MAINS
CHOICE OF

SEARED MAINE SCALLOPS
celery root soubise, brussels sprouts, roasted butternut squash, fermented fresno, bacon vinaigrette

BEEF OSSOBUCCO
herbed polenta, roasted thumbalina carrots, swiss chard, red wine jus

FRIED CHICKEN
buttermilk marinated chicken roulade, cous cous, preserved lemon, castelvetrano olives, fried mint, harissa

DESSERT
CHOICE OF

ALMOND CAKE
lemoncello soaked, candied ginger, soft whipped cream

BERRY PAVLOVA
crunchy pavlova, mascerated berries, candied lemon, rose anglaise

CREME BRULEE
toasted sugar coating, bananas foster sauce, shaved dark chocolate

$125 per person
Wine Pairing $55 per person

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 


