DINER

SMALL COMFORTS

Organic Veggie Chili — spicy seitan, black beans,
organic tomatoes and spices topped with merry
mead creme fraiche cup- 4 bowl- 5

Matzo Ball — organic chicken broth, veggies and
a handmade matzo ball cup — 4.50

Soup Du Jour — cup — 2.5 bowl - 3.5

Toasted Chili Tofu — marinated organic tofu
with salsa roja 5.5

Beer Battered Onion Rings - fried until golden
brown serve with tomato dill aioli 6

Coconut Shrimp —coconut crusted wild shrimp
with a thai sweet chili sauce 9

Shrimp Lejon — wild shrimp rolled with organic
horseradish and bacon with a county dijon
dressing 9.5

Garlic Scented Sweet Potato Fries — brown
sugar and cracked pepper aioli 5

SHARED COMFORTS

Spinach and Roasted Artichoke dip — organic
spinach and artichokes with merry mead cream,
goat cheese with hand cut potato chips 8

Hummus and Feta — homemade humus with
local goat’s milk feta, olives and grilled pita 9

Truffle Frites — hand-cut local kennebec
potatoes tossed with sea salt, fresh herbs,
truffle oil with a side of cracked pepper aioli 7

Loaded Chips — hand cut local kennebec potato
chips topped with bacon, cheddar, chives,
jalapenos and merry mead sour cream 6

Quesadilla — grilled organic chicken with onions,
peppers, local cheddar, salsa roja folded in a
crisp tortilla served with pico de gallo and merry
mead sour cream 10

SALADS

Ceasar — crisp organic romaine, parmesan,
roasted peppers, croutons and caesar dressing
8.5 — with chicken 12

Southern Fried Chicken Salad — hand breaded
local organic chicken with organic mixed greens,
tomatoes, cucumbers, red onion & toasted
almonds tossed in a country dijon dressing 12

Shanghai Shrimp Salad — coconut crusted
shrimp, organic mixed greens, toasted almonds,
organic sprouts, red onion, cucumbers, oranges

tossed with a sweet chili vinaigrette 13

Antipasto Salad - organic romaine lettuce with,
fennel salami, olives, roasted peppers, artichoke
hearts, tomatoes, roasted kennett square

”

mushrooms & “Isabella’s” mozzarella tossed

with olive oil and balsamic vinaigrette 12

Greek — organic mixed greens, olives, tomatoes,
pepperoncini, local goat’s milk feta in a red
wine, olive oil vinaigrette 8 with chicken 11

Kinda Cobb —organic mixed greens, grilled
organic chicken, chopped egg, bacon, tomatoes,
onions, crumbled blue with a fresh herb and
white balsamic vinaigrette 12

Tabouli — quiona, bulgar wheat, cucumber,
tomatoes, onion, jalapenos, fresh herbs,
arugula, tossed with olive oil and lemon 11 with
chicken 13.5

Smoked Salmon Nicoise — nova lox, chopped
egg, olives, capers, roasted peppers, organic
arugula tossed in a white balsamic vinaigrette
13

ALL WRAPPED UP
on your choice of whole wheat or white tortilla

with hand cut local kennebec fries

Grilled Chicken Caesar Wrap - grilled chicken,
organic romaine lettuce, parmesan, roasted
peppers and caesar dressing 9

Tuna Salad BLT — yellowfin tuna salad, bacon,
lettuce, tomato and cracked pepper aioli 7.5

Crispy Salad BLT — hand breaded local organic
chicken country dijon, bacon, lettuce and
tomato 8.5

Toyko Beef — roasted pineland farm’s sirloin
spicy wasabi aioli, organic sprouts, lettuce and
onion 9.5



DINER
HOT OFF THE PRESS

THE HOT SIDE
panini style grilled pressed sandwiches with fries served with hand cut local kennebec fries
Three Cheese — organic basil pesto, mozzarella,

local gouda and local cheddar grilled on

Hamburger — pineland farm’s ground beef, with
sourdough 7

lettuce, tomato and onion on a brioche roll 10

Portobello — grilled local portobello, organic

eggplant, roasted peppers, arugula and goat’s
milk feta on multi grain 8.5

Bistro Burger — pineland farm’s ground beef,

topped with balsamic onion jam, bacon and
local blue cheese 11

Fennel Salami — thin sliced fennel salami,

broccoli rabe, caramelized onion and goat’s milk

feta on sourdough 9

Flying Hawaiian — pineland farm’s ground beef,

grilled organic pineapple, local cured ham and a
spicy glaze 11

Turkey Day — roasted bolton farm’s turkey,

spiced cranberry chutney, herbed brioche

The “Isabella” — american kobe beef, with
stuffing and local cheddar on rye bread 8.5

