A Penn State Ice Cream | $3.00
2 : Slushie's available to go!

Limited Small Plates Summer Menu
Thursday, August 13 - Friday, August 14

Farmer’'s Board| $18. Sm. Serves 1-2 or $26. Lg. Serves 2 - 4 Local Farms
Assorted Imported & Domestic Cheeses & Cured Meats.
Local Vegetables, Fruits, Artisan Breads & Spreads. Berger's Green House | Hydroponic Lettuce
Seasonally Inspired Mezze Board. Alllenwood
*GF Crackers available to substitute for bread
Truffle Fries | $4/sm $6/lg Tewksbury Grace Farm | Wc;\/l\lo Wolllenions, Shiitake Mushrooms
Fried Arugula & Parmesan Cheese uney Hills
Coconut Crusted Shrimp |$|4/6 Wengerds Farm Market | Watermelon, Cantaloup, Sweet Corn,
Sweet & Spicy Sauce Peppers, Tomatoes, Cucumbers
Muncy
Seared U-10 Scallops |$18/3 *GF
Warm Pancetta and Summer Vegetable Herb Salad Wolf Bird Farm | Summer Squash and Herbs, Peppers
Muncy

Marinated Grilled Beef Kabob |$12/3 *GF

Fresh Herb Sauce Pappardelle Pasta

Fried Local Zucchini & Grilled Bread | $11 Fasta & Ravioli Co.
Whipped Feta and Roasted Pepper Relish Pleasant Gap
Garlic Parmesan Pork Cutlet| $12/1| $18/2 #supportlocalfarmers

Arugula, Shaved Parmesan, Lemon Vinaigrette

Mediterranean Beef Meatballs | $14 Chef's Seasonal
with Lemon Scented Yogurt Dill Sauce, Cucumber, Red Onion Salad, & Nconvegemrian OR Vegan Dish | Market Price

Fresh Pupciaardelle Pasta | $16

Wood Fired Shiitake Mushrooms, Crispy Pancetta, Arugula, Shaved

Parmesar Saturday, August 15

*Add Seared Scallops + $15 or Shrimp + $8 Lowcountry Boil

Local Greens, Roasted Beets, and Goat Cheese Salad | $ 8*GF with Live Music by Leo & KG

Pickled Onion, Toasted Walnuts and Balsamic Vinaigrette

*Add Chicken +$4 or Shrimp + $6 5-9



