
 
 
 
 
THREE LOCAL CHEESES, PROSCIUTTO & FIGS 8.0 
On three grilled artisan breads 
 
CRISP LAVOSH BITES 6.5 
And three nice things to put on it 
 
TAVERN 17 WINGS 8.0 
Chipotle glazed wings with bleu and celery bites 
 
JERK CHICKEN AND PINEAPPLE SKEWERS 7.5 
Mango, mint vinaigrette 
 
HOUSE SMOKED LAMB RIBS 9.5 
Hoisin sesame BBQ sauce 
 
DAY BOAT SCALLOPS 13.0 
Roasted tomato coulis, tarragon crème  
 
SEAFOOD COCKTAIL FLIGHT 12.0 
Lobster, blue crab, rock shrimp & scallops with  
Three dipping sauces 
 
GINGER-SNAP-FRIED CALAMARI 7.0 
Roasted tomato coulis, smoked jalapeno aioli 
 
AVOCADO and SHITAKE MUSHROOM SPRING ROLLS                              7.0 
Sweet soy dipping sauce 
 
AHI TUNA TARTARE                      10.0 
Lemon zest, EVO, citrus aioli and tobiko 
 
KENNETT SQUARE MUSHROOM FRICASEE                     8.0 
Cracked peppercorn brandy crème 
 
TAVERN HOUSE SALAD                                                                            5.0 
Baby greens, black walnuts, Amish stilton,  
Organic tomato & balsamic vinaigrette 
 
BABY BERG SALAD 7.0 
Iceberg lettuce, buttermilk ranch, tomato, bacon,  
Bleu cheese & crispy onions 
 
SMOKED TURKEY AND BABY SPINACH SALAD 6.5 
Poached pears, black walnuts, Chevre cheese, and Aunt Lu’s  
Sweet celery seed dressing 
 
GRILLED CAESAR SALAD 6.0 
With Sliced Roast Organic Chicken: add 3.0 
With Sliced Grilled Flat Iron Steak: add 6.0 
 
  
 
 
 
HAMBURGER 2.5 
Dill chip, American cheese &  
Homemade ketchup 
 
SMOKED PORK 2.5 

FIVE PACK 12.5 
PLATTER 
(One of each) 

Apple slaw & cranberry mayo 
 
LAMB & FETA 2.5 
Cucumber & sweet curry mayo 
 
BEEF SHORT RIB 3.0 
Provolone & caramelized onion 
 
LUMP CRAB CAKE 3.5 
Romaine & remoulade 
 
 
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness” 



 
CHOP SALAD 17 12.0 
Baby greens, pulled chicken, maple-cured smoked pork, bacon, roasted  
Roma tomato, Amish stilton, provolone, avocado & sherry vinaigrette 
 
GRILLED VEGETABLE PANINI 8.5 
Roasted Roma tomato, zucchini, broccoli rabe, red onion,  
Smoked mozzarella, garlic pesto & garlic frites 
 
SMOKED TURKEY PANINI  9.5 
Cranberry mayo, baby spinach, roasted tomato, gruyere cheese 
 
PULLED CHICKEN CLUB 9.0 
Toasted cranberry sourdough, maple-cured smoked pork,  
Sliced avocado, Roma tomato, whole grain mustard-mayo &  
Cranberry orange mayo  
 
SMOKED PORK MELT 9.5 
Shaved house-smoked pork, cranberry sour dough, gruyere,  
Apple-caraway slaw & cranberry-orange mayo 
 
DELUXE TAVERN BURGER 10.0 
Pure country ranch organic beef ‘city style’ with frites & 
All the toppings we could think of. Ask for condiments. 
 
DELUXE TAVERN TURKEY BURGER 10.0 
Organic Turkey ‘city style with frites &  
All the toppings we could think of. Ask for condiments.  
 
DOWNTOWN PHILLY CHEESE STEAK 11.5 
Ribeye steak, caramelized onions, smoked peppers,  
Provolone cheese, T-17 “Pot-Liquor” & frites 
 
LAGER BATTERED FISH AND CHIPS 10.0 
Fresh Tilapia, frites, malt vinegar, cocktail sauce & smoked jalapeno aioli  
 
BELL & EVANS ORGANIC HALF ROAST CHICKEN 17.0 
Fresh thyme & fennel pollen rubbed,  
Butternut squash, apples, herb infused pan jus 
 
LOBSTER AND BRIE RAVIOLI 15.5 
Frizzled leeks, Pernod crème  
 
CEDAR PLANK ATLANTIC SALMON 18.0 
Honey bourbon glaze, roasted baby vegetables & sweet potato mash 
 
JUMBO LUMP CRAB CAKES 24.0 
Sweet pea risotto, Chesapeake remoulade  
 
STEAK & ALE 19.0 
Grilled Flat Iron, cipolinni onions, aged cheddar mash & pale ale sauce 
 
PAN ROASTED HANGER STEAK 18.0 
Kennett square mushrooms, braised red cabbage, red wine  
Fig demi, sweet potato mash 
 
TAVERN 17 SHEPHERD’S PIE 16.0 
Stout braised lamb, seasonal vegetables & cheddar mash 
 
ORGANIC VENISON OSSO BUCCO 25.0 
Parsnip puree, baby vegetables, lingonberry demi 
 
 
 
 
 
 
 
 
 
 
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness” 



 
 
ROMA TOMATO, BUFFALO MOZZARELLA & FRESH BASIL 7.0 
 
STEAK, SHORT RIB, SAUSAGE 8.0 
Caramelized onions & smoked mozzarella 
 
PROSCUITTO, BLEU CHEESE, FIG & ARUGULA 9.0 
 
 
 
  
 PRESSED-SPOONED-TOSSED                                                     8.0 
 
 Grilled Buffalo Mozzarella, soup & small house salad 
 

GARLIC FRITES              4.5 
SWEET POTATO FRITES 4.5 
THREE-WAY FRITES 9.0 
ROASTED BABY VEGETABLES 4.5 
CHEDDAR CHIVE MASH 4.5 
BUTTERNUT SQUASH AND APPLE SAUTE 4.5 
TAVERN SLAW 
 
 
 
 
 
TAVERN AGED CHEDDAR and ALE SOUP 4.0 / 6.0 
 
LANCASTER TURKEY WHITE BEAN CHILI 5.0 / 8.0 
Jalapeno-jack cheese cornbread 
 
CHOWDER OF THE WEEK 4.5 / 7.0 
And if it’s really good it could last longer 
 

We proudly brew Starbucks
¨
 coffee 

 
BREWED COFFEE   2.5  TOMATO OR V-8  2.95  
TAZO TEA    2.5  RASPBERRY TEA   2.5  
HOT COCOA MUG  3.95   ESPRESSO    3.0  
CAPPUCCINO    3.5   CAFFE LATTE    3.5  
APPLE JUICE    2.95   PINEAPPLE JUICE   2.95  
 
ITALIAN SODAS  

Created at the bar        2.5 
 White Peach, Pomegranate, Strawberry, Raspberry, 
 Blood Orange, Passion Fruit 
 
 
 

The tray will appear tableside for your temptation 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness” 
 


