SUMMER DINNER
D
— Stare -

ROASTED GARLIC
HUMMUS
Farm Fresh Crudite, House Made Grilled

ALLERGY KEY: D DAIRY, G GLUTEN, N NUTS, S SHELLFISH

— Sirat Courase -

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

Pita, Green Tomato Chermoula (G) 17 : 13

GOAT CHEESE WHIPPED { YELLOW TOMATO
RICOTTA : GAZPACHO

Fifer Orchard Strawberries, Spiced : Oak Grove Farm Watermelon, Cucumber,
Hazelnuts, Mint, Aged Balsamic, Grilled : Chili Oil (G) 12

Sourdough (D,G,N) 18

BREAD BASKET

Milk Bread, Everything Spice, Salted
Honey Butter, Fruitwood Orchard Spicy
Honey, B&B Pickles (D,G) 13

FOOT LONG HOT DOG
All Beef, Buttery Bun, Local & House
Made Condiments (G,D) 23

SANDY RIDGE DEVILED EGGS
. Cage-Free Eggs, Chef’s Choice of Filling 12

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

. OYSTERS ON THE HALF*
i Cocktail Sauce, Champagne Mignonette,
* Lemon (S) MP

JERSEY TOMATO TOAST
Maplebrook Farm Stracciatella, Arugula,
Grana Padano, Basil Pesto, Aged Balsamic,
Toasted Sourdough (D,G) 16

YELLOWFIN TUNA TARTARE*

Avocado, Sriracha, Sesame Soy Emulsion,
Blue Moon Acres Cilantro (G) 18

CHARRED JERSEY CORN

FRITTERS
Roasted Jalapeno, Basil, Chili Lime Crema
(D) 15

KOREAN BBQ PORK BAO
BUNS

Highland Orchard Peach and Cucumber
Slaw, Grilled Peach Glaze (D,G) 18

— Martet Salads -

BEET & ARUGULA
Shellbark Hollow Goat Cheese, Herb Créme Fraiche, Crispy Polenta

‘Croutons’ (D) 14

SUMMER BERRY
Ricotta Salata, Fennel, Baby Greens, Savory Granola, Honey

Raspberry Vinaigrette (D) 15

WEDGE
Baby Iceberg, Heirloom Cherry Tomato, Black Pepper Bacon,
Shaved Red Onion, Blue Cheese, Chopped Egg, Chive, Dill (D) 14

CAESAR
Romaine, Red Endive, Crouton, Parmesan Crisp, Lemon Anchovy

Dressing (D,G) 14

ADD PROTEIN Free Range Chicken Breast 9 | Organic Tofu 6 | Pacific Shrimp 12 | Verlasso Salmon 13 | Grilled Sirloin 22

VERLASSO SALMON*

Pipers Hill Farms Green Beans, Onion Fritter, Bearnaise (D) 31

LA BELLE FARM ROASTED HALF DUCK
Shoestring Fries, Summer Peach Sweet & Sour Sauce, Grilled

Scallions 46

PAN SEARED BRONZINO

Herbed Fregola, Summer Vegetable Caponata, Tomato Butter
(D,G) 32

GREEN MEADOW FARM BEEF MEATLOAF
Roasted Garlic Mashed Potatoes, Wild Mushroom, Caramelized
Onion, Green Beans, Red Wine Jus (D,G) 30

BUTCHER’S CUT*
Chef’s Daily Selection of Sustainably-Sourced Protein, Seasonal
Accompaniments MP

FISH AND CHIPS
Cider-Battered Haddock, Coombs Farm English Pea Mash,
Shoestring Fries, Pickle Slaw, Tartar Sauce (D) 33

GRILLED LAMB CHOPS*

Charred Summer Squash & Vidalia Onion, Mint Salsa Verde (D) 38
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce, Grilled

Red Onion, Tomato, Brioche, Truffle Parmesan Fries (D,G) 24

EGGPLANT PARMESAN LASAGNA
Eggplant Cutlets, Ricotta, Smoked Mozzarella, Spicy Marinara,

Basil Pesto (D,G) 23

)
Cntrees
: ROASTED GIANNONE FARM HALF CHICKEN
Red Bliss Potato Salad, Herby Chicken Jus (D) 29

. SPICY LAMB BOLOGNESE
: House Made Rigatoni, Jersey Crushed Tomatoes, Wilted Spinach,
g Basil Ricotta (D,G) 27

SESAME YELLOWFIN TUNA BOWL*
: Avocado, Edamame, Cucumber, Radish, Cabbage, Sushi Rice,
: Kewpie Mayo, Tonkatsu 28

: SPICY THAI STEAK SALAD*

: Chilled Tenderloin Tips, Udon Noodles, Shiitake Mushrooms,
: Peanuts, Baby Greens, Julienne Vegetables,

: Cilantro Lime Vinaigrette (G,N) 28

SHRIMP & SCALLOP PRIMAVERA
Baby Zucchini, Corn, Tomato, Spaghetti, Garlic, White Wine,
Grana Padano (D,G,S) 29

VEGAN CHEESE BURGER
: Impossible Patty, Epic! Spicy Pickle, Tomato, Onion, Lettuce, BBQ
: Aioli, Sweet Potato Bun, French Fries (G) 25

WHITE DOG ‘DOUBLE CHEDDAR’ BURGER*

.J ROASTED GARLIC MASHED TRUFFLE PARMESAN FRIES \.

POTATOES 3 Truffle Oil, Grana Padano, Chives (D,G)

Whipped Farmer’s Butter, Chives (D) (58@4‘072@/
D, FRIED PICKLES
COOMBS FARM GREEN BEANS Jldé’d’ Garlic Panko Crusted, Spicy Mayo (G)
Shallot Butter, Fresh Herbs (D) 9 ggcé RED BLISS POTATO SALAD
SMOKED GOUDA MAC & CHEESE Baby Pickles

h House Made Pasta, Butter Breadcrumbs (D,G) ﬁ
= =

*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
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