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TO START

Chilled Melon Gazpacho
grilled shrimp, cucumbers, piquillo peppers, lemon ice

Yellow Fin Tuna “Caesar” Salad
fingerling potatces, white anchovies, haricot vert and candied grape tomatoes

Petite Salad
little gems greens, preserved tiny vegetables and local honey-sherry vinaigrette

Zucchini Wrapped Goat Cheese
asparagus, sundried tarnatoes, hazelnuts, arugula, fried onions

Fried Oysters
panzanella, mache, parmesan, garlic vinaigrette

Calamari & Soba Nocdles
carmelized shitake mushrooms, bok choy, cashews, garlic, scallions

SANDWICHES AND MAIN COURSES

Brandywine River Texas Longhorn Burger
pennsylvania blue cheese and fingerling potato chips

Free Range Beef Short Rib Sandwich
fresh horseradish, garlic aioli, watercress and caramelized onions

It's Always Sunny Chicken Sandwich
crispy chicken breast, sunny side up egg, frisée, bacon-soy vinaigrette, garlic parmesan fries

Thai Beef Salad Sandwich
peanuts, sesame seeds, moroccan carrot salad

Roasted Vegetable Sandwich
aged balsamic, provolone, pesto alali, greek salad

Roasted Chicken Salad Sandwich
sundried tematoes, three bean salad

Vegetable Lasagna
portobello mushreom, zucchini, yellow squash, red bell pepper,
hazelnuts, aged balsamic and brown butter

Cold Poached Salmon
fennel, cucumbers, dill, vegetable relish, mixed greens

Ginger Steamed Cod
lemonagrass infused broth, pickled vegetables and wasabi-potato dumpling

DESSERT

Lemon Verbena Panna Cotta
late summer plums, ginger

Apple Cider Fritters
madagascar vanilla bean ice cream, apple cider vinegar

Grilled Pound Cake
bing cherries, mint

Trio of Gelatos
sweet pennsylvania corn, limoncello, blueberry/pomegranate

Executlve Chef Guillermo Tellez
Chef Tellez Supports Monterey Bay Seafood Watch through River & Glen in Warminster Pennsylvania
Private Bin'ng & Special Events - Book your heliday party or special events on the Square in Philadzlphia’s newest restaurant. For more information, give us a call at 215.563.5008.
18% Gratu'ty on Parties of Six or More
CONSUMIPIG RAV OR UNDERCOOVED MEAT, FOULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLINESS ESFECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



TO START

Petite Salad
little gems greens, preserved tiny vegetables, sherry and
local honey vinaigrette

Yellow Fin Tuna Tostadas
marinated red onions, avocado, lime cream

Chilled Shrimp
chile raita, marinated cucumbers, avocado

South American Shrimp
garlic, lime, romesco sauce and angel hair pasta

Bacalao Cake
saffron, tomato, garlic sauce

Lemon Scented Hummus
herb and garlic naan bread

Charred Octopus
garlic and lemon marinated artichakes and olive il

Beets, Endive and Frisée
house made duck prosciutto, poached egg, cranberry vinaigrette

ENTREES

Wild Mushroom Tart
truffle mushroom sauce, petite vegetables

Pan Roasted & Confit Amish Chicken
whole grain mustard spatzle, oven roasted tomatoes,
mache, morel mushrooms

Chips 'N Fish
halibut, jalepeno malt vinagar, chipotle tartar, cilantro
ginger sauce

Black Cod in Porchetta
creamy polenta, leek confit and caramelized fennel

Lobster Paella
shellfish, chicken, cherizo, saffron

DESSERT

Lemon Verbena Panna Cotta
late summer plums, ginger

Apple Cider Fritter
madagascar vanilla bean ice cream, apple cider vinegar

Executive Chef Guillermo Tellez
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Ginger Marinated Yellow Fin Tuna
shallots, scallions, avocado, sesame oil and crispy potatoes

Yellow Fin Tuna "Caesar” Salad
fingerling potatoes, white anchovies, haricot vert,
candied grape tomatoes

Serrano Ham
saffron, san marzano tomatoes, sourdough bread and
manchego cheese

Duck Sausage Cassoulet
smoked bacon, white beans and maitake mushrooms

Lancaster Sweet Corn Soup
Charred lime corn, crab arancini, crispy baby artichokes

Seared Mini Scallops
soy caramelized pearl onions, and warm wasabi spiked
potato purée

Roasted Vegetable
baba ghanoush, tabbouleh and olives with grilled artisan
country bread

Black Striped Bass
brussel sprouts, bacon lardons, smashed fingerling potatoes,
mustard vinaigrette

Yellow Fin Tuna and Ginger Braised Short Ribs
root vegetables and korean barbeque sauce

Alaskan Wild Salmon
seven grain stir fried rice, edamame, quail egg. ginger-soy
hijiki sauce

Seared Virginia Ribeye Steak
local heirloom tomatoes and crab vinaigrette

Cherizo & Wild Mushroom Fundido
Spanish chorizo, chihuahua cheese, poblano peppers

Grilled Pound Cake
bing cherries, mint

Tric of Gelato
sweet pennsylvania corn, limoncello, blueberry/pomegranate

Chef Tellez supports Monterey Bay Seafeed Watch through River & Glen In Warminster, Pennsylvania

Private Din‘ng & Special Events - Book your private party or special events on the Square, For more information, give us a call at 215563 5008,

18% Gratuity on Parties of Six or More

CONSUMING RAVY OR UNDERCOOYED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY IHCEEASE YOUR FISK OF FOOD EORNE ILLNESS, ESFECIALLY IF YOU HAVE CERTAIN MEOICAL



