CLASSIC RED SAILOR SANGRIA
Gran gala orange liqueur, blackberry
brandy, red wine blend, seasonal fruit

SOUP & CHOWDER

STARTERS

REFRESHING COCKTAILS
9

23

glass carafe

23
9
SPRUCE STREET WHITE SANGRIA
triple sec, white wine blend, lemongrass glass carafe
essence, mint, orange, lemon
PEPPERED BACON BLOODY MARY
Absolut peppar, tomato juice, hot sauce,
Worcestershire, horseradish, smoked bacon
JUPITER GERMAIN MIMOSA
St. Germain elderflower, champagne, orange

10

11

FROZEN SPECIATIES
CLASSIC MARGARITA
signature silver tequila, triple sec, agave, fresh
squeezed lime juice

10

10
SIGNATURE PEACH BELLINI
champagne, peach nectar, schnapps, white wine
RIVERSIDE RUM RUNNER
Coconut rum, blackberry brandy, orange juice,
strained pineapple

10

WHITE WINES BY THE GLASS
Zonin, Prosecco Split, Italy
Beringer, White Zinfandel, California
Wente, Riesling, California
Canyon Rd., Sauvignon Blanc, California
Caynon Rd., Pinot Grigio, California
Canyon Rd., Chardonnay, California
Robert Mondavi, Chardonnay, California
*full wine list available upon request

12
8
11
8
8
8
11

RED WINES BY THE GLASS
Pascual Toso, Malbec, Argentina
Canyon Rd., Pinot Noir, California
Elouan, Pinot Noir, Oregon
Canyon Rd., Merlot, California
J. Lohr Estate Los Osos, Merlot, California
Canyon Rd., Cabernet, California
Mezzacorona, Cabernet, Italy
*full wine list available upon request

11
8
12
8
11
8
13

HANDHELDS

FIRECRACKER SHRIMP
grilled jumbo shrimp, horseradish aioli

13

OLD FASHIONED CHICKEN NOODLE
egg noodle, pulled chicken, mirepoix

7

URBAN FRIED CALAMARI
sweet and spicy cherry peppers, arrabbiatta,
sriracha aioli

12

FISHERMAN’S CLAM CHOWDER
smoked pancetta, Idaho potato, leeks, black
peppercorn, old bay seasoning

8

LOBSTER BISQUE
fresh Maine Lobster, garlic clove, cayenne
pepper, tarragon, sherry

9

10
GOAT CHEESE FRITTERS
elderflower honey, blackened pepper, chipotle
cumin aioli
10
AVOCADO BRUSCHETTA
hass avocado, lemon zest, feta cheese, toy box
tomato, sour dough baguette
SESAME CRUSTED AHI TUNA*
pickled watermelon radish, Asian pea shoots,
chili pepper oil

13

CHEESESTEAK LANDING EGGROLLS
shaved steak, caramelized onion, provolone,
Yard’s cheddar ale

12

HARBORSIDE WINGS
house crafted hot sauce, creamy blue cheese

12

BUFFALO CRACKIN’ CHICKEN DIP
spicy buffalo chicken breast, cheddar cheese,
crumbled blue, Philadelphia cream, fried
wontons

9

MARGARITA FLATBREAD
fresh mozzarella, tomato ragu, roma tomato,
ribbons of basil

10

12
CHICKEN ATHENA FLATBREAD
feta, mozzarella, spinach, bacon, grilled chicken
garlic, oil
13
GORGONZOLA AND PEPPERED STEAK
grilled skirt steak, arugula, red onion, charred
tomato, gorgonzola spread, shaved parmesan,
balsamic reduction

Merchants of culinary cuisine and craftsmanship

11

KEATING’S SIGNATURE CHEESEBURGER*
crispy fried onion, lettuce, tomato, Yard’s cheddar
ale, brioche

14

BANG BANG SHRIMP TACOS
watercress, citrus napa slaw, salsa verde, chipotle
aioli, soft shell tortillas

15

16
GRILLED SALMON BLT
heirloom tomatoes, applewood bacon, bibb lettuce,
pesto herb mayo, rustic roll

SALADS
FARMER’S MARKET
watercress leaf, Granny smith apple, glazed
pecan, sliced radish, poppy seed lemon oil,
goat cheese fritter

14

HEIRLOOM TOMATO AND BURRATA
micro green leaves, chicory radicchio, basil
pesto infusion, charred crostini

14

SUMMER SALAD
baby spinach, arugula, strawberry, blueberry,
feta, citrus dressing
add ahi tuna* 9

13

12
CAESAR
romaine, heirloom tomato, parmesan, anchovy
garlic, crostini
add chicken 5
add shimp
6
add salmon
9

FLATBREADS

ULTIMATE GRILLED CHEESE
apple wood bacon, heirloom tomato, smoked
mozzarella, guyère, brioche

SARAH’S SALAD
red quinoa, mixed green, tomato, avocado,
cucumber, cumin balsamic
add crab cake 9

15

FORK AND KNIFE BURGER*
hand seasoned angus patty, jersey tomato,
Yard’s cheddar ale, mixed greens, citrus
vinaigrette

14

14
CLASSIC PHILADELPHIA CHEESESTEAK
shaved steak, caramelized onion, Yard’s cheddar ale
ROPE & ANCHOR CHICKEN SANDWICH
baby green, heirloom tomato, applewood smoked
bacon, smoked mozzarella, dijon mayo

15

15
BUTTERMILK FRIED CHICKEN SANDWICH
southern style, crispy pickled slaw, hot pepper mayo
18
DOCK STREET LOBSTER ROLL
Maine lobster, celery stalk, mayonnaise, lemon
drizzle, snipped chives, buttered split top potato roll
CRISPY ATLANTIC COD SANDWICH
lettuce, tomato, hand battered fish, lemon juice,
tarter, malt vinegar, dill pickle, baguette

15

*all handhelds served with skin on french fries

ENTREES
LANCASTER HERB CRUSTED CHICKEN BREAST 22
pan seared, seasonal vegetable nest, roasted garlic,
herb jus
HAND BATTERED FISH AND CHIPS
artisan crafted beer batter, Atlantic cod, skin-on
potatoes, malt vinegar and lemon tarter

18

GRILLED PINEAPPLE AND TOFU SKEWERS
squash, button mushroom, red onion, pepper,
teriyaki glaze, cauliflower rice, corn on the cobb

19

OAK PLANK SALMON
smoked verlasso filet, stone ground mustard,
wild rice, balsamic glaze, broccoli

27

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition. An automatic 20% service charge will be added to parties of six or larger.

LUNCH

