
V  Vegetarian      VV  Vegan      GF  Gluten Free 
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of  food-borne illness.

Marinated Olives 
Giardiniera, orange & thyme

VV  GF
 5

Baked Ricotta  
House ricotta, tomato jam, sea salt, 

mint, grilled bread V
7

Raw Beet Salad
Mixed greens, house ricotta, orange, 

balsamic, almonds, mint GF V
12

Margherita Flatbread
 San Marzano tomatoes, fresh mozzarella, basil, 

sea salt, olive oil 
11

Flourless Chocolate Torte 
Blackberry compote, fresh strawberry

7

Seasonal Soup 
Ask about today’s selection

MP

PEI Mussels  
Garlic, leeks, white wine, grilled baguette

 12

Lox Salad Niçoise  
House cured Scottish salmon, yellow wax 

beans, cucumbers, potatoes, red onion
olives, cherry tomatoes, beet pickled egg, 

roasted shallot vinaigrette   15

Cheese Board 
3 cheeses with grilled crostini & seasonal ac-

companiments V
17

Affogato  
Capogiro Sicilian pistachio gelato & espresso

6

Kimchi Deviled Eggs
Gochujang, scallions, Leidy’s bacon, 

black sesame, soy glaze
8

Roasted Pepper Salad
Red & yellow peppers, anchovy, capers,       

arugula, almond pesto,
parmigiano-reggiano, basil, crostini

8

Baby Gem Salad
Grilled treviso, roasted grapes,
orange, almonds, fresh herbs, 

green goddess dressing V
13

Antipasti Board 
2 cheeses, 2 cured meats, giardiniera, roasted 

peppers, olives, seasonal accompaniments, 
grilled crostini 

22

EVENING MENU
5PM TO CLOSE

S N A C K S  &  S M A L L  P L AT E S S N A C K S  &  S M A L L  P L AT E S  

Plenty Burger
2 beef patties, Gruyère, tomato jam,  

house pickles, lettuce, brioche 
& garlic pecorino steak fries  

14 

ADD
Egg or Avocado +1   Leidy’s bacon +2 

1/2 Lancaster Chicken
Herbs de Provence, grilled asparagus, whipped 

roasted garlic potatoes, lemon
 22

Grilled Hanger Steak
Grilled spring onions & sweet peppers, 
roasted fingerling potatoes, chermoula

 19

Pork Milanese
Local whey-brined pork, herb crust, grilled 
treviso, arugula, lemon caper remoulade 

18

Pan-Roasted Salmon
Herbed fregula sarda, roasted heirloom cherry 

tomatoes, red pepper purée, 
fennel & frisée salad

 20

P L AT E S P L AT E S  

ALL PASTA HANDMADE IN HOUSE

Spaghetti alla Chitarra
“cacio e pepe” 

12

Mint Agnolotti  
Braised lamb, favas, asparagus,  
house ricotta,  Aleppo pepper, 

parmigianno-reggiano, mint 
14 

Casarecce
Pine nut pesto, roasted heirloom cherry toma-

toes, pine nuts, basil  
16 

Rigatoni  
Sausage + tomato ragu, shishito peppers,  

house ricotta, basil 
17

PA S TA PA S TA  

D E S S E R T S D E S S E R T S  


