HAPPY HOUR

Allergy Key: D Dairy, G Gluten, N Nuts, S Shellfish, ""Vegan
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AVAILABLE AT THE BAR AND ON THE PATIO SUNDAY - FRIDAY FROM 3 TO 6 PM
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FRIED PICKLES
TRUFFLE PARMESAN FRIES (D)
KENNETT SQUARE MUSHROOM SOUP (D)
YELLOW TOMATO GAZPACHO (G) &
SANDY RIDGE FARM DEVILED EGGS (G)
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BEET & ARUGULA SALAD
Shellbark Hollow Goat Cheese, Herb Créme Fraiche,
Crispy Polenta ‘Croutons’ (D)

CAESAR SALAD

Romaine, Sourdough Crouton, Parmesan, Lemon Anchovy Dressing (D,G)
FRENCH ONION SOUP (D,G)
BERRY SALAD

Farmer’s Market Greens, Candied Sunflower Seeds, Shallots,
Birchrun Blue Cheese, Honey Raspberry Vinaigrette (D)

FREEBIRD CURRY CHICKEN SALAD SANDWICH

Apples, Golden Raisins, Aimonds, Lettuce, Toasted Croissant (D,G,N)
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LOCAL ARTISAN CHEESE

Seasonal Accompaniments (D,G,N)

YELLOWFIN TUNA TARTARE*

Avocado, Sriracha, Sesame Soy Emulsion, Blue Moon Acre Cilantro (G)

OYSTERS ON THE HALF*

Cocktail Sauce, Fresh Lemon, Champagne Mignonette (S)

WHIPPED FETA

Fifer Orchard Strawberries, Spiced Hazelnuts, Mint, Balsamic,
Grilled Sourdough (D,G,N)

CARAMELIZED ONION DIP
House-made Ranch Potato Chips, Farm Fresh Veggie Crudité (D)

White Nog Sowurger 75
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce,
Tomato, Grilled Red Onion, Brioche (D,G)

_J x
Wkne Glass 8
SPARKLING
PINOT GRIGIO
CHARDONNAY
SAUVIGNON BLANC
PINOT NOIR
CABERNET SAUVIGNON
MERLOT
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SPICY HIBISCUS MARGARITA

Chile-Infused Tequila, Hibiscus, Triple Sec, Lime

DIRTY DOG
Vodka, Spicy Pickle Brine, Pickled Green Beans

CUCUMBER ELDERFLOWER
SPRITZ
St. Martha Elderflower Liqueur, Cucumber, Mint,
Lime, Sparkling Wine

APRICOT MULE

Vodka, Apricot, Ginger Beer, Lemon
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LEVANTE “CRAFT”
Pilsner, West Chester, PA 5.0%

VICTORY “BROTHERLY LOVE”
Hazy IPA, Downingtown, PA 6.0%

TROEGS

‘DREAMWEAVER WHEAT”
Hefeweizen, Hershey PA 4.8%

WYNDRIDGE

“ORIGINAL CIDER”
Cider; Dallastown, PA 6.0%

BURGER ADDITIONS +2 Each:
Cage-Free Egg, Spicy Pickles,
Black Pepper Bacon, Kennett Square Mushrooms

*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.
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