roasted tomatoes, arugula and “Isabella’s

mozzarella 12

Herb Marinated Organic Chicken — grilled local
Ham n Cheese — local brown sugar cured ham,

organic with lettuce, tomato and a cracked

pepper aioli on a brioche bun 9

cracked dijon, red onion, organic arugula and

gouda on sourdough 9

Closed Melt — wild yellowfin tuna, cracked

Chili Chicken — chili spiced local organic chicken,
pepper aioli, roasted tomato and local gouda

roasted tomatoes, charred jalapenos and

cheddar cheese 9.5
on multi grain 8

The Reuben — pastrami or bolton farm’s turkey,

Veggie Burger — a blend of organic veggies,
fresh herbs, black beans and quinoa topped
house made sauerkraut, local gouda, tomato
dill aioli, grilled on rye bread. 8.5

with roasted peppers, spinach, goat’s milk feta

and a cracked pepper aioli 10
SANDWICH BOARD Prime Rib Melt — slow roasted thinly sliced
pineland farm’s rib eye smothered with kennett
THE COLD SIDE square mushrooms, sweet onions, local gouda,
On your choice of sourdough, country white,
multi grain, or rye with hand cut kennebec fries

and au jus soft artisan roll 12
Italian Pork — slow roasted lancaster county
BLT — applewood bacon, roasted organic
tomatoes, arugula and cracked pepper aioli 7

pork, garlic scented broccoli rabe and

“Isabella’s”
Tavern Ham —local brown sugar cured ham,

with cracked dijon mustard, onion Jam and local
cheddar 8

mozzarella on a soft artisan roll 9.5

Chicken Parm — hand breaded local organic

chicken, garlic scented roasted tomato sauce,
“Isabella’s” mozzarella on a soft artisan roll 9
' R'oast' Beef - SI?W roasted‘plneland farm. S Salmon Burger — fresh atlantic salmon mixed
sirloin with organic horseradish, shaved onion & with organic herbs and lemon aioli, topped with
roasted peppers and sweet onions 12
Pastrami Special — tomato & dill aioli, cole Slaw
and local gouda on rye bread 8.5

goat cheese 9.5

Turkey Club — home roasted bolton farm’s
turkey, lettuce, tomato, bacon and cracked
pepper aioli 8.5

Home Roasted Chicken Salad — slow roasted
local organic chicken, arugula, tomato and

toasted almonds 8.5



DINER

FULL COMFORT

Ma’s Meatloaf — pineland farm’s beef mixed
with fresh herbs and spices, a roasted garlic jus
and smashed local kennebec potatoes 12

Chicken n Biscuts — roasted organic airline
chicken, with sausage gravy, homemade
buttermilk biscuts and whipped sweet potatoes
13

Spaghetti and Meatballs — seasoned pineland
farm’s beef, sautéed in olive oil until golden
brown, with a garlic scented roasted tomato

sauce and whole wheat spaghetti 13

Chicken Parm — hand breaded organic chicken
cutlets with a garlic scented roasted tomato
sauce, and “Isabella’s” mozzarella served with
whole wheat spaghetti 15

Loaded Rib Eye — grilled pineland farm’s rib eye,
with balsamic onion jam, melted local blue
cheese and crispy herbed potatoes 21

Curried Stuffed Peppers — organic bell peppers
stuffed with quinoa, sweet onions, eggplant and
spicy curry, topped with a coconut broth 13

Roasted Turkey — slow roasted bolton farm’s
turkey breast and leg, with smashed kennebec
potatoes, spiced cranberry chutney, herbed
brioche stuffing and a sage scented turkey
gravy. 13.5

Atlantic Salmon Cakes — with roasted pepper
coulis, brown basmati rice, garlic scented
spinach 14.5

Bluefish — grilled local blue fish with truffle
scented kennett square mushrooms, a cracked
pepper cream ,brown basmati rice, and broccoli

rabe 17

COMFORT ON THE SIDE

Truffled Sweets — truffle scented slow cooked
organic sweet potatoes, with sweet cream
butter 4.5

Loaded Baker — slow roasted organic russet
potato, topped with merry mead sour cream,
bacon, chives and cheddar cheese 4

Cheezy Broccoli — roasted organic broccoli,
topped with local cheddar béchamel 4.5

Biscuts n Gravy — homemade buttermilk biscuts
topped with spicy sausage gravy 4.5

Smashed Pot — local kennebec potatoes mixed
with merry mead sweet cream butter and
organic fresh herbs 4



