GARDEN

ROASTED TOMATO BISQUE 6
Jersey plum tomatoes, shaved locatelli, garlic crostini
ICEBERG & BLEU 9
kentucky bacon, baby tomatoes

LANCASTER BABY ROMAINE 8

lemon-white anchovy dressing, garlic croutons
fresh white anchovy upon request

CHOP CHOP SALAD 9
4 lettuces, english cucumber, sweet white corn, green
peas, gala apples, grape tomatoes, vermont cheddar,
market herb-citrus toss

CAPRESE SALAD 10
garden tomatoes, fresh mozzarella, israeli basil
FARMERS MARKET BEETS 11

organic baby red & yellow beets, local goat cheese,
lavender honey, aged balsamic

*add grilled chicken or salmon to any salad 9

BURGERS

served with special sauce, shoestring fries, iceberg lettuce,
garden tomato, raw purple onion and a good pickle

THE TMG BURGER 13
8 oz. pineland farms, grass fed & pasture raised

add kentucky bacon 2
add vermont cheddar 2
BISON BURGER 16

its back!!! 8 oz. colorodo, free range
melted gorgonzola, grilled vegetables

TUNA BURGER 14
ginger-soy marinade, avocado-wasabi mayo
VEGGIE BURGER 11

roasted portobello mushroom, zucchini, purple onion,
& jersey tomato, melted mozzarella

FISH-FOWL-BEEF+-PORK

PHILADELPHIA

SNACKS

MIXED OLIVES 5

confit of lemon peel, market herbs, garlic

CRISPY CALAMARI 9

spicy tartar

PORK POT-STICKERS 9

asian slaw, balsamic-soy dipping sauce

SMOKED TROUT 11
horseradish cream, capers, red onion,
dressed mache greens, toasted baguette

MARGHERITA PIZZA 13

plum tomato, fresh mozzarella, israeli basil

CRAB CAKES 10

apple slaw, micro greens, old bay tartar

MOULES FRITES 15

classic broth, hunk of bread, bourbon remoulade

ARTISAN CHEESES 14

local fruit compote, rosemary honey, country toasts

RAW BAR

OYSTERS ON THE HALF SHELL 12

mignonette

SHRIMP COCKTAIL 11

classic cocktail sauce

AHI TUNA SASHIMI 10

wakame seaweed salad, wasabi, soy sauce

DAY BOAT SCALLOP CEVICHE ¢

avocado, citrus, jalepefio

THE DAILY SHOW

MONDAY
VENISON MEATLOAF
17

TUESDAY
OPEN FACE TURKEY SANDWICH
17

WEDNESDAY
SPAGHETTI BOLOGNESE
14

THURSDAY
FISH ‘N CHIPS
17

FRIDAY
LOBSTER SHEPPARDS PIE
19

SATURDAY
SHORT RIBS
19

SUNDAY
ZAIDA’S BRISKET SANDWICH
14

PLATES

HALF ROASTED ORGANIC CHICKEN

english peas, heap of mash potatoes

ROASTED SCOTTISH SALMON

haricots verts, roasted root vegetables, warm dill vinaigrette

WILD BERKSHIRE PORK CHOP

17

18

20

maple brined, honeyed-mission figs, melted gorgonzola, seared brussel sprouts

STEAK FRITES
14 oz pineland farms rib eye

24

not in the mood for fries? how about sliced yummy tomatoes with a sprinkle of sea salt?

SEARED CANDIED SCALLOPS

roasted pumpkin, sautéed spinach, red beet coulis

PAN SEARED BUTTERNUT SQUASH RAVIOLI

20

16

fresh ricotta, parmigiano-reggiano, caramelized onions, crispy sage-brown butter

FLASH SEARED AHI TUNA

19

cucumber-dill salad, pineapple butter rice, balsamic-soy dipping sauce

CHARBROILED BEEF SIRLOIN NOODLES

18

because you just wouldn’t let it go! charbroiled beef sirloin, rice noodles, lemongrass,
shredded romaine, pickled cucumber, fresh basil, fresh mint, garlic-lime vinaigrette

MARKET VEGETABLE STIR FRY

season's harvest, green curry, steamed jasmine rice

CRISPY DUCK CONFIT

baby spinach, rosemary honeyed pumpkin

15

16

SIDES

A GOOD PICKLE .50
SHOE STRING FRIES
MALTED WEDGE FRIES

MASHED POTATOES
ROASTED BABY YUKONS

bourbon-paprika aioli

SEARED BRUSSEL SPROUTS 6
SAUTEED HARICOTS VERTS 5
SAUTEED SPINACH

ENGLISH PEAS

L o &

DESSERTS ¢

CHOCOLATE CAKE
CHEESECAKE
STRAWBERRY SHORTCAKE
VANILLA SUNDAE
BERRY COBBLER
HALF BAKED TOLL HOUSE COOKIE

with vanilla ice cream

PINT OF TMG VANILLA ICE CREAM

two plastic spoons & rittenhouse square

TMG strives to use organic provisions as much as possible. 20% gratuity included for parties of six or more.
Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of food borne illnesses.



