BRUNCH at the SQUARE 10am-2pm
SMOOTHIES 5

Mango Lime and Banana / Blueberry and Ginger / Mixed Berries and Tender Coconut

FRITTATAS 12
“‘make your own”

Choice of Cheese
manchego, local cheddar, goat cheese, smoked Gouda
Choice of Herbs
basil, cilantro, thyme, rosemary, oregano, ltalian parsley, chives
Choice of Vegetables
roasted red and yellow bell pepper, roasted tomatoes, scallions, spinach, wild
mushrooms, grilled onions, avocado, broccoli, haricot verts, roasted garlic
Choice of Seafood or Meat (additional 2.50)
South American shrimp, crab meat, cured salmon
Serrano ham, smoked bacon, spiced ham, chorizo, duck-fennel sausage

BREAKFAST

Continental
fresh orange or grapefruit juice
choice of freshly baked croissant, danish or muffin
fresh fruit and freshly brewed coffee or tea 13

Poached Eggs with Truffle Oil 12
Atop brioche toast, wild mushrooms and guanciale sauce

Huevos Rancheros 12
Black beans and tomato sauce

Two Farm Fresh Eggs, Any Style

choice of smoked bacon, sausage or ham, Toast and breakfast potatoes 8

French Toast
rustic pain perdu, toasted pecans, bananas,
and pure Pennsylvania maple syrup 10

Belgian Waffles

waffles with seasonal fruits and chocolate marshmallow ice cream 10

SALADS, SANDWICHES AND MAIN COURSES

Yellow Fin Tuna “Caesar” Salad
fingerling potatoes, white anchovies, haricot vert and candied grape tomatoes 13

West Chester Texas Longhorn Burger
Pennsylvania blue cheese and fingerling potato chips 11 with quail egg 12

Grilled Chicken Sandwich

maple roasted bacon, “black” chicken, pesto aioli and local pepper jack cheese 13

Free Range Beef Short Rib Sandwich

fresh horseradish, garlic aioli, watercress and caramelized onions 11

Grilled Amish Chicken
With red “chilaquiles” 12

King Salmon
French lentils and duck confit 14

Pan Seared Yellow Tail Snapper
creamy polenta 11

Grilled New York Strip Steak
mushrooms and chorizo stuffed pablonao pepper 15

DESSERTS

Local and Imported Artisan Cheeses Madagascar Vanilla Ice Cream Puff
with nuts and fruit bread 3 for 9 /5 for 15 with wet walnuts and caramel 7
Valrhona Chocolate Tart Roasted Local Apples
with orange and ginger ganache 6 with cinnamon ice cream 6

Executive Chef Guillermo Tellez
Chef Tellez Supports Monterey Bay Seafood Watch through River & Glen in Warminster Pennsylvania
Private Dining & Special Events - Book your holiday party or special events on the Square in Philadelphia’s newest restaurant. For more information, give us a call at 215.563.5008.
18% Gratuity on Parties of Six or More

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



