
A 18% gratuity will be added to parties of 8 or more. For guests with food allergies or specific dietary requirements, please ask 

to speak to a Manager. Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness 

FROM THE KETTLE 

Soup du jour 

Chef selection made daily 

Cup  6  Bowl  8 

Hearty Chili 

Cheddar Cheese and Scallions  

Cup  6  Bowl  8 

Roasted Kennett Square Mushroom Soup 

Locally Grown Wild Mushrooms, Sundried 

Tomatoes, Fresh Cream with Truffle Oil 

Cup  6  Bowl  8 

 

FROM THE GARDEN 

Crisp Caesar Salad 10 

Hearts of Romaine, Shaved Parmesan  

Cheese, Toasted Garlic Croutons, 

Creamy Traditional Caesar Dressing 

Tropical Crab Salad 13 

Crabmeat, Toasted Coconut, Grape Tomatoes, 

Cucumbers and Orange Segments tossed with 

Spring Mix then Drizzled with Champagne 

Vinaigrette  

Delaware County Farm Fresh Salad 10 

Mixed Baby Greens, Asparagus, Vine Ripened 

Tomatoes, Poached Pears and Goat Cheese 

with your Choice of Dressing 

Cobb Salad 12 

Diced Chicken, Hard Boiled Eggs, Chopped 

Bacon, Tomatoes, Blue Cheese Crumbles and 

Avocado in a Champagne Vinaigrette 

 

Spinach Salad 10 

Baby Spinach tossed with Tomatoes, Chopped 

Bacon, Orange Segments and Red Onions 

with Choice of Dressing  

Salad Accompaniments 

Add Chicken                                          5 

Add Salmon 7 

Add Shrimp  8 

Add Crab Cake                                     10 

 

 

SANDWICHES 

Crab Cake Sandwich   13 

 Served with Lettuce and Tomato on a Toasted 

Brioche Roll 

DuPont Club 12 

Mesquite Turkey, Bacon, Swiss Cheese, 

Lettuce, Tomato and Dijonnaise 

Philly Cheese Steak 11 

Shaved (Beef or Chicken), Choice of 

Provolone Cheese or American 

Caramelized Onions 

Embers Melt 9 

Smoked Ham, Dijonnaise, Swiss 

Cheese, Caramelized Onions, 

Roasted Peppers on Toasted Sour 

Dough Bread  

Roast Pork Sandwich 12 

Slow Roasted Pork Shoulder carved then 

topped with Our House Made Slaw with Apple 

Bourbon BBQ Sauce on Toasted Brioche Roll 

Grilled Chicken Capri 10 

Grilled Chicken, Spinach, Aged Provolone, 

Roasted Pepper Aioli on a Brioche Roll 

Chicken Parmesan Melt 10 

Breaded Chicken Breast Coated in Italian 

Breadcrumb then Fried and topped with 

Marinara, Mozzarella Cheese on Long Roll 

Fish & Chips 12 

Beer Battered Cod served with a side of 

Spicy Remoulade, Fries and Malt Vinegar   

 

All Sandwich serves with Craft House Chips 

(Add Fries) 2 

(Add Onion Rings) 3 


