
CRISPY BRUSSELS SPROUTS $14
island spice + scotch bonnet aioli

BUFFALO CHICKEN WINGS $15
jerk buffalo sauce + celery 
salad + blue cheese dressing

CHEF’S CHARCUTERIE $19
ever changing selection of 
meat, cheese & accompaniments

CAVIAR DEVILED EGGS $15
crispy panko crusted + 
chive-creme fraiche whipped yolk

FRIED PICKLES   $12
buttermilk + panko + malt vinegar
aioli

SMOKED BRISKET SLIDERS $16
16 hour cherry smoked + peppercorn
BBQ + coleslaw

LOBSTER-SHRIMP ROLL $25
brown butter mayo + celery + old bay

FISH ‘N CHIPS $23
beer battered + shoestring 
fries + malt vinegar aioli

SMOKED BEEF BRISKET $21
(1/2 lb.) + choice of 1 side

LOBSTER MAC & CHEESE $23
orecchiette + three cheeses +
Maine lobster

HEART OF ROMAINE $13
classic caesar dressing + 
Locatelli cheese + shaved crouton

BOSTON BIBB $14
bacon + pistachio + cucumber +
green goddess + radish + feta

OYSTERS (6)  $19
pink peppercorn mignonette + 
cocktail + lemon

COLOSSAL SHRIMP COCKTAIL $3/EA
cocktail sauce

YELLOWFIN TUNA TARTARE  $18
avocado + cilantro + citrus
vinaigrette + potato chips

RAW BAR SAMPLER  $50
6 oysters + 6 shrimp cocktail +
yellowfin tuna tartare

saffron cream  tarragon + cream
garlic-white wine  lemon + butter 
diavolo  tomato + chile flake 
coconut curry  lime + coconut milk 

+ grilled chicken  $6
+ lobster-shrimp salad  $10
+ beef brisket  $7
+ fried cod  $9

“THE SMASH” $16
(2)4 oz. beef patties + pickles +
Cooper sharp + caramelized onions +
spicy aioli

NASHVILLE HOT CHICKEN $15 
cucumber-onion salad

SEARED YELLOWFIN TUNA  $27
sesame polenta cake + charred green
beans + sriracha aioli

HALF RACK ST. LOUIS RIBS $21
coleslaw + fries + BBQ sauce

BRAISED SHORT RIB  $30 
parsnip puree + crispy brussels +
pan jus

ROASTED BEETS $15
goat cheese + arugula +
cashews + citrus vinaigrette

OVEN BAKED FLATBREADS
PROSCIUTTO $17

truffle honey + arugula + 
burrata + mozzarella

WHIZ WIT’ $15
mozzarella + shaved beef + 
cheese sauce + caramelized
onions + sharp provolone

MUSSEL
BOWLS
add fries $2

w/fries or homemade chips

  crispy brussels.....8
  fries...............6
  green beans.........7
  chips...............5
  mac ‘n cheese.......7
  coleslaw............7
  sweet potato fries..7

CHIPOTLE SHRIMP $16
pineapple + feta + 

red onion + sriracha aioliSMALL PLATES

LARGE PLATES

SALADS

SANDWICHES

RAW BAR

SIDES

LANDENBERG ,
P ENNSYLVANIA

$17

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



$9

SOUR GINGER
Apple Kombucha + Ginger Honey
Foam + Pineapple + Lemon +

Dehydrated Pineapple
(pairing- vodka) 

THE ONE WITH SORBET
Agave + Pineapple + Fresh Lime +

OJ + Ginger Beer + 
Raspberry Sorbet

(pairing- vodka, rum or tequila)

MUDDLE ME PINK
Strawberry + Basil + 

Lemon Simple + Club Soda
(pairing- vodka or rum)

WHO NEEDS WHISKEY?!
Clove-Cardamom + Agave + Lemon +

Lime + Egg White
(pairing- whiskey)

FALOMA
Fresh Grapefruit + Jalapeno +
Club Soda + Grapefruit Syrup
(pairing- tequila, gin or vodka)

GET SMASHED
Mint + Blackberry + Lime +

Cucumber + Club Soda
(pairing- rum, vodka, gin or tequila)

THE SPICY ONE
Mango Nectar + Lime + 

Jalapeno + Agave
(pairing- tequila)

Z E R O  P R O O F

COFFEE

S O F T  D R I N K S
$4

SQUEEZED LEMONADE

SQUEEZED LIMEADE

ICED TEA

COCA COLA

DIET COKE

SPRITE

COFFEE
$4

CAPPUCCINO
$5

ESPRESSO
$4

ESPRESSO “MARTINI”
$9

$10 CORKAGE FEE PER BOTTLE
$5 BEER CORKAGE FEE 

STRAWBERRY SHORTCAKE $9
chantilly cream + pound cake

NUTTY BUDDY SMASH PIE $10 
peanut butter mousse + nutty

buddy crust

SWEETS

BOURBON PECAN PIE $11
cookie butter gelato +

caramel sauce


