
- First Course -
KENNET T SQUAR E MUSHROOM SOUPKENNET T SQUAR E MUSHROOM SOUP

Truffle Crème Fraîche, Chives (d,g)

PA NOBLE CHEDDAR & POTATO PIEROGIESPA NOBLE CHEDDAR & POTATO PIEROGIES
Smoked Kielbasa, Cabbage, Onion, Sour Cream (d,g)

BEET & ARUGULABEET & ARUGULA
Shellbark Hollow Goat Cheese, Herb Crème Fraiche, Polenta “Croutons” (d)

CAESAR SALA DCAESAR SALA D
Romaine, Red Endive, Croutons, Parmesan, Lemon Anchovy Dressing (d,g)

SANDY R IDGE DEV ILED EGGSSANDY R IDGE DEV ILED EGGS
Traditional Filling, Smoked Paprika, Crispy Shallots (g)

- Second Course -
TURKEY R ACHELTURKEY R ACHEL

Pastrami Spiced Turkey Breast, Cabbage & Apple Coleslaw, Swiss, Thousand Island, 
Toasted Rye, House Made Potato Chips (d,g)

GR ILLED CHICKEN SANDW ICHGR ILLED CHICKEN SANDW ICH
Hot Honey Glaze, Pimento Cheese Spread, Pickles, Lettuce, Tomato, Brioche Bun, 

House Made Potato Chips (d,g)

AVOCA DO BLTAVOCA DO BLT
Sandy Ridge Farm Fried Eggs, Smoked Bacon, Smashed Avocado, Spicy Aioli,  

Toasted Brioche, Home Fries (d,g)

SPICY TH A I NOODLE SALA DSPICY TH A I NOODLE SALA D
Chilled Beef Tenderloin, Baby Greens, Julienne Vegetables, Shiitakes, Peanuts,  

Cilantro Lime Vinaigrette (g,n)

- Dessert - 
SEASONAL SCOOP OF ICE CR EA M OR SOR BET SEASONAL SCOOP OF ICE CR EA M OR SOR BET 

Shortbread Dog Bone Cookie (d,g)

- Main Line Today Restaurant Week -
Select One From Each Course $30 per guest. 

*Consuming raw or under cooked seafood, shellfish, eggs or meats  
increases the risk of food borne illness.

A 3% credit card surcharge is applied to all checks, unless using debit cards or cash
20% Gratuity will be added to Parties 6 or more
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