
 

 
Winter 2020/2021  

Most items on our dinner menu are also available for carry out. 

Chicken Tenders & Fries    $9.99 

Chicken breast breaded and fried crisp. Served with your 

choice of fries. (df) 
 

Buffalo Chicken Tenders & Fries   $9.99 

Our chicken tenders in a traditional Buffalo-style sauce.     

Served with your choice of fries. 
 

Coconut Shrimp & Fries    $12.99 

Six tender shrimp, crunchy coconut coating. Served with          

mango salsa and your choice of fries. (df) 
 

Add on Coconut Shrimp (4)   $5.99 

Mini Crab Cakes     $8.75 

Four boardwalk-style crab cakes served with dill aioli. 
 

Batter-Fried Zucchini    $7.99 

Fried zucchini spears with zippy horseradish cream. (v) 
 

Suzie Wong Egg Roll    $4.50 

A State College & Grange Fair classic for over 50 years! (v,df) 
 

Buffalo Wings     $8.75 

Eight wings tossed in a traditional Buffalo-style sauce.          

Served with ranch or bleu cheese dressing by request.  

Guide to symbols:  (v) vegetarian, (gf) gluten free, (df) dairy free 

Served with your choice of regular or sweet potato fries. 

Mesclun Greens     $8.75 

A simple, elegant salad of tender field greens topped with     

house-made balsamic vinaigrette. (v,gf,df) 
 

Caesar Salad     $9.75 

Crisp romaine lettuce tossed with shredded parmesan,         

tossed in our house-made Caesar dressing. (gf) 

Salad Add-Ons: 

Add Grilled Chicken Breast (gf,df)    $4.99 

Add Grilled Veggies (gf,df)  $4.99 

Add Mini Crab Cakes (4)    $8.75 

Add Coconut Shrimp (4) or Smoked Salmon (gf,df)   $5.99 
 

Choice of dressings:  

balsamic vinaigrette, creamy bleu cheese,  

ranch, Caesar, or oil & vinegar 

Served with your choice of regular or sweet potato fries. 

Chicken Pesto Panini         $13.50 

Grilled, sliced chicken breast, provolone cheese, grilled  

red pepper, and basil pesto on baguette, grilled in our             

sandwich press. 
 

Smoked Beef Brisket Panini        $14.50 

Sliced, house-smoked beef brisket with BBQ sauce, cheddar,  

and classic slaw on baguette, grilled in our sandwich press. 
 

Pulled Pork BBQ Sandwich        $13.75 

Locally raised and slowly braised—our pulled pork is served  

on baguette with melted cheddar, and a garnish of  

house-made coleslaw on the side.  

Croutons available by request. 

Sub your bread for no additional charge. Bread choices: sliced whole grain or baguette. 
Make any sandwich vegetarian by subbing your meat for grilled veggies. 

Choose from a rotating selection of house-made soups,            

including vegetarian, dairy-free and gluten-free options. 
 

Cup  $4.50 Bowl  $5.75 
 

Ask your server about today’ selection! 



 

 

Each comes with a suggested side, but please substitute or add on to suit your taste and appetite! 

(Upcharges apply to some side substitutions.) 

Batter-Fried Fish & Chips    $18.99 

Three pieces of lightly battered cod with a zippy horseradish 

cream for dipping. Served with sweet potato fries. 
 

Pan-Seared Scallops with Grits   $29.99 

Scallops are seared and finished with white wine and garlic, then 

arranged over creamy Parmesan grits. Served with Chef’s        

vegetable sauté. (gf) 
 

NOLA-style Snapper    $25.99 

Inspired by the cuisine of New Orleans, seasoned snapper      

fillet is sautéed in olive oil and finished in a sauce of butter,    

beer, rosemary, “the holy trinity” (onion, celery, green pepper) 

and more. Served with smashed red potatoes.  
 

Local Chef’s Mac & Cheese        $17.99 

Fresh, local fusilli pasta from Fasta & Ravioli Co., tossed in a rich 

cheese sauce made with cream and Amish-made Goot Essa 

cheddar. Served with Chef’s vegetable sauté. (v)       
 

Just the Sides     $14.99 

Choose any three sides from below to enjoy as your meal. Served 

with bread & butter.  

Regular Fries (df)     $3.99 

Sweet Potato Fries (df)    $3.99 

Parmesan Grits (gf)    $3.99 

Linguine Marinara (df)    $3.99 

Chef’s Vegetable Sauté (gf,df)   $3.99 

Grilled Vegetables (gf,df)    $3.99 

Classic Slaw (gf,df)    $3.99 

Chef’s Mac & Cheese    $4.99 

Smashed Red Potatoes (gf)   $4.99 

Side Mesclun Greens (gf,df)   $4.99 

Side Caesar Salad (NOT v)(gf)   $5.50 

Eggplant Parmesan    $17.99 

Tender slices of eggplant, breaded and baked with marinara,        

mozzarella and parmesan. Served with linguine marinara. (v) 
 

Chicken Parmesan    $19.99 

Boneless chicken breast, breaded and baked with marinara, 

mozzarella and parmesan. Served with linguine marinara. 
 

Shawarma Chicken    $19.99 

Boneless chicken breast marinated with olive oil, garlic, cumin, 

paprika, turmeric, cinnamon, and red pepper and  topped with a 

tomato-cucumber relish. Served with grilled vegetables. (gf,df) 
 

Local Smoke BBQ Beef Brisket   $22.99 

House-smoked beef brisket with a sweet & tangy apple BBQ 

sauce. Served with Chef’s Mac & Cheese. 
  

Grilled Beef Tenderloin Medallions*       $32.99 

Tender, hand-cut beef tenderloin grilled to your preferred    

doneness and served with caramelized onions. Accompanied by 

smashed red potatoes. (gf) 

Double Chocolate Decadence Cake   $6.50 

Cheesecake with fresh strawberries  $5.99 

Berkey Creamery Vanilla Ice Cream (gf)  $4.75 

Fresh Strawberries & Vanilla Ice Cream (gf)  $5.50 

Brownie Sundae     $5.99 
 

Add a scoop of vanilla ice cream to any dessert: $2.50 

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale,                                     

Lemonade, Seltzer Water    $2.50 

Iced Tea or Hot Tea    $2.50 

Coffee (regular or decaf)    $2.50 

Pellegrino Sparkling Water (500 ml)  $3.25 

Fiji Water (500 ml)     $3.25 

Fiji Water (1 L)     $4.99 

*The Department of Agriculture has asked us to remind you: consuming raw or undercooked meats, poultry, seafood,  

shellfish, or eggs may increase your risk of foodborne illness. 
 

18% gratuity will be added for parties of 8 or more. 


