LUNCH MENU

starters

sesame ahi tuna | 18
Asian cabbage slaw, ponzu, wasabi

urban fried calamari | 17

Spicy marinara and sliced
hot cherry peppers

shrimp cocktail | 18
Half dozen, cocktail sauce

chicken lemongrass potstickers | 18
Ginger soy glaze and sriracha aioli

buratta toast | 16

Rustic grilled french bread,
roasted tomato, micro greens
with EVOO and balsamic glaze

buffalo wings | 18
Crispy wings, buffalo sauce,
blue cheese crumble

truffle fries | 14
Tossed with truffle oil,
and parmesan cheese

with roasted garlic aioli @

wild mushroom flathread | 16

Foraged wild mushrooms, caramelized
onion, lancaster goat cheese
truffle oil and arugula

philly flathread | 16
Shaved steak, provolone, peppers,
onions, mushrooms

soups & salads

Add | Chicken 6 Shrimp 9 Salmon 12 Crabcake 16 Ahi Tuna 14

tomato soup | 10
Roasted tomatoes, basil cream @

new england clam chowder | 13
Chopped clams, bacon, potato,
black peppercorn, cream

1855 steak and wedge salad* | 24
Beef sirloin, baby iceburg wedges,
grape tomato, maytag bleu
cheese, crumbled bacon and
bleu cheese dressing

sarah’s cobb salad | 18
Avocado, bacon, grape tomato,
maytag bleu cheese, hard boiled egg,

dijon vinaigrette @

caesar salad | 13
Romaine lettuce, grape tomato,
parmesan and croutons

crab and avocado salad | 25
Lump crabmeat, butter lettuce,
avocado, pickled pepper marinade,
tarragon caper dressing

handhelds

Served with fries
Substitute side house salad 3

caprese chicken sandwich | 16
Grilled chicken, roasted red pepper and
mozzarella on toasted ciabatta roll

ultimate grilled cheese | 16
Toasted seven grain bread, smoked
applewood bacon, tomato, mozzarella and
provolone cheese, served with tomato soup

keating’s famous burger* | 16
Two 40z patties, lettuce, tomato
and cheddar cheese

Add |Fried Egg 3

penn’s landing cheesesteak | 18
Shaved ribeye steak, caramelized onion,
cheddar cheese sauce

desserts

rustic apple galette philadelphia cheesecake chocolate cake
Warm apple pastry, Hand whipped cream Chocolate sponge cake,
caramel and vanilla ice cream 12 chocolate glaze
12

12
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food born illness. A 20% service charge will be added to parties of 6 or more.

@ - Vegetarian

entreeés

blackened salmon | 34
Corn risotto, roasted red pepper,
parmesan cheese, basil oil and
sriracha honey

new york strip steak | 42
14 oz strlp steak, bleu cheese
bacon butter, roasted potato

and grilled asparagus

roasted chicken | 29
Yukon gold mashed potato, roasted
baby carrot with natural jus




