
Pan Seared Pork Chop — 28.00
Favas, Peas, Parsnip Puree, Lemon-Herb Butter

Braised Short Rib — 34.00
Asparagus, Chickpea Panisse, Gremolata
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Chocolate Trio — 13.00
White Chocolate Torte, Cherry Chili Mousse, 

Goat Cheese Stracciatella Ice Cream

This menu is prepared by our students, under the supervision of Executive Chef Todd Braley and chef Katherine honeyman

Pistachio Plum Galette  — 10.00
Almond frangipane, sage ice cream, salted plum caramel

Tropical Pavlova — 10.00
mango curd, coconut sorbet, lime, and seasonal fruit 

Pineapple Ginger Torte  — 10.00
Caramelized pineapple, ginger ganache,  lemongrass gelee

Asparagus— 6.00

House Cut Fries— 5.00
Garlic Aioli

Haricots Verts — 6.00
Tomato Concassé, Shallot

Mushroom Fricassee — 8.00

Soupe á L’oignon Gratinée — 10.00
Onion Soup, Sherry, Crouton, Gruyere

Seafood Chowder — 12.00
Lightly Smoked Sea Bass, Salmon, Mussel, Lardon 

Pâté de Campagne — 13.00
Country Pork Terrine, Pistachio, Cornichon, 

Whole Grain 

Mussels — 14.00
Dijon-White Wine Cream Sauce, Fines Herbs,

Charred Bread

Mushroom Bolognese — 23.00
House Made Pasta, Kennett Square Mushrooms, Cream

Steak Frites — 38.00
Maître d’ Butter, House Cut Fries, Garlic Aioli

Salmon Rillettes— 15.00
Mixed Greens, Picked Herbs

 Whole fish for Two— MP
Cumin Carrots, Tabbouleh, Parsley, Harissa 

A P E R O  S E L E C T I O N S

Nightly Selection (3) from our hors d’ oeuvres Menu
Full Menu available in the Bar and on the Front

Porch T-F 4:30PM - 6:00PM


