
Small Plates  6.
FR IED PICKLES (G)

TRUFFLE PAR MESAN FR IES (D,G)

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

CAESAR SALAD
Romaine, Red Endive, Sourdough Crouton, Parmesan,  

Lemon Anchovy Dressing (D,G)

FREEBIR D CURRY CHICKEN SALA D SANDW ICH 
Apples, Golden Raisins, Almonds, Lettuce, Toasted Croissant (D,G,N)

LOCAL ARTISAN CHEESE 
Seasonal Accompaniments (D,G,N)

1/2 DOZEN OYSTERS ON THE HALF SHELL* 
Fresh Lemon, Shallot Mignonette (S)

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

ROTISSER IE CHICKEN W INGS  
Birchrun Blue Cheese, Pickled Vegetables (D,G)   

W HITE DOG DOUBLE CHEDDAR BURGER*  
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce, Tomato,  

Grilled Red Onion, Brioche (D,G)

Large Plates  12.

Medium Plates  9.

Wine Glass  7.
SPARKLING W INE

CHAR DONNAY

PINOT GR IGIO

R IESLING

CABERNET SAUV IGNON

PINOT NOIR

Cocktails  8.
CUCUMBER ELDERFLOWER 

SPRITZ 
Elderflower Liqueur, Cucumber, 

Sparkling Wine, Lime

DIRT Y DOG 
Vodka, EP!C Spicy Green Bean Pickling Brine, 

Spicy Pickled Green Beans

SPICY WATER MELON 
MARGAR ITA 

Chile-infused Tequila, Watermelon, 
Agave, Lime

BLACKBERRY SMASH 
Bourbon, Blackberry, Lemon, Mint

RED OR W HITE SANGR IA

Draft Beer  6. 

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

BEET & ARUGULA SALAD 
Shellbark Hollow Goat Cheese, Herb Crème Fraîche,  

Crispy Polenta ‘Croutons’ (D)

LANCASTER FAR M FRESH CO-OP  
SUMMER MELONS 

Feta and Herb Oil (D)

SUNN Y HARVEST CO-OP SHISHITO PEPPERS   
Yogurt, Chili Flake, Black Garlic Molasses  (D,G) 

LIT TLE GEM LET TUCE SALAD  
Local Heirloom Tomatoes, Cucumber, Toasted Pistachios,  

Pickled Onion, Green Goddess (D,N)

H 08.04.25

SU MMER                                            Allergy Key: D Dairy, G Gluten, N Nuts, S Shellfish

BURGER ADDITIONS  +2 Each 
Cage-Free Egg  |  Spicy Ep!c Pickles 

Black Pepper Bacon  |  Kennett Square Mushrooms

Happy Hour Menu
AVA ILA BLE AT THE BAR AND ON THE PATIO SU NDAY - FR IDAY FROM 3 TO 6 PM

*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. 20% Gratuity will be added to Parties 5 or more.


