FIRST COURSES

WILD MUSHROOM SOUP 9
Grilled Amish Chicken, Truffle Chive Créme Fraiche

GINGER CURRIED CARROT SOUP 8*

Organic Jersey Carrots, Kaffir Lime Creme Fraiche

WHITE DOG HARVEST BREAD BASKET 6*
House Made Breakfast Pastries and Breads,
Local Honey & Seasonal Accompaniments

SEVEN STARS YOGURT PARFAIT 7*

Blackberry Puree, Organic Granola, Citrus Scented Seasonal Berries

GREEN MEADOW FARMS PORK SCRAPPLE SLIDERS 8

Friendly Farms Smoked Cheddar Cheese, Housemade Balsamic Ketchup

FRISEE & ARUGULA SALAD 9**

Sundried Apricots, French Breakfast Radishes, Heirloom Cherry Tomatoes,
Pine Nut Butter, 35 Year Aged Balsamic

DANDELION SALAD 9*

Heirloom Cherry Tomatoes, Roasted Beets, Goat Cheese Fondue,
Chamomile Honey Dressing, Toasted Sunflower Seeds

BUCKET OF MUSSELS 12

P.E.I. Black Mussels, Applewood Smoked Bacon, Roasted Fennel, Oven Dried Tomato,

Lager Beer Broth

DUCK SALAD 14

Poached Duck Egg, Duck Confit, Bacon Lardons, Organic Baby Spinach,
Frisee, Warm Sherry Vinaigrette

ARTISAN CHEESE PLATE 12*
Birchrun Hills Farm Blue, Pennsylvania Noble Cave Aged Cheddar, Shellbark Farms

SIDES

HOUSEMADE BREAKFAST SAUSAGE 3.5
LANCASTER TURKEY SAUSAGE 3.5

GREEN MEADOW LANCASTER SLAB BACON 3.5
FINGERLING POTATO HOME FRIES 3

MULTI GRAIN TOAST 2

BRIOCHE TOAST 2

****ALL YOU CAN DRINK BRUNCH SPECIAL 10***
Unlimited Mimosas, Bloody Marys, Greyhounds, Sangria

*VEGETARIAN **VEGAN

18% GRATUITY ADDED TO PARTIES 5 OR MORE

ENTREES
WHOLE WHEAT PANCAKES 13*

Meyer Lemon Curd, Blood Orange Syrup, Toasted Almonds

SAUSAGE & BISCUITS 10

Eric’s Housemade Sage & Maple Brown Sugar Sausage Gravy,
Jenny Sue’s Buttermilk Biscuits, Homefries

STUFFED FRENCH TOAST 13*
Kaufman Fruit Farm Apple Butter, Philly Cream Cheese, Local Maple Syrup

SCRAMBLED EGG & SAUSAGE HOAGIE 10

Willow Acres Smoked Maple Sausage, Scrambled Cage Free Eggs,
Lancaster Smoked Cheddar, Sriracha Ketchup, Fingerling Potato Home Fries

LANCASTER OMELETTE 13

Shellbark Hollow Farms Goat Cheese, Organic Baby Spinach, Green Meadow Farms
Applewood Smoked Bacon, Oven Roasted Tomatoes, Petite Greens,
Fingerling Potato Home Fries

CRAB & SPINACH BENEDICT 14

Cage Free Farm Fresh Poached Eggs, Super Lump Crab, Toasted Everything Bagel,
Baby Spinach, Home Fries, Lemon Dill Hollandaise

CHOCOLATE CHIP WAFFLES 13*

Banana Flambe, Bourbon Maple Glazed Walnuts, Chantilly Cream

FARMER'S CHOPPED SALAD 14

Local Romaine, Beets, Tomatoes, Cucumbers,Free Range Chicken,
Applewood Smoked Bacon, Cage-Free Hard Boiled Egg, Birch Run Bleu Cheese,
Honey-Lime Vinaigrette

SPICY LAMB BOLOGNESE 15

Whipped Basil Ricotta, Serverino Rigatoni, Organic Baby Spinach,
Shaved Grana Padano

PORCINI DUSTED TOFU 14*

Kennett Square Wild Mushrooms, Butternut Squash Risotto

MEADOW RUN COUNTRY SMOKED HAM SANDWICH 13
Double Smoked Cheddar, Jalepeno Pepper Relish, Whole Grain Mustard,

Tobacco Onions, Ciabatta Roll

SMOKED TURKEY SALAD SANDWICH 13

Green Meadow Farms Smoke Turkey Breast, Sun Dried Cherries, Candied Walnuts,
Lancaster Heirloom Apples, Brioche Toast

ORGANIC BLACK PEARL SMOKED SALMON SANDWICH 14

Watercress, Red Onion, Dill Creme Fraiche, Toasted Sourdough

EXECUTIVE CHEF ERIC YOST



