SUMMER VEGETARIAN MENU

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

JBREAD BASKET GOAT CHEESE WHIPPED K
House Made Milk Bread, Everything Spice, (7&70 féﬁ RICOTTA
Salted Honey Butter, B&B Pickles, Fifer Orchard Strawberries, Spiced Hazelnuts,
Fruitwood Orchard Spicy Honey (D,G) 12 (%é[g Mint, Aged Balsamic, Grilled Sourdough (D,G,N)
18
LOCAL ARTISAN CHEESE
Seasonal Jam & Accoutrements (D,G,N) 19 ROASTED GARLIC HUMMUS V
Farm Fresh Crudite, House Made Grilled Pita,
\ Green Tomato Chermoula (G) 17 f
s D p)
~ Sirat Courae- ~Salads-
KENNETT SQUARE MUSHROOM soup | BEET & ARUGULA V _—
Truffle Créme Fraiche, Snipped Chives (D) 13 i Shellbark Hollow Goat Cheese, Herb Creme Fraiche,
’ i Crispy Polenta ‘Croutons’ (D) 14
YELLOW TOMATO GAZPACHO V
A i SUMMER BERRY V
Watermelon, Cucumber, Chili Oil (G) 12 Ricotta Salata, Fennel, Baby Greens, Savory Granola,
SANDY RIDGE FARM DEVILED EGGS Honey Raspberry Vinaigrette (D) 15
Cage-Free Eggs, Chef’s Choice of Filling 12 WEDGE
JERSEY TOMATO TOAST V Baby Iceberg, Heirloom Cherry Tomato, Shaved Red Onion,
Maplebrook Farm Stracciatella, Arugula, Grana Padano, Basil ; Birchrun Blue Cheese, Chopped Egg, Chive, Dill 15
Pesto, Aged Balsamic, Toasted Sourdough (D,G) 16
i ADD ORGANIC TOFU 6
~Entrees-
UDON NOODLE SALAD YV EGGPLANT PARMESAN LASAGNA
Shiitake Mushroom, Julienne Vegetables, Baby Greens, Eggplant Cutlets, Ricotta, Smoked Mozzarella, Spicy Marinara,
Peanuts, Organic Tofu, Cilantro Lime Vinaigrette (G,N) 22 Basil Pesto (D,G) 23
GARDEN PRIMAVERA V VEGAN CHEESE BURGER V
Baby Zucchini, Corn, Tomato, Spaghetti, Garlic, White Wine, Impossible Patty, Epic! Spicy Pickle, Lettuce, Tomato, Onion,
Grana Padano (D,G) 24 BBQ Aioli, Sweet Potato Bun, Fries (G) 25
J 5 ), o
~Seagonal Sides 9 eacte
COOMBS FARM GREEN BEANS V FRIED PICKLES
Shallot Butter, Fresh Herbs (D) Garlic Panko Crusted, Spicy Mayo (G)
SMOKED GOUDA MAC & CHEESE RED BLISS POTATO SALAD
House Made Pasta, Butter Breadcrumbs (D,G) Baby Pickles
TRUFFLE PARMESAN FRIES ROASTED GARLIC MASHED POTATOES
Truffle Oil, Grana Padano, Chives (D,G) Whipped Farmer’s Butter, Chives (D)
D Kz‘

*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

V -CAN BE PREPARED VEGAN
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