
SUMMER VEGETABLE PR IMAVER A 
Baby Zucchini, Corn, Tomato, Spaghetti, Garlic, White Wine, 
Grana Padano (D,G)  25

VEGAN TOFU BOWL - V 
Grilled Tofu, Summer Vegetable & Couscous, Citrus Gastrique 
(G)  21

PANKO CRUSTED EGGPLANT “PAR M” 
Melted Provolone, Pomodoro Sauce, Pesto Aioli, Grana 
Padano (D,G,N)  23

SPICY THAI NOODLE SALAD - V 
Shiitake Mushrooms, Julienne Vegetables, Baby Greens, 
Peanuts, Organic Tofu, Cilantro Lime Vinaigrette (G,N)  22

VEGAN CHEESE BURGER  
Double Smash Patties, Vegan Cheddar, Caramelized Onions, 
Adobo Steak Sauce, Romaine, Mushroom “Bacon”, Sweet 
Potato Bun (G)  24

MEX ICAN ST Y LE CORN  
“OFF THE COB” 

Spicy Aioli, Cotija Cheese,  
Micro Cilantro (D)  10

FINGER LING POTATO SALAD   
Scallions, Goat Cheese (D)   9

TRUFFLE PAR MESAN FR IES 
Truffle Oil, Grana Padano, Chives (D,G)  9

ROASTED MUSHROOMS 
Truffle Bread Crumbs, Sherry Aioli (D,G)  9

FR IED PICKLES  
Garlic Panko Crusted, Spicy Mayo (G) 9

SUMMER VEGETARIAN      �                        ALLERGY KEY: D-Dairy, G-Gluten, N-Nuts, S-Shellfish

W HITE BEAN & ROASTED  
GAR LIC  HUMMUS 

Warm Pita, Crispy Lavash, Local Vegetables (G)  17

BREAD BASKET 
Maldon Sea Salt, Whipped Butter, Bread & Butter Pickles,  

Hot Honey (D,G)  12 (available after 4 pm) 

W HIPPED GOAT CHEESE  
Shellbark Hollow Goat Cheese, Ricotta, Local Peaches, Pecan 
Crunch,Pickled Jalapeno Peppers, Grilled Sourdough (D,G,N)  

17

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

For the Table

- Entrees -

6.27.24

*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 

V- Denotes Can Be Prepared Vegan 

- First Course -
KENNET T SQUARE MUSHROOM SOUP 
Truffle Crème Fraîche, Chives (D,G)  13 

YUKON GOLD POTATO SOUP  
Smoked Bacon, Pa Noble Cheddar, Scallions  (D)  13

FR IED GREEN TOMATOES  
Cajun Remoulade (G,S)  11

SANDY R IDGE DEV ILED EGGS 
Cage-Free Eggs, Chef’s Choice of Filling   11 

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

GEM LET TUCE 
Heirloom Cherry Tomatoes, Pickled Red Onions, Birchrun Blue 
Cheese, Green Goddess  (D)  15

SUMMER BERRY & BURR ATA  
Mixed Berries, Baby Greens, Creamy Balsamic Vinaigrette, 
Toasted Almonds (D,N)  16

- Seasonal Sides -




