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AT THE WHITEHALL INN

STARTERS & SALADS

CRAB DIP
Youse made, baked, melted cheddar, served cwith toasted ita bread $10

SMOKED SALMON CRUSTADE
Toasted wheat bread, herbed boursin cheese & fresh dill $10

SEA SCALLOPS
Pan seared, marinaded in lerron & lime, topped with sunflower pesto  $11

VIN BENT, S SALAD
Mesclun lettce, heirloor tomaloes, red onions, lemon herd drizzle $7

SPINACH SALAD
Spinach greens, wood smoked bacon, feta, Fresh berries, raspberry vinagrette  $8

CAPRESE SALAD
Tomdloes, basi/, fresh mozzarella topped with our basi/ dressing $3

MAINE LOBSTER SALAD
Fre\s/z/y prepared and served on a bed of Fresh greens $l11

LIGHTER FARE

INCLUDED WITH A CHOICE OF FRENCH FRIES OR SIDE SALAD

GossiIP BURGER
Hand~formed, lettuce, tomato, bacon, Vermont sharp cheddar $10

CAPRESE SANDWICH
Tomato, basi/, fresh greens, melted Fresh mozzarella, homenade pesto ¢9

LOBSTER ROLL SLIDERS
Fre\sh/y prepared traditional Maine /. obster salad served in 3 Sliders  $14

SMOKED SALMON BLT

Open +ace, red onions, »ixed greens, Lomdlo, peppers, bacon and havardi cheese §1)

CHICKEN & CHIPS
Koasted sliced nadural chicken breast with hand cut French Fries $9
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ENTREES

FRESH CATCH HALIBUT
Fresh from the Sea, Fresh »unt, ofive oil, sawuté vegges & //’nﬁer//ng potatoes $26

STEAK FRITE
4/734(5 Sirloin Sliced and topped with natura/ act JUS on a bed of french Fries $22

VINCENT’S RIBEYE
Served with garlic butter, Holland peperonata & £i ngerling potatoes  $24

BLACKENED CHICKEN BREAST
Served with roasted garlic zucchini & Mediterranean pesto couscous $20

MARYLAND CRAB CAKES
At hertic Baltimore recipe wusing backFin and d‘améo lump crab meat

$28
Served coith -//’nger//nﬁ potatoes and 3ar//c zuccun

MAINE LOBSTER
One and a half pound lobster served the traditional way, #inger/ing potadoes $28
——stuffed with Mary/ana’ sz‘y/e crabmedd  $36

DESSERTS

SUMMER SHORTCAKE
Lerony cake with Fresh crearr & straberries $g

PANNA COTTA WITH FRESH BERRIES
Vanilla cream paa/a’/ng with fresh berries and whipped cream $6

CHOCOLATE BROWNIE CAKE
Layered coalnut brownie with dark chocolate garnache and chipped cream g7

Maine Health Dept. warning: “This food is or may be served raw or undercooked or may contain raw or undercooked foods.
Consumption of this food may increase the risk of foodborne illness. Please check with your physician if you have any
questions about consuming raw or undercooked foods”




