
SPICY LA MB BOLOGNESESPICY LA MB BOLOGNESE
House Made Rigatoni, Jersey Crushed Tomatoes, Wilted Spinach, 
Basil Whipped Ricotta (D,G)  28

BEEF BR ISKET TACOS BEEF BR ISKET TACOS 
Spicy Beef Jus, Guacamole, Pickled Red Fresno Chili, Onion, 
Cilantro, Corn Tortillas, Market Greens Salad  19

BEER BAT TERED FISH SANDW ICHBEER BAT TERED FISH SANDW ICH
Tomato, Red Onion, Baby Greens, Cherry Pepper Tartar Sauce, 
Toasted Brioche Bun, Market Greens Salad (D,G)  19

KENNET T SQUARE OMELETKENNET T SQUARE OMELET
Three Sandy Ridge Cage-Free Eggs, Roasted Mushrooms, 
Caramelized Onions, Sharp Cheddar, Home Fries (D)  17

NASHV ILLE HOT CHICKEN SANDW ICH  NASHV ILLE HOT CHICKEN SANDW ICH  
Herby Sour Cream, Pickles, Lettuce, Toasted Brioche Bun,  
House Made Potato Chips (D,G)  18

GR ILLED PORTOBELLO & GR ILLED PORTOBELLO & MOZZARELLA MOZZARELLA 
SANDW ICHSANDW ICH
Roasted Sweet Pepper, Grilled Onion, Chile Mayo, Smashed  
Avocado, Potato Chip Crunch, Sourdough, 
Market Greens Salad (D,G)  18

IV Y CIT Y SMOKED SALMON  IV Y CIT Y SMOKED SALMON  
CHOPPED SALADCHOPPED SALAD
Local Greens, Pickled Tinkerbell Peppers, Everything Bagel Spice, 
Pumpernickel Croutons, Creamy Horseradish Dressing (D,G)  27

SPICY THA I STEAK SALAD*SPICY THA I STEAK SALAD*
Homemade Udon Noodles, Baby Greens, Julienne Vegetables, 
Shiitakes, Peanuts, Cilantro Lime Vinaigrette (G,N)
With Chilled Beef Tenderloin  29
With Organic Tofu  23

AVOCADO BLT*AVOCADO BLT*
Sandy Ridge Farm Fried Eggs, Smoked Bacon, Smashed Avocado, 
Spicy Aioli, Toasted Brioche, Home Fries (D,G)  19

IMPOSSIBLE PAT T Y MELT IMPOSSIBLE PAT T Y MELT 
Smoked Onion Jam, Spicy Pickles, Creamy Pepper Sauce, Vegan 
Provolone, Sourdough, French Fries (G)  27

W HITE DOG ‘DOUBLE CHEDDAR’ BURGER*W HITE DOG ‘DOUBLE CHEDDAR’ BURGER*
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce, Tomato, 
Grilled Red Onion, Brioche, Truffle Parmesan Fries (D,G)  27

BURGER BURGER ADDITIONS ADDITIONS +3 Each:  
Cage-Free Egg, Spicy Ep!c Pickles 

Black Pepper Bacon, Kennett Square Mushrooms

UC 3.18.26

Entrees

*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.

ENGLISH PEA FALAFEL WR APENGLISH PEA FALAFEL WR AP
Cucumber & Tomato Salad, Herbs, Tzatziki, Pita Bread (G)

FREEBIR D CURRY CHICKEN SALAD FREEBIR D CURRY CHICKEN SALAD 
SANDW ICH SANDW ICH 

Apples, Golden Raisins, Almonds, Lettuce, 
Toasted Croissant (D,G,N)

OPEN FACED TUNA MELTOPEN FACED TUNA MELT
Thick Cut Bacon, Cheddar, Pepperoncini, Beefsteak Tomato,  

Sourdough (D,G)

GR ILLED CHEESEGR ILLED CHEESE
Cooper American, Havarti, Cheddar, Brioche Bread (D,G)

-Lunch Combos 22- 
Served With Market Greens And Choice Of A Cup Of Mushroom Soup Or Carrot Ginger Bisque

KENNET T SQUARE KENNET T SQUARE 
MUSHROOM SOUPMUSHROOM SOUP
Snipped Chives, Truffle Creme Fraiche  
(D)  15

CARROT GINGER BISQUECARROT GINGER BISQUE
Sweet & Spicy Pepitas, Micro Cilantro  14

BABY SPINACH SALADBABY SPINACH SALAD
Fifer’s Farm Strawberries, Candied Pecans, 
Red Onion, Blue Cheese, 
Lemon Poppyseed Vinaigrette (D,N)  16

OYSTERS ON THE HALF *OYSTERS ON THE HALF *
Cocktail Sauce, Fresh Lemon,  
Champagne Mignonette (S)  22

FRIED PICKLES FRIED PICKLES 
Panko Crusted Kosher Dill Pickle Spears, 
Spicy Aioli  12

BREAD BASKET BREAD BASKET 
House Made Cornbread,
Local Honey & Sea Salt Whipped Butter, 
Strawberry Jam (D,G)  11

SANDY R IDGE FAR M SANDY R IDGE FAR M 
DEV ILED EGGSDEV ILED EGGS
Traditional Filling, Crispy Shallots,  
Smoked Paprika (G)  12

Y ELLOW FIN TUNA Y ELLOW FIN TUNA 
TARTARE*TARTARE*
Avocado, Sriracha, Sesame  
Soy Emulsion, Micro Cilantro (G)  20

BEET & ARUGULA SALADBEET & ARUGULA SALAD
Shellbark Hollow Goat Cheese,  
Herb Crème Fraîche,  
Crispy Polenta ‘Croutons’ (D)  15

LIT TLE GEM LIT TLE GEM LET TUCE LET TUCE 
SALADSALAD
Eagle Road Farm Carrots, 
Toasted Pistachios, Pickled Onion,
Green Goddess Dressing (D,N)  14

CAESAR SALADCAESAR SALAD
Romaine, Red Endive, Sourdough 
Croutons, Parmesan, Lemon Anchovy 
Dressing (D,G)  14

ADD PROTEIN:ADD PROTEIN:
Free-Range Chicken Breast  9
Pacific Shrimp  12
Verlasso Salmon  14 
Organic Tofu  7
Black Rock Farm Steak  19

- First Course -

- To Share - 
LOCAL ARTISAN CHEESELOCAL ARTISAN CHEESE

Choice of Three, Seasonal Accompaniments (D,G,N)  20  
Additional Cheese +6

W HIPPED FETAW HIPPED FETA
Marinated Heirloom Baby Tomatoes, Basil Pesto,

Aged Balsamic, Toasted Sourdough (D,G)  18

CAR A MELIZED ONION DIPCAR A MELIZED ONION DIP
House Made Ranch Potato Chips,

Spring Veggie Crudité (D)  17

MEZZE PLAT TERMEZZE PLAT TER
Hummus, Tzatziki, Tapenade, Pickled Pepper, Marinated Feta, 

White Bean & Roasted Red Pepper Salad, Pita (D,G)  26

SPRING LUNCH 							             Allergy Key: D Dairy, G Gluten, N Nuts, S Shellfish,      Vegan


