
 
 
 
 
 

 
 
 
 

 
                          
                       
 
 
  
 
 
 
 
 
 

FRITTATAS 12 
 

Choice of Cheese: 
manchego, local cheddar, smoked gouda, goat cheese (add $3) 

 
Choice of Herbs: 

basil, cilantro, thyme, rosemary, oregano, Italian parsley, chives 
 

Choice of Vegetables: 
roasted red and yellow bell pepper, roasted tomatoes, scallions, spinach, wild 

mushrooms, grilled onions, broccoli, haricot vert, roasted garlic, avocado (add $3) 
 

Choice of Seafood or Meat: (add 2.50) 
South American shrimp, crab meat, cured salmon 

serrano ham, smoked bacon, spiced ham, chorizo, duck-fennel sausage 
 

C O N T I N E N TA L 
choice of freshly baked croissant, danish or muffin 

fresh fruit, fresh orange or grapefruit juice, 

 coffee or tea   13 

 
EGGS COCHON DE LAIT 

soft-poached eggs,  buttermilk biscuits,  
shredded pork confit, winter mushroom ragout,  

bourbon-bacon hollandaise 12 
 

FRUIT PLATE 
seasonal fruits and berries, honey   8 

 

HUEVOS RANCHEROS  
black beans, tomato sauce 12 

 

TWO FARM FRESH EGGS, ANY STYLE 
choice of smoked bacon, sausage or ham, toast and breakfast potatoes 8 

 

WILD HUCKLEBERRY PAIN PERDU 
crème brulée french toast, walnuts, bourbon crème fraiche 12 

 

MISSISSIPPI BLUEBERRY GRIDDLE CAKES 
   fresh blueberries, pecans, white chocolate-blueberry coulis 11 

 
SMOKED SALMON 

bagel, capers, tomatoes, onions and cream cheese 11 

 

BRANDYWINE RIVER TEXAS LONGHORN BURGER 
Pennsylvania blue cheese, fingerling potato chips 11 with quail egg 12 

 

ROASTED CHICKEN SALAD SANDWICH 
sundried tomatoes, three bean salad 12 

 

“PEOPLE’S CHOICE” CHEESESTEAK SANDWICH 
braised shortrib, truffle aged cheddar 11 

 

GRILLED AMISH CHICKEN 
with red “chilaquiles” 12 

 

HONEY-MISO GLAZED SALMON      
edamame, serrano ham, chinese broccoli, XO sauce  19 

 
SHRIMP AND GRITS 

poblano pepper, grilled onions, tasso-pepper sauce 16 
 

STEAK & EGGS 
grilled flank steak, eggs any style, breakfast potatoes 18 

 
 

F R O M   T H E   B A K E   S H O P          C E R E A L S & Y O G U R T 

Freshly Baked Croissant, Danish or Muffin   4                           Organic Oatmeal    6 
Bagel with Cream Cheese   5                         Assorted Breakfast Cereals   3 
White, Rye or Whole Wheat Toast   3                                                         Yogurt 4 with Granola   5 
English Muffin   3                                       Add Strawberries, Banana or Mixed Berries  2 

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. 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 

MIMOSAS 11 
 

traditional 
 

raspberry & elderflower 
 

bellini 
 

BLOODY MARY’S  
 

nola 10 
absolut peppar, cajun spice rim, andouille sausage,  

grilled shrimp 

 
traditional 8 

celery salt rim 

 
ceasar 8 

absolut peppar, clamato, white anchovies, balsamic vinegar, 
basil, gorgonzola stuffed olives 

 

SMOOTHIES 5 
 

mango, lime & banana 
 

blueberry & ginger 
 

mixed berries & coconut 

 


