LUNCH

MENU

SOUP & SALAD

MAIN

Country club sandwich 18

sOup Of the day 8
xix salad 12

sliced turkey, country bacon, fried egg, boston lettuce,
grilled portabella, chili tomato aioli, toasted wheat bread, french fries

boston lettuce, pickled red onion, green meadow farm country bacon,
radish, cornbread croutons, green goddess dressing

lOcal BaBy kale and Brussels sprOuts salad 14

pickled grape, apple, toasted pine nuts, shaved sheep’s milk cheese
creamy duck bacon-dill dressing

parker house roll, green tomato tartar sauce, boston lettuce, tomato, kosher
pickle, old bay french fries

Skuna Bay salmon 30

craB salad 18

grilled corn, avocado, cherry tomato, bagel chip, lemon dressing
crab cake 18
*beef coulotte 16
grilled chicken 8

brussels sprouts, cauliflower, vadouvan coconut honey nut squash puree

Lancaster “free” chicken “a la king” 30

confit chicken leg with kennett square mushrooms, sherry cream sauce,
red pepper puree

STARTERS
B

Maryland crab cake sandwich 22

craB nOrmande 16

*Steak frites 30

granny smith apple, calvados, herb aioli

grilled snake river farms coulotte, beef fat french fries, vidalia onion puree

shrimp cOcktail 16

*Grass-fed angus burger 18

absolut limon cocktail sauce
B

maryland craB cake

clothbound cheddar, brioche bun, french fries

18

Roasted rohan duck breast 33

green tomato chow chow, endive julienne
Sauce tartar

celery root puree, rosemary caramelized apple, roasted chestnut ,

*tartar Of the day 16

SIDES

pan seared scallOps 17

Beef fat fries 7

vanilla-cardamom duck jus

chorizo seco, julienne of apple and celery root remoulade style creamy
toasted peanut

Crab and clothbound cheddar mac & cheese 16
Green beans, toasted almond, garlic, parsley 9

CAFE LUNCH TABLE
$26 per person, includes soda or iced tea

FIRST COURSE
daily selection of fresh salads, soup, charcuterie and artisanal cheese
SECOND COURSE

Braised short rib
Young carrot, mashed potato, apple and celery root remoulade

Torchio pasta
kennett square mushrooms,sage, heirloom pumpkin cream sauce

Roasted quail
roasted cauliflower, glazed figs, brown butter, sage

Croque monsieur
Green Meadow Farm Ham, tradional mustard, gruyere sauce, served with fries

Fish of day
THIRD COURSE
selection of mini cakes, parfaits, and individual desserts

B-Our signature items exemplify the proud history of The Bellevue and locality we have called home for over 100 years.
*eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses.
a 20% gratuity is added to all checks with parties of 6 or more

