
to share
NACHOS
queso blanco, pico, black beans, 
jalapeno, sour cream, scallions
14.95   

STACKED NACHOs
crumbled chorizo, carolina 
pulled pork, avocado 
crema, chipotle puree
22.95  

Figaro FLATBREAD 
fig spread, red onion, salami, 
arugula, truffle oil, goat 
cheese, cauliflower crust
14.95  

BRUSSELS SPROUTS
fried, sriracha aioli, sesame-
soy dressing, togarashi, 
cilantro, garlic
13.95  

DIRTY KETTLE CHIPS
queso blanco, crumbled blue 
cheese, chopped bacon, scallions
13.95  

TRUFFLE FRIES
parmesan, white truffle oil, 
fresh herbs, roasted garlic aioli
Small 10.95, large 14.95  

PRETZELS 
whole grain-honey 
beerstard, queso blanco
12.95

Fried dumplings
potato gnocchi, bacon, 
kielbasa, banana peppers, 
five spiced pumpkin butter, 
pecorino & parmesan cheese
14.95  

CARNE ASADA TACOS
 marinated flank steak, cabbage, 
onion, cilantro, salsa roja, radish
2 for 16.95, 3 for 21.95

FISH TACOS
 battered, pico, pickled onions, 
cabbage, cilantro, chipotle sauce
2 for 13.95, 3 for 18.95

MEXICALI CHORIZO TACOS
 corn-black bean salsa, 
queso fresco, lettuce, 
avocado crema, cilantro
2 for 11.95, 3 for 16.95

KENNETT SQUARE MUSSELS*
shiitake, cremini, oyster, onion, 
fresh herbs, madeira cream
14.95  

SMASHED AVOCADO & PICO
 tortilla chips, cilantro,  
shallots, lime
12.95  

ADD ONS
carolina pulled pork 5.95  

crumbled chorizo sausage 5.95  

carne asada 10.95  

vegan chorizo 5.95  

smashed avocado 4.95  

  gluten friendly  Please note that kitchen equipment & prep areas are shared with non gluten-free items

* The consumption of raw or undercooked food such as eggs, shellfish or meats 
can greatly increase your chance of contracting a food-borne illness

**Many dishes can be modified to accomodate dietary restrictions, please ask your server.
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WING CORNER
JUMBO WINGS
10 each 15.95   

BONELESS WINGS
½ pound 12.95

FLAVORS
buffalo, sweet heat, bbq, 
sesame soy, ghost chile

SAUCES
sriracha aioli, blue cheese, ranch

BEVERAGES
ICED TEA 2.95

SOFT DRINKS 3.95
bottomless 20oz cups
pepsi, diet pepsi, sierra mist, 
mug root beer, mountain dew, 
ginger ale, lipton’s raspberry tea

COFFEE & TEA 1.95



BURGERS & SANDWICHES INCLUDES PICKLE & KETTLE CHIPS

CLASSIC CHEESEBURGER*
lettuce, tomato, onion, 
american, brioche
16.95

PEEBEE² & JAY BURGER*
pork belly, peanut butter, 
strawberry jam, arugula, brioche
18.95

HUDSON VALLEY FOIE GRAS BURGER*
fig jam, bacon, arugula, midnight 
moon goat cheese, brioche
22.95

DOUBLE TURKEY BURGER
red chile russian, lettuce, tomato, 
onion, sharp cheddar, brioche
16.95

IMPOSSIBLE BURGER
plant based patty, LTO, chipotle, 
guacamole, provolone, brioche
16.95

fall-afel burger
fried chickpea patty, pumpkin 
spiced tzatziki, lettuce, 
tomato, onion, goat cheese, 
pomegranate, whole wheat pita
15.95

GRILLED ORGANIC CHICKEN BLT
bacon, lettuce, tomato, onion, 
cheddar, avocado-lime aioli, brioche
15.95

CAROLINA PULLED PORK
spicy mustard bbq, creamy 
coleslaw, brioche
14.95

ADD ONS & SUBSTITUTIONS
cheese, fried onion, mushrooms 0.95  

gluten free bun, coleslaw, bacon 1.95  

fries, sweet fries, caesar salad, 
gorgonzola blt salad, 3.95

truffle fries, dirty chips, veggies 4.95  

SALADS
CAESAR
romaine, iceberg, sourdough 
croutons, pecorino, parmigiano 
9.95, 14.95

GORGONZOLA BLT
romaine, iceberg, tomatoes, onions, 
egg, bacon, gorgonzola vinaigrette
10.95, 15.95  

Squash the beet
golden beets, baby kale, kabocha 
squash, shaved onions, ricotta 
salata, toasted pumpkinseeds, 
brown butter-sage dressing
15.95  

german potater tot salad
crispy puffs, arugula, bratwurst, 
pickled onions, chopped 
bacon, tomato, red onion, 
warm bacon vinaigrette
15.95  

ADD ONS
grilled organic chicken breast* 7.95  

sauteed jumbo shrimp 10.95  

seared north atlantic salmon* 11.95  

impossi-bolognese
plant based beef & 
sausage, peas, carrots, 
pearl onions, burgundy 
wine, herbs, rigatoni 
mezze, vegan mozzarella
22.95

piri-piri chicken
grilled breast & thigh, 
bird pepper rub, sweet 
frites, charred lemon, 
arugula, tomato, onion
26.95

BLACKENED SALMON
cajun spice, creamed 
hominy, smashed 
cornbread stuffing, 
jalapeno-maple 
gastrique, sweet potato 
salsa, scallions
26.95

FISH & CHIPS
house battered, french 
fries, coleslaw, dill tartar
23.95

brewer’s plate
chorizo, kielbasa, 
bratwurst, goat cheese 
mashed potatoes, 
sour cherry mostarda, 
sweet potato kraut
26.95  

Porter braised short rib
pearl barley risotto, 
vanilla confit carrots, 
sweet & sour jus, crispy 
mushrooms, sorrel
27.95  

ENTREES


