
 

        TODAY’S SPECIALS 

CHICKEN TACOS                                       13 
avocado, pepper jack, street corn salsa,  
jalapeno lime sauce 
 

ROASTED VEGGIE QUINOA BOWL *          10 

cauliflower, brussel sprout, butternut squash,  
chick pea, kale pesto 

 

IRISH PUB SALAD *                                   11 
bibb lettuce, shredded cabbage, beet,  
green bean, irish cheddar, egg,  
tarragon dressing 
 
 

 

 

OMELETTES 
 

TRADITIONAL THREE EGG *   9 

 

EGG WHITES ONLY *                10 

 

CHOLESTEROL-FREE EGG BEATERS *              10 
choice of: asparagus, bell pepper, tomato, onion, 
mushroom, spinach, ham, bacon 
swiss, cheddar, american 
 

SERVED WITH FRENCH FRIES OR FRESH FRUIT 

 

 

TRADITIONAL 

JUMBO SHRIMP or                                           13 

COLOSSAL CRABMEAT MARTINI *                     
bombay cocktail sauce, lemon 

SEASONAL FRESH FRUIT PLATTER *              10 
hawaiian gold pineapple, sweet melon,  
seasonal berries, low fat cottage cheese 
 

CLASSIC WHITE MEAT CHICKEN SALAD *     8 

 

WHITE MEAT TUNA SALAD *                               8 

MAY BE SERVED AS SANDWICH OR PLATTER 
available on pita, rye, white, whole wheat, croissant,  
or wrap and in half sandwiches 

 

 

 

 

SOUP 

SOUP DU JOUR                                                  5 
 

OVERBROOK SNAPPER SOUP                          7 
dry sherry 
 

 

WINE BY THE GLASS  

RED 

ARROWOOD PROPRIETARY RED BLEND                                           

J VINEYARDS PINOT NOIR                                     

PEDRONCELLI BENCH VINEYARDS MERLOT       
SUBSTANCE CABERNET BY CHARLES SMITH 

DE LOACH PINOT NOIR                               
NIETO SENETINER MALBEC                           

‘THE IMMORTAL ZIN’ RED ZINFANDEL 

WHITE 

DOMAINE DE LA MEULIERE CHABLIS 

SONOMA CUTRER CHARDONNAY                    

KIM CRAWFORD SAUVIGNON BLANC             

SCHILD “UNOAKED” CHARDONNAY         
MASCHIO PROSECCO BRUT                          
GALERIE NAISSANCE SAUVIGNON BLANC  

URBAN RIESLING                                        

HOUSE 

OAK GROVE CABERNET SAUVIGNON         

HACIENDA MERLOT                                        
PIO PINOT GRIGIO                                            

HACIENDA CHARDONNAY                              

PASCUAL TOSO SPARKLING BRUT          

 

     DRAFT BEER  
 

ALLAGASH WHITE 

BUD LIGHT 

CHIMAY TRIPLE 

CONSHOHOCKEN MC5 IPA 

FAT HEAD HEAD HUNTER IPA 

GUINNESS 

HARP LAGER 

LA CABRA BALM FARMHOUSE ALE - SAISON    

MAINE LUNCH IPA 

VICTORY PRIMA PILS 

YUENGLING LAGER 

YOUNGS DOUBLE CHOCOLATE STOUT                                     

7 

7 

7 

7 

7 

                                        

15 

14 

12 

12 

10 

9 

8 

 

 

6 

4 

12 
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6 

6.5 

6 

6.5 

6.5 
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4 

6.5 

                                        

15 

14 

12 

10 

9 

9 

8 

 

*  GLUTEN FREE 

 



 

                               ENTRÉE SALADS 

 

OVERBROOK CAESAR                      8 

shaved asiago, herb crouton 

SPINACH & STRAWBERRY *             7 
feta, candied pecan, endive,  
honey balsamic 

THE MILAN *                                 14 
shrimp, chopped egg, bacon, tomato 

 
 

 

 

 

                                     HANDHELDS 

 
CLASSIC TURKEY CLUB   11 

bacon, tomato, bibb lettuce 

ADD AVOCADO  2 

BLACK ANGUS FILET MIGNON SLIDERS   15 

caramelized onion, bibb lettuce, horseradish aioli, toasted brioche  

SHREDDED BUFFALO CHICKEN GRILLED CHEESE   9 
sourdough bread, crispy fries 

ANCHO GRILLED CHICKEN SANDWICH   11 
smoked gouda, bacon, tomato, red onion, bibb lettuce, avocado lime aioli, brioche bun 

PHILLY CHEESESTEAK or CHICKEN CHEESESTEAK   13 
long roll, crispy fries 

GRILLED VEGETABLE CIABATTA   11 

portobello, red pepper, onion, zucchini, monterey jack cheese,  
mesclun greens, herb extra virgin olive oil 

MARYLAND CRAB CAKE SANDWICH   13 
jalapeno mango slaw, bibb lettuce, chipotle remoulade, toasted brioche 

SLOW ROASTED BRISKET SANDWICH   11 
honeycrisp apple slaw, chipotle aioli, pretzel roll 

AVOCADO TOAST   10 

grilled sourdough, extra virgin olive oil, maldon sea salt, fresh fruit 

CHAR-GRILLED SIRLOIN BURGER   12 

bibb lettuce, tomato, red onion, brioche bun 
choice of: sautéed mushroom, caramelized onion, crispy bacon 

crumbled bleu, swiss, american, cheddar 

SHAVED BRUSSELS SPROUTS SALAD *          10 

toasted pepito seed, craisin, egg, bacon,  
shaved pecorino romano, cider vinaigrette 

SPICY COBB *                                            10 

farm greens, adobo grilled chicken, egg, 
avocado, red onion, tomato,  
bleu cheese crumbles, chipotle vinaigrette 

 

 

ADD GRILLED CHICKEN  4 │ GRILLED U-8 SHRIMP  4ea │ SEARED 6oz. SALMON  10 

 

*  GLUTEN FREE 

 


