
THE FARM AND FISHERMAN

 

Salads

Sandwiches
 

Entrees

LOCAL BURRATA - delicata squash, brown butter, sage, salsa seca, aged balsamic  15

BRUSSELS SPROUTS - cranberry-pomegranate glaze, toasted hazelnuts  10

ZA’ATAR WINGS - dry-rubbed, yogurt ranch  15

BUFFALO WINGS - classic buffalo, blue cheese  15

GOCHUJANG WINGS - korean chile sauce, blue cheese  15

CARAMELIZED CAULIFLOWER - curry mushroom cream sauce  13

JERSEY POTATO SKINS - Benton’s bacon, jalapeno, herbs, cheese sauce  14

MINESTRONE - cannelini beans, parmesan broth, seasonal veg, ditalini  7

PEI MUSSELS - white wine, garlic, lemon, buitter, fennel, shallots, grilled bread  16

*STEAK FRITES - brandy peppercorn cream sauce, truffle fries  36
BAY SCALLOPS - butternut squash risotto, crispy delicata, toasted sunflower seeds  24
GRILLED TROUT - crunchy thai salad, salsa verde, cashews, crispy garlic  24
FISH & CHIPS - beer battered pollock, tartar, lemon  21
PORK SCHNITZEL - root veg puree, chorizo gravy, arugula, parmesan, lemon  25
MEDITERRANEAN CHICKPEA STEW - cous cous, spicy mediterranean stew, grilled pita  19        

         ADD BLACKENED SALMON 12  

PAN ROASTED COD - creamy chowder, potatoes, bacon, greens, crispy sweet potatoes, fennel  27
RIGATONI BOLOGNESE - beef short rib, pork sofrito, parmesan  24
CHICKEN SALTIMBOCCA - prosciutto & sage, roasted potatoes, broccoli, jus 27
*TERIYAKI SALMON - lo mein, cabbage, broccoli, carrots, toasted sesame 27

Appetizers

BACON BLUE BURGER - bacon marmalade, crispy onion, blue cheese  16
PORK AL PASTOR QUESADILLAS - mixed cheese, lettuce, onion & cilantro, sour cream  15

VEGGIE BURGER - cheddar, lettuce, tomato, onion, avocado, chipotle ranch  16
BRAISED BRISKET TACOS - avocado salsa, onion & cilantro  16

*HORSHAM BURGER - cheddar, lettuce, overnight tomatoes, red onion  15
*MUSHROOM SWISS BURGER - Kennett Sq mushrooms, swiss  16

TURKEY REUBEN PANINI - sauerkraut, 1000 island, swiss, ipa mustard  15

CHOPPED SALAD - feta, shaved veg, olives, oregano vin  13

KALE CAESAR SALAD - parmesan, croutons  13

AUTUMN SALAD - fall greens, apples, candied walnuts, cranberries, ricotta salata, cider vin  14

BLOODY BEET SALAD - yogurt, pan drippings, pistachio  13

ADD CHICKEN 6    ADD FALAFEL 4

              

CRISPY SMASHED POTATOES - butter & herbs - 6

BUTTERNUT SQUASH - brown butter & sage - 6

BRUSSELS SPROUTS - lemon, sea salt - 8

FRENCH FRIES -  5
MAC & CHEESE - 7

GARLIC GREENS - 8
SWEET POTATO FRIES - 6

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Sides

GLUTEN FREE

VEGETARIAN

CRISPY CALAMARI - peppers & onions, sweet & spicy chili sauce -  15

BEDEVILED EGGS - bacon, crispy quinoa, olives, chives -  7

CHIPS & 24 HOUR ONION DIP -  7

HUMMUS & CHIPS- classic hummus, za’atar, pickles, pita chips   9

MUSHROOM TOAST - kennet sq mushrooms, ricotta, mushroom vinaigrette  14

BROCCOLI FALAFEL - seasonal salad, hummus, za’atar chips, tahini   14

OUR DAILY CHEESE - 3 artisan cheeses, nuts, fruit, crisps & crackers  17

TAVERN PRETZEL - spicy mustard, bacon marmalade, sriracha wiz  8

CHICKPEA FRIES & ROMESCO - roasted red pepper, almonds  7

 BUFFALO SHRIMP TACOS - lettuce, blue cheese, onion  15
*COLONIAL BURGER - cheddar, caramelized onion, bacon, malt mayo  16

FRIED CHICKEN - honey mustard, mayo, lettuce, pickles  15

FARMER’S CHEESESTEAK - caramelized onions, spinach, cooper sharp  16
BEER BATTERED FISH - lettuce, overnight tomato, tartar 14
LAMB FLATBREAD - harissa, tzatziki, arugula, cucumber, pickled onion, feta  16

CAULIFLOWER PANINI - pickled carrots, jalapenos, ricotta salata, citrus aioli  14

TRIPLE STACKED BLT - overnight tomatoes, iceberg, tavern aioli  14


