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_unch Hours:
December 1% ~December 22" 2012
11:30am ~ 3:00pm
Open for Lunch

January ~ November 2012
Closed for Lunch

Thank you for your Patronage!
Staff & Management

Route 52, 323 Kennett Pike
Mendenhall, PA 19357
Phone: (610)388-1181




LUNCH MENU

OUR FAMOUS HOUSE MADE

SNAPPER SOUP
5.00/7.00
Upon Snapper Turtle Availability

Soups

BAKED FRENCH ONION SOUP, GRATINEE
Crock. 5.50

MARYLAND CRAB SOUP

HOUSE SALAD
A medley of crisp baby field greens, topped with
Julienne garden vegetables,
tomatoes, cucumbers and ripe olives. 5.00/8.00

MANDARIN SALAD
Mixed fi eld greens tossed with Mandarin oranges,
walnuts and orange Balsamic vinaigrette dressing. 5.50/10.00

CAESAR SALAD
Traditional Caesar salad with Asiago cheese and
seasoned croutons. 5.50/10.00

5.00/7.00

Salads

CLASSIC SPINACH
Tender spinach, hard boiled eggs, sliced mushrooms,
Red onions, tomatoes, crispy bacon, cucumbers and
seasoned croutons. 6.00/10.00

GREEK SPINACH SALAD
Sundried cranberries, crisp bacon, feta cheese,
Kalamata olives, red onions, roasted red peppers and
hard boiled eggs. 7.00/11.00

MEDITERRANEAN SALAD
Cucumbers, red onions, tomatoes, peppers, Kalamata olives
and seasonings. Garnished with Feta cheese, croutons and a

classic oregano vinaigrette. 7.00/11.00

ROQUEFORT « BLACK PEPPERCORN RANCH « RASPBERRY VINAIGRETTE
HO USE CAESAR VINAIGRETTE « AGED BALSAMIC VINEGAR & EXTRA VIRGIN OLIVE OIL «

Sandwiches

CHICKEN CLUB SANDWICH
Grilled chicken, crisp bacon, lettuce, tomato and
mayonnaise on toasted sliced sandwich bread
(your choice: white or wheat). 12.00

JERK CHICKEN SANDWICH
A tender breast of chicken marinated in our spicy jerk
seasonings and char-broiled to perfection, then covered with
melted pepper jack cheese and finished with zesty mayonnaise.
Served on a kaiser roll. 12.00

PARMESAN ENCRUSTED
CHICKEN SANDWICH

Served with mayonnaise, dijon mustard, crisp lettuce
and juicy tomato on a kaiser roll. 12.00

OUR FAMOUS CRAB CAKE
Pan seared and served on a kaiser roll with a
citrus cocktail sauce. 13.00

FRENCH DIP
Shaved roast prime rib of beef served on a kaiser roll with
provolone cheese and horseradish mousse. 13.00

HALF POUND GOURMET BURGERS
Choice of Toppings:
Wild Mushrooms [ Swiss [1 Vermont Cheddar 1 American Cheese
Bacon [ Crumbled Blue Cheese [1 Caramelized Red Onions
Served on a crusty kaiser roll. 13.00

Salad Entrées

PARMESAN ENCRUSTED
CHICKEN BREAST

Over a classic spinach salad. 16.00

SEASONED GRILLED CHICKEN BREAST
Over Greek spinach salad. 17.00

SESAME TERIYAKI GLAZED SALMON
Over our popular Mandarin orange salad. 18.00

BAKED SALMON WITH
MEDITERRANEAN SEASONING

Over Mediterranean salad. 19.00

GRILLED PEPPERCORN AHI TUNA
Over large House salad, served with a
Raspberry vinaigrette. 19.00

PAN-SEARED CRAB CAKE
Over our tossed-to-order Caesar salad. 17.00

ROQUEFORT ¢« BLACK PEPPERCORN RANCH « RASPBERRY VINAIGRETTE
HO USE CAESAR VINAIGRETTE « AGED BALSAMIC VINEGAR & EXTRA VIRGIN OLIVE OIL «

Entrees

Add a Small House Salad for 3.50

CRAB CAKE
Pan seared, enriched with a roasted red pepper sauce,
over a bed of creamy mushroom risotto and fresh vegetable. 17.00

GRILLED SHRIMP & SCALLOPS SESAME
A pair of shrimp & scallop skewers, drizzled with a zesty
sesame Teriyaki glaze. Served over a bed of sautéed Shitake
mushrooms and spinach with potato 17.00

SEAFOOD CREPES
Tender shrimp, scallops and lump crabmeat
enrirched with a white wine Saff ron cream sauce,
baked in a casserole dish with vegetable & potato 18.00

HOUSEMADE CRABMEAT IMPERIAL
MENDENHALL
An artful blend of house-made crab Imperial,
herbs and spices. Baked to a golden brown
with vegetable & potato 23.00
SINGLE CENTER CUT RIB PORK CHOP

Grilled center-cut pork rib chop, served with

caramelized onions, sautéed wild mushrooms and a
Jack Daniels demi-glace sauce with vegetable & potato 16.00

PAN-SEARED SCALLOPS
Four tender scallops, pan-seared, sautéed
Shitake mushrooms and fresh spinach served with a
Saffron cream sauce and fresh vegetable and potato 17.00

KENNETT SQUARE MUSHROOMS

STUFFED WITH CRAB IMPERIAL
Three large local mushroom caps stuffed with our tasty
crabmeat imperial mixture with fresh vegetable and potato 17.00

MEDITERRANEAN SALMON
Fresh salmon, baked with olive oil, garlic,
lemon juice and oregano, finished with a white
wine Saffron cream sauce with vegetable & potato 19.00
Mediterranean Salmon Stuffed with Crab Imperial. 5.00 extra
CHICKEN MARSALA with
LOCAL MUSHROOMS
Tender breast of chicken lightly floured and sautéed with
roasted garlic, shallots and a mix of local mushrooms.

Deglazed in a rich Marsala wine sauce served with vegetable & potato 18.00

CENTER CUT FILET MIGNON
6 0z Charbroiled center cut filet, served with a rich

bordelaise sauce served with vegetable & potato 24.00
Add a side of sautéed mushrooms 2.50
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