
BITES & SNACKS
Bread & Butter ................................................................................................ 3

Asparagus  Fries  Hickory- Smoked mayo ................................................................... 7

Amish  Pretzel Everything -Crusted Spices  with  buttermilk  mustard .................... 5

Rosemary Bacon-Roasted Nuts ....................................................................... 5

Edamame with lemon salt .................................................................................. 8

The following menu items may also be easily shared

CURED MEAT & CHEESE PLATES
{see blackboard for daily selections}

Your Choice of Three Items ........................................................................... 12

Your Choice of Five Items .............................................................................. 16

JARS
Hummus feta cheese, Kalamata olives, warm pita ............................................. 10

House-Pickled Vegetables ................................................................................ 9

Smoked Kielbasa Slim Jim horseradish mustard ................................................... 8

SHARED PLATES
PEI Mussels Heffe-Weissbier garlic, tomato, chorizo ................................................ 9

Chicken Wings hot & honey or Thai hot  ............................................................. 7

Kitchen  Fries  Stoudt’s Fat Dog beer, welsh rarebit  sauce, slab bacon   ...........................  6

Pork & Beans  German brat, white bean cassoulet .................................................. 12

Fried Calamari smoked chick peas, mint, chili-lime aioli ......................................... 9

Three Meatball Sliders  slow cooked tomato sauce ................................................. 10

Spicy Tuna Tartare  Tacos  green onions, napa cabbage .......................................... 14

SOUPS & GREENS
Tomato Bisque grilled cheese croutons ................................................................... 6

Philadelphia Fish & Co. Fish Chowder ......................................................... 8

Arugula Salad shallots, green apples, ancient gouda,  
black pepper-lemon vinaigrette ............................................................................. 8

Chopped Salad avocado, applewood-smoked bacon,  
roasted corn, grilled scallion buttermilk dressing ..................................................... 9

Roasted Red and Golden Beet Salad horseradish crème,  
torn greens, honey vinaigrette ............................................................................. 11

PIZZA 
Margherita sliced tomatoes, basil, flor di latte mozzarella .................................................. 12

Goat Cheese, Sausage, Roasted Spinach ........................................................ 14

Wild Mushroom taleggio, truffle oil . ................................................ 14 {add egg +2}

SANDWICHES
Custom Blend Burger caramelized onions, cheese, L & T, fries ...................... 10

Grilled Four Cheese Sandwich country sourdough, tomato jam, fries   ..................... 8

Short Rib Sandwich black garlic, spicy ricotta, arugula,  fries ...................................... 8

Vienna Ball Park Frank Kissling sauerkraut, spicy grain mustard, pickled jalapeños . 9

LARGE SHARED PLATES (served after 4 pm)

Veal Schnitzel fingerling potatoes, caramelized brussels sprouts, lemon aioli  ............ 16

Hanger Steak  red wine demi, fries  ........................................................................ 16

Fish and Chips salt and vinegar mayonnaise ........................................................ 15

Six-Hour Braised Short Rib Bolognese creamy polenta ...................................... 16

Grilled Atlantic Salmon parsley potatoes, spinach, vermouth pan sauce ............ 18

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

 *Service charge of 20% will be applied to parties of six or more.


