SUMMER VEGETARIAN ALLERGY KEY: D-Dairy, G-Gluten, N-Nuts, S-Shellfish
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~ So Stare -
GOAT CHEESE LOCAL ARTISAN CHEESE
WHIPPED RICOTTA Choice of Three, Seasonal
Fifer Orchards Farm Strawberries, Spiced Hazelnuts, Mint, Accompaniments (D,G,N) 19
Aged Balsamic, Grilled Sourdough (D,G,N) 19 Additional Cheese 6
MEZZE PLATTER &
CARAMELIZED ONION DIP Chickpea Hummus, Tzatziki, Smoked Eggplant,
House-Made Ranch Potato Chips, Farm Fresh Crudite Sweet I;epper&; Olgels’dFelfti’ J(Eé'rsDe;ygzmato &
ucumber Salad, Pita (G,
\ (D) 17 f
0 D
~ Sirat Courge -
KENNETT SQUARE MUSHROOM SOUP : SUMMER BERRIES SALAD
Truffle Créme Fraiche, Chives (D) 14 : Birchrun Blue Cheese, Shaved Fennel, Baby Greens, Savory
: Granola, Honey Raspberry Vinaigrette (D) 14
YELLOW TOMATO GAZPACHO & :
Oak Grove Farm Watermelon, Chili Oil (G) 13 : BEET & ARUGULA SALAD
Shellbark Hollow Goat Cheese, Herb Créme Fraiche,
SANDY RIDGE FARM DEVILED EGGS ! Crispy Polenta ‘Croutons’ (D,G) 14
Traditional Filling, Crispy Shallots, Smoked Paprika (G) 12
:LITTLE GEM SALAD
FRIED PICKLES : Local Heirloom Tomatoes, Cucumber, Toasted Pistachios,
Assorted Pickle Styles, Panko Crusted, Spicy Aioli (G) 13 : Pickled Onion, Green Goddess (D,N) 14
: ADD TOFU 6
----------------------------------------------------------------- L%;om %ﬂfl&fﬁd‘
SUNNY HARVEST CO-0OP CEDAR MEADOW FARM
SHISHITO PEPPERS & HEIRLOOM TOMATOES
Nardello Peppers, Tarragon Chile Sour Cream Stracciatella, Grana Padano, Basil Pesto,
(D,G,N) 14 Aged Balsamic, Grilled Sourdough (D,G) 16
SEPTEMBER FARM LANCASTER FARM FRESH
CHEDDAR CHEESE CURDS CO-OP SUMMER MELON &
Hot Honey Drizzle, Horseradish Ranch Dipping Sauce (D) 16 Herb Olive Oil, Feta (D) 11
~ Cntrees -
UDON NOODLE SALAD & SUMMER BUCATINI IMPOSSIBLE PATTY MELT &
Organic Tofu, Udon Noodles, Shiitake Baby Zucchini, Corn, Tomato, Garlic, Smoked Onion Jam, Spicy Pickles,
Mushrooms, Peanuts, Baby Greens, White Wine, Lemon Breadcrumbs Creamy Pepper Sauce, Vegan Provolone,
Vegetables, Cilantro Lime Vinaigrette (b,G) 22 Sourdough, French Fries (G) 25
(G,N) 20

*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

&« CAN BE PREPARED VEGAN
UC 6.19.25



