
BRUNCH
STARTERS

POTATO PATTYCAKE
Turnip, carrot, crème fraiche and spring field greens

CHICKEN LIVER RYE TOAST
Schmaltz & house made fruit preserves

LEBANON BOLOGNA MOUSSE
Whole grain toast, Royer Mountain young Swiss fondue

SWEET
APPLE DUMPLINGS THE WAY MOM MAKES ‘EM

Cameo apple, crispy pie crust, warm milk & picoso sugar

GRANOLA
Sheep yogurt, seasonal fruit & raw wildflower honey

WE ARE!
Grilled stickies with black walnuts, apple butter & smoked maple syrup

SAVORY
HOUSE MADE CORNED BEEF HASH

Two eggs any style, root vegetable hash browns

ZWIMMILKUCHE
Caramelized onion, free range eggs, & smoked bacon* in butter crust

*Also available vegetarian with smoked figs

CORN BISCUITS & SAUSAGE GRAVY
House made pork and marjoram sausage, crispy potatoes 

BUCKWHEAT PANCAKES 
Whipped butter infused with apple and rosemary, PA maple syrup

GREEN MEADOW FARM COUNTRY HAM & EGG SANDWICH
Kidchego cheese, Red Lion hot sauce & breaded green tomato

OLD GLORY
Two eggs any style, choice of meat,* home fries & whole grain toast 

*Add grilled 8oz Hereford Beef Culotte 

LUNCH
SESSION BURGER

Mac’s Special Sauce, lettuce, cheese, onion & pickle on a sesame seed bun

DUCK SHORTIE
Confit, day lily shoots, ramp chimichurri, smoked gouda & rosemary aioli

SALAD OF FIELD GREENS
Spiced walnuts, young asparagus, Pennsylvania feta & raspberry vinaigrette

SIDES
CASTLE VALLEY GRITS

SCRAPPLE
PORK AND APPLE SAUSAGE

STEEL CUT BUCKWHEAT W/CHERRIES
THICK CUT SMOKED BACON

SEASONAL FRUIT

“A house is not a home unless it contains food and fire
for the mind as well as the body.”

—Benjamin Franklin


