
S M A L L  P L A T E S

Cider Steamed Mussels GF P 15.95
spicy sausage, hard cider broth, focaccia

Seared Pork Belly GF 15.95
bourbon braised apples, sweet potato puree,
maple grain mustard reduction

Mushroom Marrow Dip 15.95
grilled rosemary & garlic focaccia

Autumn Flatbread 16.95
butternut squash, prosciutto, caramelized onions, arugula, dates,
smoked blue cheese, apple cider glaze

Crispy Chicken Wings GF 15.95
homemade buffalo or bourbon bbq sauce,
creamy gorgonzola or ranch dressing, carrots and celery

House Chicken Tenders 14.95
buttermilk herb marinated, honey mustard, sriracha ketchup
·  D I N E  I N  O N LY   ·

S O U P

KSQ Mushroom Soup GF 8.95
local mushrooms, cream, mushroom stock

Guinness Braised Chili 11.95
cheddar jack, scorched jalapeño, homemade cornbread

Soup of the Day MP

S A L A D

Fall Harvest GF V 15.95
kale, shaved brussels, sweet potato, dates, apples, pomegranates,
aged cheddar, pumpkin seeds, cider maple vinaigrette

Poached Pear GF V 16.95
spring mix, arugula, shaved fennel, golden beets, figs, celery,
spiced pecans, brie, creamy pear vinaigrette

Steak & Wedge * GF V 26.95
10oz ny strip, oven dried tomatoes, baby gem lettuce,
smoked blue cheese, bacon lardons, balsamic reduction

Caesar GF side 6.95 | entrée 11.95

shaved parmesan, homemade croutons
caesar dressing contains anchovy

House GF V side 6.95 | entrée 11.95

mixed greens, tomato, cucumber, carrot, cranberries, walnuts

S A L A D  P R O T E I N S

5oz ny strip 12.95 atlantic salmon 10.95
shrimp 8.95 chicken 7.95

H O U S E M A D E  D R E S S I N G S

balsamic vinaigrette, creamy gorgonzola, caesar,
cider maple vinaigrette, creamy pear vinaigrette, ranch

L O C A L L Y  S O U R C E D  |  I N T E N T I O N A L L Y  S I M P L E

Simple food, made well. Seasonal by design and local whenever we can be.
This menu is built around what's good right now. Please enjoy!!

Sandwiches
Wyncote Cheesesteak 17.95
shaved ribeye, caramelized onions, cherry peppers,
cooper sharp cheese

Three Cuts Burger * GF V 17.95
our blend of hanger, short rib and brisket, lettuce, tomato, red onion,
cheese, brioche bun

Grilled Hot Honey Chicken Wrap 15.95
roasted red peppers, dill pickles, romaine, pepperjack cheese,
hot honey mustard

Fried Cod Sandwich 16.95
caesar salad, red onion, bacon, lemon aioli

Club Sandwich full 14.95 | junior 12.95

roasted turkey, applewood smoked bacon, lettuce, tomato, mayo
Ancho Chili Chicken Sandwich GF 15.95
lettuce, tomato, pepperjack cheese, ancho lime aioli

Warm Lobster Crab Roll GF 19.95
celery, fresh herbs, lemon, drawn butter, brioche bun

S A N D W I C H  S I D E S

hand cut fries or Herr's chips

substitute (add $3): slaw, fresh fruit, onion rings, house or caesar
salad

C A N  B E  P R E PA R E D GF G L U T E N  F R E E V V E G E TA R I A N P P E S C ATA R I A N

plant-based protein burger & gluten free bread choices available
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

F A L L  2 0 2 6  L U N C H


