~ Dining Nays Luncl~

Select One From Each Course $30 per guest.

5 )
~ First Course ~
CAESAR SALAD
Romaine, Endive, Sourdough Croutons, Parmesan, Lemon Anchovy Dressing (D,G)

KENNETT SQUARE MUSHROOM SOUP
Truffle Créme Fraiche, Chives (D)

SANDY RIDGE DEVILED EGGS
Traditional Filling, Crispy Shallots, Smoked Paprika (G)

YELLOW TOMATO GAZPACHO
Sugar Baby Watermelon, Chili Oil (G)

LITTLE GEM LETTUCE SALAD
Buzby Farm Cucumbers, Heirloom Tomatoes, Pistachios, Pickled Onion,
Green Goddess (D,N)

~ Second Course ~

BEEF BRISKET TACOS
Guacamole, Pickled Spicy Peppers, Onion, Cilantro, Corn Tortillas, Beef Jus,
Market Greens Salad

OPEN FACE TUNA MELT

Green Meadow Farm Bacon, Tomato, Cheddar, Sourdough, House- Made
Ranch Potato Chips (D,G)

KENNETT SQUARE OMELET

Cage Free Eggs, Roasted Mushrooms, Caramelized Onions, Sharp Cheddar,
Home Fries (D,G)

PORTOBELLO & MOZZARELLA SANDWICH
Roasted Sweet Peppers, Grilled Onion, Chile Mayo, Smashed Avocado,
Potato Chip Crunch, Sourdough, Market Greens (D,G)

GRILLED CHICKEN SANDWICH

Hot Honey Glaze, Pimiento Cheese, Spicy Pickles, Lettuce, Tomato, Brioche,
House- Made Ranch Potato Chips (d, g)

~ Dessert ~
SCOOP OF BASSETT’S ICE CREAM (D) OR SORBET

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



