
- Happy Hour Menu -
AVAILABLE SUNDAY TO FRIDAY FROM 3 - 6 PM 

Small Plates 6.
TRUFFLE PAR MESAN FR IES (D,G)

FR IED PICKLES 
Garlic Panko Crusted, Spicy Mayo (G)

CAESAR SALAD 
Romaine, Red Endive, Sourdough Crouton, Parmesan, Lemon Anchovy 
Dressing (D,G)

POTATO LEEK SOUP  
Crispy Shallots, Chives (D)

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

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

FR IED CHICKEN SANDW ICH  
Hot Honey, Pimiento Cheese Spread, Pickles, Brioche Bun (D,G)

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

GOAT CHEESE W HIPPED R ICOT TA   
Fifer’s Farm Strawberries, Spiced Hazelnuts, Mint, Aged Balsamic, Grilled 
Sourdough (D,G,N)

LOCAL ARTISAN CHEESE 
 Seasonal Jam & Accompaniments (D,G) 

W HITE DOG ‘DOUBLE CHEDDAR’ BURGER* 
Smoked Bacon Mayo, Bibb Lettuce, Tomato, Grilled Red Onion, Brioche (D,G)

Large Plates 12.

Medium Plates 9.

Wine 
Glass 7.  Bottle 26.

SPARKLING W INE

CHAR DONNAY

PINOT GR IGIO

 CABERNET SAUV IGNON

PINOT NOIR

Cocktails 8.
LUCKY LADY 

Citrus Vodka, Strawberry, Basil, Lemon

PINEAPPLE MULE 
Vodka, Pineapple, Lime, Ginger Beer

DIRT Y DOG 
Vodka, EPIC! Spicy Green Bean Pickling Brine, 

Spicy Pickled Green Beans

W HITE SANGR IA

Draft Beer 6
LEVANTE PILSNER 
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%

BEET & ARUGULA SALAD 
Shellbark Goat Cheese, Crispy Polenta Croutons, Herb Crème Fraîche (D,G)

W ILD SPINACH & ARTICHOKE CROQUET TES   
Cream Cheese, Parmesan, Roasted Tomato Relish (D,G) 

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

SANDY R IDGE FAR M DEV ILED EGGS 
Cage-Free Eggs, Chef’s Assortment of Seasonal Fillings

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

LIT TLE GEM LET TUCE SALAD  
Eagle Road Farm Carrots, Pistachios, Green Goddess Dressing (D,N)

GM 3.20.25

SPRING							       ALLERGY KEY: D-Dairy, G-Gluten, N-Nuts, S-Shellfish

*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


