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Starters – Small Plates 
 

Crab and Lobster Bisque 
Blue Crab and Maine Lobster Veloute’ | fresh cream | dash of sherry | crab and 
lobster stuffed parmesan biscuit 15 
 

Baked Stuffed Pear -Salad 
Baked D’anjou pear | panko, walnut & Point Reyes Farmstead blue cheese stuffing | 
Five Cedars farm micro greens and field lettuces | lemon-poppy vinaigrette 15 
 

Veggie Crunch Caesar (GFa) 
Shredded brussels sprouts, kale and farm vegetables | house-made Caesar dressing | 
toasted pine nuts | garlic toast | shaved parmesan 14 
 

Sesame Seared Ahi Tuna (GFa) 
Pan-seared sushi-grade Ahi Tuna | house-pickled vegetables | blood orange vinaigrette 
| wasabi aioli | pickled ginger | dried moro orange 21 
 

Vegetarian Egg Roll (VEGan) 
Napa cabbage, brussels sprouts, carrots, peppers, onions and black beans | egg roll 
wrapper | flash fried | fire-roasted kimchi | Asian peanut sauce 12 
 

Escargot En Croute 
Tender Burgundian escargot | garlic – wine and brie cheese cream | wilted spinach | 
fresh herbs | tomato concasse | baked puff pastry crust 17 
 

Truffled Frites (GF) 
Crisp shoestring-cut fries | black truffle sea salt | parmigiano reggiano cheese | 
black truffle oil | garlic-lemon aioli 11 
 
 

 

Sandwiches 
Served with house pickles and shoestring fries 

 
 

1/2 Pound Fresh Ground Cheeseburger 
Fresh ground chuck and short rib | char-grilled | BBQ-tomato jam | aged cheddar 
cheese | Neuskes double smoked bacon | french fried onions | fresh bibb lettuce | 
brioche bun 22 
 
 

Italian Chicken Melt 
Grilled chicken breast, dry aged salami, and country ham | smoked provolone cheese | 
basil pesto | spinach | toasted brioche bun 21 

 

Croque Monsieur 
Thinly sliced smoked ham, tangy swiss cheese, baked between country white bread, 
enrobed with a rich and creamy roasted garlic bechamel sauce 19 

 



Fresh Daily Options 
 

Soup du Jour 
Chef’s choice of soup made from scratch with seasonal ingredients.  Market Price 
 

Quiche or Omelet du Jour 
Chef’s choice of a fresh baked seasonal quiche or filled omelet, served with mixed 
greens and farm vegetable salad dressed with a sherry vinaigrette. Market Price 

 
Charcuterie & Cheese 

Share For 2 - $22, Share for 4 $38 
selection of three artisan cheeses | three cured or smoked meats | accompaniments | 
toasted french bread 

 
Cold Plates 

 

Cold Salad Plate 
Choose our signature chicken or shrimp salad, accompanied by a German potato salad, 
mixed greens and garden vegetables dressed with sherry vinaigrette 21 

 

Crab Louie 
Crushed avocado and lump crab meat stacked and finished with a tangy citrus and tomato 
aioli-dressing, served over mixed greens and farm vegetables dressed with sherry 
vinaigrette and hard-boiled egg 26 

 
Entrees 

Pacific Cod and Crab Imperial 
Fillet of Pacific Cod topped with Jumbo Lump blue crab meat bound with our 
signature imperial sauce and a touch of panko bread crumb | broiled golden brown | 
lemon-dill cream | broccolini sauté | sweet potato hash 40 
 

Sweet Potato Curry (VEGan) 
Thai style sweet potato curry | farm vegetable confetti | bamboo rice and multigrain 
blend | toasted almonds | micro greens 29 

 
 

(VEG)/(VEGan) – Vegetarian, Vegan, or can be accommodated  (GF) (GFa) – Gluten Free Option or can be adapted  
Please keep in mind that our menu items are prepared fresh to order, we can likely accommodate most dietary restrictions                  and allergies.    However, we do handle common 

allergen products in our facility.          
  Please make your server aware of food allergies when placing your order.     

 Remember that consuming raw or undercooked proteins may put you at a higher risk for foodborne illness.  (32924)  

 



Luncheon Cocktails 
 

Rose’ Spritz 
Rose’ sparkling wine doused with a splash of triple-sec, orange juice and aperol, 
served on the rocks with a slice of orange, a perfect refresher. 9 
 

Peach Ice Pick 
Freshly brewed iced tea, topped with aromatic crème de peche, vodka and a dash of 
simple syrup, served on the rocks.  9 
 

Featured Sangria 
Our mixologists choice of wines blended with brandy, triple sec and macerated fruits 
and herbs, served on the rocks for a refreshing luncheon sip. 9 

 
Featured wines by the glass & bottle 

 
Red Blend, Cabernet-   Chardonnay, Domaine Laroche 
Merlot, Waltz Vineyards    Mas la Chevaliere, France 14 / 52 
Baron Red, Lancaster PA 17 / 62    

 
  Chianti Riserva, Donna Laura, Alteo,   Sauvignon Blanc, Pictor,  
  Tuscany, Italy 15 / 56   Mendoza, Argentina 14 / 52 
 

  Cabernet Sauvignon,   Semi-Dry White Blend, Waltz  
  Pictor, Central Vly. Chile 15 / 56     Vineyards Fusion, Lanc., PA 13/48 
 
  Malbec, Enrique Foster - Ique  Riesling, Salmon run 
  Mendoza, Argentina 16 / 58  Finger Lakes, NY 14 / 52 
 
  Pinot Noir, Row 503,   Pinot Grigio, Tonnino (Organic), 
  Willamette Vall. Oregon 17 / 62  Sicily, Italy 14 / 52 

       
Merlot, Italo Cescon   Moscato, Chiarie 
Veneto, Italy 15 / 56   Piemonte, Italy 14 / 52   

  
 
Bordeaux, Chateau Haut Grelot  Rose’, Waltz Stiegel Rose 
Premiere Cuvee, France  17 / 62  Lancaster PA 12 / 44 
 

 
Sparkling Wine 

Pascual Toso Brut, Argentina 10 / 48 
 

 
Draft beer list available from your server 

 
 

 


