
KENNETT SQUARE OMELET 
Three Sandy Ridge Farm Cage-Free Eggs, Roasted Mushrooms, 
Caramelized Onions, Sharp Cheddar, Home Fries (D)  15 
                                                                                                    
LANCASTER COUNTY OMELET 
Three Sandy Ridge Farm Cage-Free Eggs, Smoked Bacon, Goat 
Cheese, Spinach, Oven Roasted Tomatoes, Home Fries (D)  16

TURKEY CAESAR SALAD WRAP  
Chipotle Turkey Salad, Romaine, Crispy Parmesan,  
Sun-Dried Tomato Wrap, Local Market Greens (D,G)  17

NASHVILLE HOT CHICKEN SANDWICH 
Herb Sour Cream Sauce, Pickles, Lettuce, Toasted Brioche Bun, 
House Made BBQ Potato Chips (D,G)  16

SPICY LAMB BOLOGNESE 
Severino Rigatoni, Jersey Crushed Tomatoes, Wilted Spinach, 
Basil Ricotta (D,G)  16/27

FISH TACOS 
Blackened Catfish, Red Cabbage Slaw, Pickled Fresno,  
Spicy Aioli, Salsa Verde, Corn Tortillas  17

ITALIAN MARKET SAUSAGE SANDWICH 
Garlicky Broccoli Rabe, Peppers, Onions, Mozzarella, Marinara, 
Seeded Sesame Roll, House-made BBQ Potato Chips (D,G)  17 

SALMON BURGER SLIDER COMBO  
Ep!c Pickle & Shaved Fennel Slaw, Arugula, Horseradish Aioli, 
Potato Bun, Mixed Greens, Choice of Soup (D,G)  20 

HAM, BRIE & APPLE PANINI  
Country Ham, Calkin’s Creamery Noblette Brie, 
Apple & Cranberry Relish, Dijonnaise, Pumpernickel Bread, 
House Made BBQ Potato Chips (D,G)  17

AVOCADO BLT* 
Sandy Ridge Farm Fried Egg, Smoked Bacon, Spicy Aioli, 
Smashed Avocado, Toasted Brioche, Home Fries (D,G)  17

VEGAN CHEESEBURGER 
Double Patty, Ep!c Spicy Pickle, Tomato, Onion, Lettuce, 
BBQ Aioli, Sweet Potato Bun, French Fries (G)  25

WHITE DOG ‘DOUBLE CHEDDAR’ 
BURGER* 
Green Meadow Farm Bacon Mayo, Bibb Lettuce, Tomato, 
Grilled Red Onions, Brioche, Truffle Parmesan Fries (D,G)  24

BURGER ADDITIONS  2 each 
Sandy Ridge Farm Cage-Free Farm Egg 
Spicy Ep!c Pickles 
1732 Black Pepper Bacon 
Kennett Square Mushrooms

WINTER LUNCH                                       ALLERGY KEY: D DAIRY, G GLUTEN, N NUTS, S SHELLFISH 

SMOKED SALMON TOAST 
Pumpernickel Toast, Crispy Capers, 
Preserved Lemon, Onion, Tomato,  
Everything Bagel Spiced Cream 
Spread (D,G)  19

GOAT CHEESE WHIPPED 
RICOTTA 
Poached Pear, Lavender Honey,  
Rosemary, Hazelnut, Toasted 
Sourdough (D,G,N)  18

LOCAL ARTISAN CHEESE 
Seasonal Jam & Accoutrements 
(D,G,N)  19

KENNETT SQUARE 
MUSHROOM SOUP 
Truffle Crème Fraîche, Chives (D)  13

CAULIFLOWER SOUP  
Golden Raisin Relish, Macadamia, 
Chili Oil (N) 12

SANDY RIDGE FAR M  
DEVILED EGGS 
Cage-Free Eggs, Chef’s Choice of Filling  11

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

YELLOWFIN TUNA 
TARTARE* 
Avocado, Sriracha, True Leaf Micro 
Cilantro, Sesame Soy Emulsion (G)  18

SWEET & SPICY  
BROCCOLI TEMPURA    
Ginger, Sesame, Cilantro, Scallion,  
Peanut, Herb Yogurt (N)  15

KOREAN BBQ PORK BELLY 
BAO BUNS  
Gochujang-Honey Glaze, Sesame,  
Highland Orchard Pear Kimchi (D,G)  16

- First Course - 

- Market Salads - 

ADD PROTEIN FREE RANGE CHICKEN BREAST  9 | ORGANIC TOFU  6 | PACIFIC SHRIMP  12 | VERLASSO SALMON  13

11.30.23

- Share -

Seasonal 
Sides

TRUFFLE PARMESAN FRIES 
Truffle Oil, Grana Padano, Chives (D,G)  9

FRIED PICKLES 
Garlic Panko Crusted, Spicy Mayo (G)  9

THICK CUT BACON  
Green Meadow Farms  9 

YUKON HOME FRIES  (D)  7

BRUSSELS SPROUTS 
Pennsylvania Maple Dressing,  
Bacon-Potato Chip Crunch  10

HOUSE MADE BBQ  
POTATO CHIPS   7

Entrees

*Consuming raw or under cooked seafood, shellfish, eggs or meats increases the risk of food borne illness.
A 3% credit card processing fee is applied to all checks, unless using debit cards or cash

20% Gratuity will be added to Parties 5 or more

CAESAR 
Romaine, Red Endive, Crouton,  
Parmesan Crisp, Lemon Anchovy 
Dressing (D,G)  14

CITRUS 
Mixed Baby Greens, Citrus Segments, 
Pomegranate Seeds, Avocado, Fruitwood 
Orchard Honey-Mint Vinaigrette  15

LINV ILLA ORCHAR D APPLE  
Brussels Sprouts, Baby Kale, Craisins, 
Pumpernickel Crumble, Rosemary Yogurt, 
Curry Maple Vinaigrette (D,G)  15

SPICY THAI STEAK* 
Chilled Tenderloin Tips, Udon Noodles, 
Shiitake Mushrooms, Peanuts, Baby 
Greens, Cilantro Lime Vinaigrette (G,N)  27

W INTER GRAIN BOWL 
Roasted Winter Vegetables, Kale, 
Dried Cranberries, Almonds, Farro,  
Quinoa, Curry Dressing (G,N)  16

BEET & ARUGULA  
Shellbark Hollow Goat Cheese,  
Herb Crème Fraîche, Crispy Polenta 
‘Croutons’ (D)  14


