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CRISPY FLATBREADS

Kalamata Olives, Oven Roasted Sweet Peppers, Feta Cheese

Fresh Rosemary, Red Onions, Whole Milk Mozzarella, Garlic 5

Four Cheeses, Wild Mushrooms
Fresh Basil, Wilted Red Onion 5

Oven Cured Tomatoes, Caramelized Onions
Cheeses, Fresh Garden Herbs 5

Prosciutto, Roasted Asparagus
Parmesan, Fresh Garden Herbs 5

APPETIZERS & SOUPS

Caesar Salad
Parmesan Black Pepper Crackle, Brioche Croutons 7

Pennsylvania State Baby Greens
Heirloom Tomatoes, Chianti Vinaigrette 7

Arugula Salad
Fire Roasted Peppers, Candied Pecans, Sherry Wine Vinaigrette 7

Smoked Tomato Soup
Mini Grilled Brie Cheese Sandwiches 6

Mozzarella, Tomatoes and Fresh Basil Sandwich
Crisp Baguette, Balsamic Glaze 8

ENTREES

Potato-Crusted Jumbo Lump Crab Cake

Baby Arugula and Caramelized Fennel Salad, Stone ground Mustard Vinaigrette 24

Roasted Salmon
Sweet potato Confit, seared collards, carrot curry emulsion 20

Dry Aged New York Strip Aged for Twenty One days
Steak “Frites”, Upland Cress, Blue Cheese Butter 24

Seared Organic Chicken Breast
Wild Mushroom, Barley Risotto, Green Beans 19

Filet Mignon
Olive Oil and Garlic Confit Potato, Baby Ruby Chard 25

Simply grilled fish of the moment
Mediterranean style, Greek olives, tomato confit, potato almond puree

Wild-Mushroom Linguine, Roasted Garlic
Wild Mushrooms, Spinach, Oven Roasted Tomato Sauce 17

Mother Jones’s Southern Fried Chicken Salad
Romaine, Honey Mustard Dressing 12

Market Price



