
A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S

Lunch Menu

A P P E T I Z E R S

Yellow Fin Tuna Tartare
Cucumber, Tobiko Caviar, Crisp Wonton ...

Chopped Caesar Salad
Focaccia Croutons ...

Chilled Jumbo Shrimp Cocktail
Chipotle Cocktail Sauce

E N T R E É S

Seared Ahi Tuna
Mustard and Fennel Crusted, Eggplant Caponata, 
Golden Raisins, Aged Balsamic ...

House Made Vegetable Burger (Vegan)
Black Beans, Soy Mayonnaise, Ketchup...

Roasted Turkey Club on Seven Grain Bread
Applewood Smoked Bacon, Lettuce, Tomato, 
Mayonnaise, Cranberry Relish ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 28 Per Person Family Style
$ 32 Per Person A La Cart



A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S

Lunch Menu

A P P E T I Z E R S

Yukon Gold Potato Soup
Smoked White Fish Croustade, Chives ...

Baby Field Greens Salad
Oven Roasted Red and Yellow Tomatoes, White Balsamic Vinaigrette ...

Three Bean Chili
Shrimp, Chorizo, Scallion ...

E N T R E É S

Grilled Filet Mignon
Wild Mushrooms, Crisp Potato, Baby Arugula ...

Chilean Sea Bass
Blue Crab Gratin, Shellfish-Truffle Reduction ...

Grilled Ham and Cheese Sandwich
Gruyere Cheese, Tavern Ham and Cognac Mayonnaise on 
Sour Dough Bread ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 34 Per Person Family Style
$ 39 Per Person A La Cart



A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S  

Dinner Menu

S TA RT E R S

Hamachi
Avocado, Toasted Cumin, Pickled Jalapeno, Orange Oil ...
Best Savory Dish Winner, 
Philadelphia Magazine Annual Philly Cooks Competition

Grilled Spanish Octopus
Fingerling Potato, Leek, Kalamata Olive, Cured Lemon, 
Goat Cheese Vinaigrette ...  

Three Bean Chili 
Shrimp, Chorizo, Scallion ...

Baby Field Greens Salad
Oven Roasted Red And Yellow Tomatoes, White Balsamic Vinaigrette ...

E N T R E É S

Philly Pretzel Crusted Swordfish
Pine Nuts, Herbs, Turnips, Golden Raisins, Spiced Butter Sauce ...

Oven Seared Natural Half Chicken, Creamy Potatoes, Roasted Tomato ...

Roasted Cod Fillet
Caramelized Salsify, Apples, Beechwood Mushrooms, Salsa Verde ...

Roasted Eggplant
with Israeli Couscous and Tofu (Vegan) ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 48 Per Person Family Style
$ 52 Per Person A La Cart



A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S

Dinner Menu

S TA RT E R S

Hamachi
Avocado, Toasted Cumin, Pickle Jalapeno, Orange Oil ...
Best Savory Dish Winner, 
Philadelphia Magazine Annual Philly Cooks Competition

Chilled Jumbo Shrimp Cocktail
Chipotle Cocktail Sauce ... 

Chopped Caesar Salad 
Focaccia Croutons ...  

Pancetta Crusted Jersey Sea Scallop
Late Harvest Corn, Lobster, Chanterelle Mushrooms ...

E N T R E É S

Thyme Roasted Filet Mignon
Lobster Potato Hash, Tempura Onion Rings, Cabernet Sauce ...

Chilean Sea Bass
Blue Crab Gratin, Tomato and Swiss Chard, Shellfish-Truffle Butter Reduction ...

Oven Seared Natural Half Chicken
Creamy Potatoes, Roasted Tomato ...

Roasted Eggplant
with Israeli Couscous and Tofu (Vegan) ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 55 Per Person Family Style
$ 59 Per Person A La Cart



A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S

Dinner Menu

S TA RT E R S

Chilled “Grand” Shellfish Cocktail
Maine Lobster Louis, Oysters, Shrimp, Crab, Mussel Salad, and King Crab 
with a Selection of Sauces ...

Yukon Gold Potato Soup
Smoked Fish Croustade, Chives ...

Ahi Tuna Pizza
Tomato, Spicy Aioli, Paddle Fish Caviar ...

Baby Field Greens Salad
Oven Roasted Red and Yellow Tomatoes, White Balsamic Vinaigrette ...

E N T R E É S

Scottish Salmon
Pumpkin Pierogi, Red Onion Marmalade, Aged Balsamic Butter ...

Oven Seared Natural Half Chicken, Creamy Potatoes, Roasted Tomato ...

Grilled Dry Aged NY Steak, Creamy Potatoes ...

Roasted Eggplant With Israeli Couscous And Tofu ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 65 Per Person Family Style
$ 72 Per Person A La Cart



A Customary 20% Service Fee and Applicable Sales Tax will be added to your Food and Beverage.

R E S TA U R A N T  S P E C I A L S  

Chef Tom Harkins Menu For Meat Lovers

S TA RT E R S

Baby Field Greens Salad
Oven Roasted Red and Yellow Tomatoes, White Balsamic Vinaigrette ...

Beef Short Rib Sliders
Maytag Cream, Fried Shallots

E N T R E É S

Oven Seared Natural Half Chicken, Creamy Potatoes, Roasted Tomato ...

Grilled Dry Aged NY Steak, Creamy Potatoes ...  

Grilled Filet Mignon
Wild Mushrooms, Crisp Goat Cheese Potato, Baby Arugula ...

D E S S E RT S

Pastry Chef ’s Selections
Coffee, Tea & Iced Tea Included

$ 60 Per Person Family Style
$ 64 Per Person A La Cart


