
Entrees
BELGIAN WAFFLE 

Lemon & Blueberry Compote (D,G)  14

STEAK SALA D 
Baby Arugula, Mixed Greens, Stone Fruit Panzanella, 

Fresh Mozzarella, Balsamic Vinaigrette (D,G)  26

AHI TU NA SANDW ICH 
Wasabi Ranch, Cucumber, Bibb Lettuce, Brioche Bun,  

Salt & Vinegar Chips (D,G)  24

GREEN MEA DOW FAR MS TURKEY         
SANDW ICH           

Bread & Butter Pickles, Bibb Lettuce, Tomato, Dijonnaise on 
Sourdough Toast, Truffle Fries (G)  16

STEAK & EGGS* 
Two Eggs, House Made Steak Sauce, Home Fries, 

Mixed Greens (D,G)  MP

GREEN MEA DOW FAR M 
DOUBLE CHEDDAR BURGER*  

Smoked Bacon Mayo, Bibb Lettuce, Grilled Red Onion,  
Brioche, Truffle Parmesan Fries (D,G)  21

A DDITIONS 2 EACH 
Sandy Ridge Fried Egg   |  Green Meadow Farm Bacon                                   

Spicy Epic! Pickles   |   Kennett Square Mushrooms

SUMMER BRUNCH 2021                                        ALLERGY KEY: D Dairy, G Gluten, N Nuts, S Shellfish

BREAKFAST SANDW ICH 
Grilled Lebanon Bologna, Farm Eggs, 

Cooper Sharp American Cheese, Pepper Relish, 
Side of Truffle Fries (D,G)  14

KENNET T SQUARE OMELET  
Local Mushrooms, Caramelized Onions,  
PA Noble Cheddar, Home Fries (D,G)  14

LANCASTER COU NT Y OMELET 
Smoked Bacon, Goat Cheese, Spinach, 

Roasted Tomatoes, Home Fries (D,G)  14

SMOKED SALMON BENEDICT 
Baby Spinach, Toasted English Muffin, 

Old Bay Hollandaise, Side Salad (D,G)  17

AVOCA DO BLT 
Fried Egg, Thick Cut Bacon, Lettuce, Tomato, Avocado, 

Spicy Aioli, Toasted Brioche, Truffle Fries (D,G)  16 

PULLED PORK SANDW ICH        
Mustard BBQ Sauce, Cabbage Slaw,  

Potato Roll, Truffle Fries (D,G)  16

FAR MER'S PLATE* 
2 Farm Fresh Eggs Any Style,  

Thick Cut Bacon, Toast, Home Fries (D,G)  16

First Course
Y ELLOW FIN TU NA TARTARE* 

Avocado, Sesame Soy Emulsion, 
Sriracha, True Leaf Micro Cilantro (G)  18

SANDY R IDGE FAR MS 
DEV ILED EGGS 

Half Dozen Cage-Free Eggs, Chef's 
Assortment of Seasonal Fillings (D) 10

OYSTERS ON THE HALF * 
Cocktail Sauce, Lemon, 

Champagne Mignonette (S)  MP

OCTOPUS & PORK BELLY 
Fingerling Potatoes, Chilies, Frisee, 

Salsa Verde (S)  17

BEET & ARUGULA SALA D 
Shellbark Goat Cheese, 

Herb Creme Fraiche, Crispy Polenta 
Croutons (D)  13

BLT SALA D 
Romaine, Bacon, Tomatoes, Blue Cheese, 
Pickled Red Onion, Avocado, Hard Boiled 

Egg, Buttermilk Ranch (D)  13

KENNET T SQUARE            
MUSHROOM SOUP 

Snipped Chives, 
Truffle Creme Fraiche (D,G)  12

HEIR LOOM TOM ATO 
GAZPACHO 

Heirloom Tomatoes, Micro Basil  9

"HA M & CHEESE" TOASTS 
Heirloom Tomatoes, Burrata Mozzarella, 

Crispy Proscuitto, Basil Aioli, 
Focaccia, Saba (D,G)  15

FR IED GREEN TOM ATOES 
Green Meadow Farms Lardons, 
Chow Chow, Basil Aioli (D,G)  15

CAESAR SALA D 
Grana Padano, Brioche Croutons, 

Caesar Dressing (D,G)  12

MI XED BERRY SALA D 
Baby Greens, Stone Fruit, 

Feta Cheese, Candied Walnuts, 
Lemon Poppy Vinaigrette (D,N)  15

Add Protein 
   

  Chicken  9 | Organic Tofu  6 
Pacific Shrimp  11 

Verlasso Salmon  12 
 Ahi Tuna  14

Sides for 
Two

Brunch Cocktails

MEX ICAN STREET CORN 
Jersey Fresh Corn, Chipotle Aioli, Chili Powder, Cojita Cheese, Micro Cilantro (D)  9

TRUFFLE PAR MESAN FR IES (D,G)  9  |  HOME FR IES  7  

FR IED PICK LES (G)  8  |  PORK SAUSAGE   7  |  THICK CU T BACON  8

SUMMER BELLINI 
Raspberry & St Germain;  

or Watermelon & Aperol  12

BAYSIL BLOODY 
Revivalist Dragon Dance Spicy Gin, 
Blood Mary, Philadelphia Distilling’s 

‘Bay’ Vodka, Basil  13

IN W EST PHILA DELPHIA 
Deep Eddy Sweet Tea Vodka, Raspberry, 

Lemon, Honey, Mint  12

RED OR W HITE SANGR IA  12 

Mocktails 
 

PUPPY POWER 
Iced Tea, Lemonade, Raspberry  6

JAMES DEAR 
Cucumber Juice, Lime, Jalapeno,  

Cilantro, Club Soda  6

BENJI, NO!JITO 
Cucumber Juice, Agave, Lime,  

Mint, Club Soda  6

WATER LEMONITO 
 Lemonade, Watermelon, Club Soda  6

*Consuming raw or under-cooked seafood, shellfish, eggs or meats increases the risk of food borne illness.     6.26.2021

M ARY LAND CR AB DIP 
Old Bay Seasoning, 

Warm Toast Points (D,G,S)  23

HOUSE M A DE BREA D 
Tomato Focaccia, 

Smoked Eggplant Puree, 
Whipped Feta (D,G)  8

For the Table
 LOCAL ARTISAN CHEESE  

Seasonal Jams & 
Accompaniments (D,G,N)  18

ROASTED GAR LIC HUMMUS 
  Tomato, Cucumber, Feta Cheese 

Grilled Pita, Crispy Lavash, 
Seasonal Vegetables (G)  14


