
First Course

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

For the Table
LOCAL ARTISAN CHEESE  

Seasonal Jams & Accoutrements   18

ANTIPASTI 
Cured Meats, Local Cheese,                                

Traditional Garnish 19

TRUFFLED MUSHROOM 
FLATBREA D 

Kennett Square Mushrooms, Shellbark Goat 
Cheese, Pecorino, Rosemary 15

ROASTED PU MPK IN SEED 
HU MMUS 

Merula Olive Oil, Sumac   11

Soup & Sandwich Duo 
THREE CHEESE GR ILLED CHEESE
Fresh Mozzarella, Cheddar & Gruyere, Brioche, Tomato Bisque   15

OPEN FACED TU NA MELT
Warm Olive Oil Poached Albacore Tuna, Smoked Bacon, Havarti,                     
Choice of Soup  17

GREEN MEA DOW FAR M TURKEY CLUB BLT
Applewood Smoked Bacon, Bibb Lettuce, Tomato, Herb Mayo, 
Sourdough, Soup of the Day   18

KENNET T SQUARE 
MUSHROOM SOUP
Snipped Chives, Truffle Crème Fraîche   10 

SUMMER MELON GAZPACHO 
Duet of Pureed Melons & Heirloom Tomatoes, 
Shellbark Goat Cheese, True Leaf Micro Basil    8

SANDY R IDGE FAR M                         
DEV ILED EGGS                                                 
Chef ’s Daily Creation of Seasonal Fillings  10

OYSTERS ON THE H ALF  
East or West Coast Oysters, Cocktail Sauce, 
Fresh Lemon, Mignonette   MKP

CALA M AR I “SALA D” 
Rhode Island Squid Confit, Local Corn,  
Cucumber, Red Onion, Creamy Salsa Verde  
16

Y ELLOW FIN TU NA TARTARE 
Avocado, Sriracha, Sesame Soy Emulsion, 
True Leaf Micro Cilantro   16

BURR ATA SALA D
Grilled Fifer Orchards Peaches, Arugula,          
8 Year Balsamic, Duck Prosciutto   16

Summer Lunch Menu 2017

V EGETAR I AN & V EGAN MENU 
Available Upon Request

Sandwiches 
LOCUST POINT FARM CHICKEN SANDWICH 

Smoked Bacon, Gruyere, Pesto Aioli , Mixed Greens   13

PORK CARNITAS CUBAN
Pulled Pork, Tasso Ham, Swiss Cheese, Kosher Pickles, Chipotle  

Mostarda, Salt & Vinegar Potato Chips   16

GR ILLED V EGETABLE SANDW ICH
Grilled Eggplant and Zucchini, Roasted Peppers and Tomatoes,  

Fresh Mozzarella, Hummus, Pesto, Side of Mixed Greens  16

AVOCA DO BLT
Sandy Ridge Fried Egg, Smoked Applewood Bacon, Chipotle Aioli, 

Brioche   15

BLACKENED SHR IMP TACOS
Corn Tortillas, Spicy Aioli, Guacamole, Pico de Gallo, Savoy  

Cabbage, Pickled Onions    16

GR EEN MEA DOW DOUBLE CHEDDAR BURGER
Smoked Bacon Mayo, Bibb Lettuce, Grilled Red Onion, Brioche,                                       

Truffle Parmesan Fries   19 
A DDITIONS  2 Each 

Sandy Ridge Fried Egg   |  Green Meadow Farm Bacon 
       Spicy Epic! Pickles   |   Kennett Square Mushrooms   

KENNET T SQUARE MUSHROOM OMELET 
Caramelized Onions, Sharp Cheddar   14

EGG W HITE OMELET
Sliced Avocado, Kennett Square Mushrooms, Hothouse 
Tomato-Pico de Gallo, True Leaf Micro Cilantro, Cheddar   15

Mocktails
R AZZ Y R EFF 

Iced Tea, Lemonade, Raspberry, Honey, Lime, Mint

WATER LEMONITO 
Watermelon, Lemonade, Mint, Soda

HOLD ON, I ’M... 
Pour Richard’s Cold Brew Coffee, Agave, 

Blackberry, Cream Soda

JA MES DEAR 
Cucumber, Jalapeno, Cilantro, Lime, Soda

5 Each

- Add a Protein -                                                                                               
LANCASTER CHICKEN   7
VERLASSO SALMON   13

PACIFIC JUMBO SHRIMP  11
ORGANIC TOFU   6

PEAR & K ALE SALA D 
Chiffonade of Kale, Thin Sliced Fennel and 

Pear, TOasted Pine Nuts, Blue Cheese, Sherry 
Vinaigrette  14

CAESAR SALA D
Baby Romaine, Sourdough Croutons, Shaved 
Grana Padano, Lemon Anchovy Dressing  12

HONEYCR ISP APPLE &  
SPINACH SALA D

Dried Cranberries, Pancetta, Feta, Curry 
Spiced Walnuts, Maple-Dijon Vinaigrette  14

BEET & ARUGULA
Shellbark Hollow Goat Cheese,  Herb Crème 

Fraîche, Crispy Polenta “Croutons”   14

COBB SALA D
Avocado, Blue Cheese, Bacon, Tomato, Hard 

Boiled Egg, Dijon Vinaigrette  15

Market Salads

Entree Salads
PACIFIC JUMBO SHR IMP SALAD 
Wood Grilled Celery Hearts, Marinated Cherry Tomatoes,  
Roasted Peppers, Castelvetrano Olives, Orange Reduction  25

PAN SEARED TU NA NICOISE SALA D                                                                   
Pink Peppercorn Dusted Ahi Tuna, Mixed Baby Greens, Green 
Beans, Crispy Fingerlings, Hard Boiled Egg, Olive Tapenade, 
Heirloom Grape Tomatoes, White Balsamic Vinaigrette 29

THA I STEAK AND NOODLE SALA D
Marinated Filet Tips, Udon Noodles, Julienned Vegetables, 
 Avocado, Frisee, Arugula, Peanuts, Thai Vinaigrette   25

Cage Free Eggs
LANCASTER COUNTY THREE EGG OMELET 
Smoked Bacon, Goat Cheese, Oven-Dried Tomatoes, Spinach   14

HA M AND CHEESE QU ICHE
Green Meadow Farm Ham, Gruyere, Cherry Tomatoes,  
Spinach   16

Sides MASHED SWEET POTATOES   9  |   PARMESAN TRUFFLE FRIES   8 
   FRIED PICKLES   7  | MAC & CHEESE   8   |  BRUSSELS SPROUTS   9 


