
Small Plates 6
FR IED PICKLES (G)

Assorted Pickle Styles, Panko Crusted, Spicy Aioli

TRUFFLE PAR MESAN FR IES (D,G)

KENNET T SQUARE MUSHROOM SOUP
Truffle Crème Fraîche, Chives (D)

BUT TERNUT SQUASH BISQUE
Roasted Pumpkin Seeds, Chili Oil

OYSTERS ON THE HALF *
Cocktail Sauce, Fresh Lemon, Mignonette (S)

YELLOWFIN TUNA TARTARE*
Avocado, Sriracha, Sesame Soy Emulsion, Micro Cilantro (G)

LOCAL ARTISAN CHEESE
Seasonal Accompaniments (D,G,N)

W HITE DOG DOUBLE CHEDDAR BURGER* 
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce, Tomato,  

Grilled Red Onion, Brioche (D,G)

FREEBIR D CURRY CHICKEN SALAD WR AP 
Apples, Golden Raisins, Almonds, Lettuce, Flour Tortilla Wrap (D,G,N)  

GOAT CHEESE W HIPPED R ICOT TA  
Jersey Cranberries, Grapes, Spiced Hazelnuts, Toasted Sourdough (D,G,N)

Large Plates  12

Wine Glass  7.
SPARKLING W INE

CHAR DONNAY
PINOT GR IGIO

 CABERNET SAUV IGNON
PINOT NOIR

Cocktails 8.
PEAR PRESSURE

Citrus Vodka, Pear, St.Martha Elderflower Liqueur, 
Cinnamon, Lemon

SOUTHPAW
Gin, Honey, Lime, Mint, Club Soda

W INTER MULE
Vodka, Cranberry, Ginger Beer, Rosemary

POMEGR ANATE MARGAR ITA
Chile-infused Tequila, Pomegranate, Lime

Draft Beer 6
LEVANTE

Pilsner; West Chester, PA 5%

V ICTORY  
“BROTHER LY LOVE”
Hazy IPA; Downingtown, PA 6%

TRÖEGS “DREA M WEAVER”
Hefeweizen; Hershey PA 4.8%

W Y NDR IDGE  
“OR IGINAL CIDER”

Cider; Dallastown, PA 6%

Medium Plates  9
SANDY R IDGE FAR M DEV ILED EGGS 

Cage Free Eggs, Chefs Choice of Fillings (G)

BEET & ARUGULA SALAD
Shellbark Hollow Goat Cheese, Herb Crème Fraîche,  

Crispy Polenta ‘Croutons’ (D,G)

CAESAR SALAD 
Romaine, Red Endive, Sourdough Crouton, Parmesan,  

Lemon Anchovy Dressing (D,G)

FRENCH ONION SOUP 
Sourdough Crouton, Melted Swiss & Provolone (D,G)

ROASTED GAR LIC HUMMUS
Farm Fresh Crudite, Grilled Pita, Herb Olive Oil (G)  

BUFFALO CAULIFLOWER
Birchrun Blue Cheese, Black Pepper Ranch, Carrots & Celery (D,G)

GM 12.17.25

WINTER    									                Allergy Key: D Dairy, G Gluten, N Nuts, S Shellfish

Burger Additions  +2 Each 
Cage-Free Egg, Spicy Ep!c Pickles,  

Black Pepper Bacon, Kennett Square Mushrooms

*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.

Happy Hour Menu
AVAILABLE AT THE BAR AND ON THE PATIO SUNDAY - FRIDAY FROM 3 to 6 PM


