Weekly Bar Specials!
Monday-Wednesday 5-7pm-$5 Tastes and small plates(not including soups and salads)

Thursday-all night-$5 Sandwiches and Pizzas in the bar, lounge and patio

Friday-all night-1/2 Price Best of Philly Burger

Prime Catering from the Bistro and Brandywine Prime is up and running!

Oysters on the Half Shell* 2.35ea

East coast oysters, cucumber mignonette

Oyster Shooter* 7.50

Caper berry, vodka, house made bloody Mary mix

Kennett Square Mushroom Tart 9
Sautéed local mushrooms, truffle oil and micro
greens, triple cream brie

Crispy Potato Skins 7
Idaho potato, sour cream, bacon, chives

Shrimp Tempura 9
Coconut rum tempura, sweet Thai chili, Asian slaw

Mixed Field Green Salad 8
Grapes, Maytag blue cheese, Bosc pears
balsamic vinaigrette

Baby Spinach Salad 7
Dried cranberries, red onion, and goat cheese

Grilled Hearts of Romaine 10
Garlic croutons, Reggiano, creamy garlic dressing

Maryland Crab Chowder 7

* Raw Bar

Jumbo Shrimp Cocktail* 3.50 ea

e Tastes and Small Plates

Tempura Onion Rings 7
Horseradish cream

Slyders 7.50
cheddar cheese, caramelized onions, brioche roll

Pan Fried House Made Mozzarella 8
Spicy marinara

Crispy Fried Calamari 8
Cornmeal crusted, spicy house made marinara

Day Boat Scallops 12
Creamy chorizo orzo, tomato beurre noisette

Mini Crab Cakes 9
Mini jumbo lump and claw cakes, sautéed,
beurre blanc, micro greens

* Larger Plates and Sandwiches

Crab Melt 10.95
Open faced crab cake, topped with tomato,
Melted jack cheese, brioche, remoulade

The Best of Philly BP Burger 12
Caramelized onions, mushrooms, jack cheese,
Brioche bun- add bacon $2
Prime Steak Sandwich 11.95

Hand cut steak, cheddar cheese sauce,
caramelized onions, baguette

Prime Rib Sandwich 12.95
Thinly sliced in house roasted prime rib, mushrooms,
onions, melted cheddar, brioche bun, au jus

Soft Shell Crab Sandwich 13.95
Wasabi aioli, lettuce, tomato, fries

All sandwiches come with fries

Steakhouse Salad 14.95
Mixed field greens, red grapes, Maytag blue cheese,
Top sirloin grilled to order, caramelized onions,

dark balsamic vinaigrette

Steak Frites 18.95
Top sirloin, fries, caramelized onions, rich pan sauce
Margherita Pizza 8.95
From the bistro pizza oven

4- Cheese Pizza 9.95

Gorgonzola, mozzarella, fontina, goat

*Consuming raw or undercooked meat, poultry,
dairy or seafood may increase your risk of a
food borneillness.

Happy Hour Drink Specials Monday-Thursday 5-7

$5 glasses of wine-

Pinot Grigio, Chaddsford Sauvignon Blanc, Petite Paris
Montepulciano, Montori

Cabernet, Twin Finn

Dry Rose
Syrah, Truchard

$3 Draft Beers-Coors Light, Yuengling Lager, Sam Adams Seasonal, Twin Lakes Pale Ale, Stella Artois

Specialty Drinks House Made Sangria

Strawberry Cosmopolitan

Mojito

Blueberry Lemonade $7.50
Sweet Tea Lemonade $7
Caipirinia $7




