
-Entrees-  
SPICY THAI STEAK SALAD*  
Chilled Tenderloin Tips, Udon Noodles, Shiitake Mushrooms, 
Peanuts, Baby Greens, Julienne Vegetables, Cilantro Lime 
Vinaigrette (G,N)  28

TURKEY CAESAR SALAD WRAP  
Green Goddess Turkey Salad, Romaine, Crispy Parmesan, 
Spinach Wrap, Market Greens (D,G)  17

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

-First Course-
Y ELLOW TOMATO  
GAZPACHO  
Oak Grove Farm Watermelon, Cucumber, 
Chili Oil (G)  12

KENNETT SQUARE  
MUSHROOM SOUP 
Truffle Crème Fraîche, Snipped Chives 
(D)  13

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

YELLOWFIN TUNA 
TARTARE* 
Avocado, Sriracha, Sesame Soy Emulsion, 
Blue Moon Acres Cilantro (G)  18

BEET & ARUGULA SALAD 
Shellbark Hollow Goat Cheese, Herb 
Crème Fraîche, Crispy Polenta ‘Croutons’ 
(D)  14

CAESAR 
Romaine, Red Endive, Crouton, Parmesan 
Crisp, Lemon Anchovy Dressing (D,G)  14 

SUMMER BERRY SALAD 
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

Seasonal  
Sides 
9ea

FRIED PICKLES 
Garlic Panko Crusted, Spicy Mayo (G)

SMOKED GOUDA  
MAC & CHEESE 

House Made Pasta, Butter Breadcrumbs (D,G)

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

WHITE DOG 'DOUBLE CHEDDAR' 
BURGER* 
Green Meadow Farm Smoked Bacon Mayo, Bibb Lettuce, 
Grilled Red Onion, Tomato, Brioche, Truffle Parmesan Fries 
(D,G)  24

TRUFFLE PARMESAN FRIES 
Truffle Oil, Grana Padano, Chives (D,G)

COOMBS FAR M  
GREEN BEANS  

Shallot Butter, Fresh Herbs (D)
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ROASTED GARLIC 
HUMMUS  

Farm Fresh Crudite, House Made Grilled Pita, 
Green Tomato Chermoula (G)  17

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

For the 
 Table

GOAT CHEESE  
WHIPPED RICOTTA  

Fifer Orchard Strawberries, Spiced Hazelnuts, 
Mint, Aged Balsamic, Sourdough (D,G,N)  18 

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

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


