
RESTAURANT WEEK
- L u n c h  M e n u  -

THREE COURSES |  $25  PER PERSON
AVAILABLE JULY 24TH -  AUGUST 9TH

- D i n n e r  M e n u  A l s o  A v a i l a b l e  -
FOUR COURSES |  $40 PER PERSON

STARTING AT 4PM

E n t r é e s
C H O O S E  O N E

JERSEY TOMATO GAZPACHO

cucumber ,  be l l  pepper ,  bas i l

HEIRLOOM TOMATO BRUSCHETTA

m ozzare l la ,  toasted foca cc ia  

WATERMELON & FETA SALAD

mixed greens ,  can died  a lm on ds ,  

red  win e  poppy  seed v ina igrette

CHESAPEAKE BAY DEVILED EGGS

crab,  o ld  bay,  sca l l ion

A p p e t i z e r s
C H O O S E  O N E

MEDITERRANEAN CHICKEN SKEWER

cous  cous  sa la d ,  tzatz ik i 

BEER BATTERED FISH & CHIPS

tar tar  sauce ,  f r ies ,  gr i l led  lem on

EAST PHILLY SMASH BURGER

double  an gus  patty,  ch eddar , 

caram el ized  onion ,  h ouse  sauce

ch oice  o f  f ren ch f r ies  or  green sa lad

SUMMER GRAIN BOWL

quin oa ,  brown r ice ,  red  lent i l ,  ch ickpea , 

ch err y  tomato,  je rsey  corn ,  aspara gus , 

sp ina ch ,  green goddess D e s s e r t s
BASSETT 'S  ICE CREAM OR SORBET

vani l la  OR ch ocolate  ice  cream,

OR man go sorbet


