
- First Course -
KENNET T SQUAR E MUSHROOM SOUP 

Truffle Crème Fraîche, Chives (D)

SANDY R IDGE FAR M DEV ILED EGGS 
Traditional Filling, Crispy Shallots, Smoked Paprika (G)

CAESAR SALA D  
Romaine, Endive, Sourdough Croutons, Parmesan,  

Lemon Anchovy Dressing (D,G)

HOUSE-M A DE POTATO &  
PA NOBLE CHEDDAR PIERGIES  

Crispy Bacon, Summer Peppers, Green Onions, Brown Butter, Sour Cream (D,G) 

- Second Course -
SPICY LA MB BOLOGNESE 

House Made Rigatoni, Jersey Crushed Tomatoes, Wilted Spinach,  
Basil Ricotta (D,G)

V ER LASSO SALMON 
Grilled Corn, Sugar Snap Peas, Pancetta, Roasted Summer Pepper (D) 

W HITE DOG DOUBLE CHEDDAR BURGER 
Green Meadow Farm Bacon Mayo, Tomato, Grilled Onion,  

Lettuce, Brioche, Truffle Parmesan Fries (D,G)

OV EN ROASTED FR EEBIR D H ALF CHICKEN 
Amish Style Potato Salad, Herby Chicken Jus (D)

- Dessert - 
CHEFS TR IO OF MINIATUR E DESSERTS 

- Dining Days Dinner-
Select One From Each Course $40 per guest. 

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

A 3% credit card convenience fee is applied to all checks, unless using debit cards or cash
20% Gratuity will be added to Parties 5 or more


