
First Course
Kennet Square Mushroom Soup Grilled Amish Chicken, Truffle Chive Crème Fraiche 9

Lancaster Butternut Squash Soup Cinnamon Mascarpone, Granny Smith Apples, Candied Walnuts 8 

Lancaster Beet Salad Herbed Crème Fraiche, Shellbark Goat Cheese, Crispy Polenta ‘Croutons’ 12 

Spicy Yellow Fin Tuna Tartare Branch Creek Micro Cilantro, Sesame Soy Emulsion, Avocado 13

Bosc Pear Salad Baby Arugula, Birchrun Blue Cheese, Candied Pecans, Sherry Honey Vinaigrette  11

Meadow Run Spiced Lamb Sliders Divina Tomato-Olive Tapenade, Micro Arugula, Feta, Tzatziki 13 

Norwegian Smoked Salmon Bagel Chip, Vegetable Cream Cheese, Red Onion, Capers, Hard Boiled Egg 13 

Hand Cut Steak Tartar Green Meadow Farm Beef, Local Quail Egg, Purple Mustard, Cornichons 12

Maryland Lump Crab Salad Ruby Grapefruit, Red Cabbage, Lemon Olive Oil, Avocado, Red Onion 13

 
Entrees
Gingerbread Pancakes Granny Smith Apples, House Made Granola, Maple Syrup, Smoked Bacon 13 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
     
 
 
 
 

Steak & Egg Rancheros Hanger Steak, Fried Eggs, Corn Tortillas, Bean Salsa, Guacamole, Salsa Rojo 18 

Kennett Square Omelet Three Organic Eggs, Mushrooms, Caramelized Onions, Smoked Cheddar 13   

Crispy Fried Chicken Golden Malted Waffle, Bacon Braised Collard Greens, Country Thyme Gravy 17 

Stuffed Banana Bread French Toast Nutella, Salted Peanuts, Cherry Compote, Whipped Cream 13

Wood Grilled Shrimp Garden Salad, Greenhouse Tomatoes, Root Vegetables, Green Goddess Dressing 17 

Double Cheddar Green Meadow Burger Smoked Bacon Mayo, Grilled Red Onion, Brioche Bun 15 

Southwest Chicken Salad Bean Salsa, Tomatoes, Cheddar, Avocado, Tortillas, Chipotle Ranch 16 
Eggs Benedict Poached Cage Free Eggs, Green Meadow Farms Ham, English Muffin, Hollandaise 16
Grilled Vegetable Wrap Marinated Vegetables, Boursin Cheese, Baby Arugula, Whole Wheat Tortilla 11
Lancaster County Three Egg Omelet Smoked Bacon, Goat Cheese, Spinach, Oven Dried Tomatoes 14 
Breakfast Burrito Cage Free Eggs, Chorizo, Avocado, Refried Black Beans, Salsa Verde, Queso Fresco 14 

Under The Oak Spinach & Gruyere Quiche Cage Free Eggs, Butter Crust, Yukon Home Fries 14 

 

In Order To Offer The Highest Quality Seasonal Items, Menus May Change. Our Produce, Meat, Poultry And Fish Come From 
Farms, Ranches And Fisheries Guided By Principles Of Sustainability. An 18% gratuity will be added to parties of 8 or more

Brunch

Sides 5 
House Made Sage Pork Sausage
Green Meadow Smoked 

                     Mac & Cheese                Yukon Gold Potato Home Fries

  Bacon         Yogurt Parfait                 Truffle Parmesan Fries
                                                           

Prickly Pear Martini                                     10 
House Infused Lemon Vodka, 
Cointreau, Pear Puree, Champagne

Pink Greyhound                                          10
House Infused Grapefruit Vodka, St Germain, 
Soda

Farm To Bar Cocktails               All You Can Drink Mimosa                       10  
Also applies for Sangria, Bloody Marys & Screw Drivers

Passion Fruit Punch                                    10
House Infused Mango & Orange Rums, Passion Fruit

Bloodhound                    10 
Heirloom Tomato Juice Bloody Mary
Available With House Infused Liquors 


