
Entrée Salads Entrée Salads 
grilled chicken kale caesar salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 17.00 
PARMESAN, FOCACCIA CROUTON, CAESAR DRESSING

ADD  Chef Ben’s Fried Chicken $18  Grilled Shrimp $23  Ahi Tuna* $21  Crab Cake $29

pcc cobb salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 15.00 
SMOKED CHICKEN, GRAPE TOMATO, HARD-COOKED EGG, BACON, BLUE CHEESE,  

AVOCADO, BROWN DERBY DRESSING • GF

fennel-crusted ahi tuna *  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 19.00 
OLIVE PURÉE, FINGERLING POTATOES, HARICOTS VERTS, HARD-COOKED EGG,  

ROASTED TOMATO, ARUGULA, SHERRY-SHALLOT VINAIGRETTE • GF

roots, fruits and leaves  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 15.00 
QUINOA, HEIRLOOM BEETS, SEASONAL CITRUS, FENNEL, BIBB LETTUCE,  

MEYER LEMON DRESSING • GF 

ADD  Grilled Chicken $20  Chef Ben’s Fried Chicken $21  Grilled Shrimp $23   

Ahi Tuna* $21  Crab Cake $29

goat cheese tart .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 13.00 
CARAMELIZED ONIONS, ROASTED OYSTER MUSHROOMS, CARAMELIZED APPLES,  

GRILLED RADICCHIO, FIG VINAIGRETTE

Lunch Entrées Lunch Entrées 
quiche of the moment .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 14.00

SEASONAL QUICHE, SALAD OF ARUGULA, TOMATOES, HARICOTS VERTS, PARMESAN,  

SHERRY SHALLOT VINAIGRETTE

pcc jumbo lump crab cake . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 21.00

ITALIAN SAUSAGE, BROCCOLI RABE, POBLANOS, SMOKED TOMATO CREAM • GF 

grilled 6oz flat iron steak * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 20.00

HARICOT VERTS, HOUSE CUT FRENCH FRIES, ARUGULA SALAD, BISTRO AIOLI • GF

SandwichesSandwiches
Choice of Side:  
House Cut French Fries • Sweet Potato Fries • PCC Chips • Seasonal Fruit •  
Ceasar Salad • Mixed Green Salad  

 
chef ben’s south philly fried chicken sandwich . .  .  . $ 15.00 
BROCCOLI RABE, AGED PROVOLONE, ROASTED RED PEPPER, CHERRY PEPPER AIOLI,  

BAKER STREET ROLL

the heights burger *  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 17.00 
BRISKET/SHORT RIB BLEND, COOPER SHARP, SMOKED ONION AIOLI, BIBB LETTUCE,  

TOMATO, HOUSE PICKLES, BAKER STREET ROLL

oyster mushroom po’boy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 12.00 
KENNETT SQUARE MUSHROOMS, POBLANO AIOLI, BIBB LETTUCE, TOMATO,   

BAKER STREET SEEDED ROLL

chicken salad croissant .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 12.00

PCC CHICKEN SALAD, LETTUCE, TOMATO, CROISSANT

turkey blt  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 16.00

BOAR’S HEAD TURKEY, APPLEWOOD SMOKED BACON, BIBB LETTUCE, TOMATO,  

MAYO, HOMEMADE SOURDOUGH BREAD

tuna salad toast  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 13.00

PCC TUNA SALAD, HUMMUS, AVOCADO, PICKLED ONIONS, TOASTED SOURDOUGH

L U N C H

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NibblesNibbles
smoked chicken wings 

CALABRIAN CHILI GLAZE,  

BLUE CHEESE DRESSING • GF

5 PCS  $ 13.00   10 PCS  $ 20.00

crispy brussels sprouts 
GRAPES, BACON, PECORINO,  

CHARRED LEMON AIOLI
$ 12.00

marinated olives 
SHERRY VINEGAR, CITRUS, GARLIC, THYME • GF

$ 4.00

warm gougères 
FILLED WITH BACON-PIMENTO CHEESE

$ 7.00

chef steve’s bar nuts 
ASSORTED FLAVORED SEASONAL NUTS

$ 6.00

SoupsSoups
snapper soup 

TRADITIONAL GARNISH,  

HARD-COOKED EGG, SHERRY 
$ 9.00 

smoked brisket chili 
BROWN BUTTER CORNBREAD, CHEDDAR,  

SOUR CREAM, SCALLIONS 
$ 13.00

lobster pepper pot 
MAINE LOBSTER, BUTTERNUT SQUASH,  

CHARD • GF 
$ 13.00

ben burger  
EXECUTIVE CHEF

shawn scanlon  
CHEF DE CUISINE

parker dieffenbach 
SOUS CHEF


