


Starter Plates   $4ea 
The Silverspoon 
BYOB
Dinner Menu

Contemporary Local Cuisine &  BYOB
Dinner Tues-Sat 5:00-9:00                 Brunch/Lunch served daily 10:00-3:00    
Eagle Village Shops 503 W Lancaster Ave Wayne, Pa 19087   (610)688-7646                      
       consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of foodborne illness

Chili Roasted Almonds &Cherries 
Marinated mixed Olives

Pickled PEI Mussels, cucumber kimchi
Sweet Potato Chips, smoky blue dip

Artisanal local Cheeses and Charcuterie    $12/18


Soups

Mushroom Bisque, truffle croutons, orange-fennel oil 5/8
Roasted Squash & Apple bisque, nutmeg, cream 5/8


Salads

Mixed Baby Lettuces, oven cured tomatoes, pickled red onion, cucumber, lemon, olive oil  8
Heirloom Beets, Baby Spinach, red wine vinaigrette, walnuts, bacon, Shellbark Hollow goat cheese 11
Warm Frisee, duck confit, pickled red onion, roasted baby mushrooms, feta, classic red wine vinaigrette   10
Baby Arugula, honey roasted pears, smoked blue cheese, crispy pancetta, herb vinaigrette   10 

Orange lavender-cured Gravlax, mixed baby lettuces, lemon, capers  12 

Appetizers
Mussels, roasted garlic and shallot confit, saffron, white wine, chorizo broth   10
Country style Lamb and exotic Mushroom Terrine, pickled red onions, capers, grainy mustard  15
Panko-crusted Headcheese, spicy mustard greens, sweet and sour pinot noir vinaigrette  8 
Warm Pecan-crusted Brie, cranberry chutney, fruits 11
Duck Liver Pate, whole grain mustard, pomegranate, & multi grain bread  8
[bookmark: _GoBack]
Main Course
Pan Seared diver Scallops, exotic mushroom and leek ragu   30
Hazelnut-crusted Trout, bliss potatoes, haricot verts, lemon, whole mustard sauce   24
Petite Poulet, semi-boneless roasted local chicken, mushroom risotto, roasted garlic jus 21
Crescent Farms Duck Breast, braised chard, hazelnuts, cherry, cabernet reduction, dark chocolate  26
Pork Osso Bucco, pumpkin grits, cippolinni onions, natural jus   23
Cassoulet, duck confit, ham, garlic sausage, white bean stew, duck cracklin’ panko   21
Beef Petite Tender, port wine shallot and smoked blue cheese butter, exotic mushrooms, garlic fries   28
Gnocchi, venison ragout, caramelized bacon, pecorino romano   21
Squash Fettuccini Alfredo, wild mushrooms, winter squash and sage cream   19
Rye-breaded Veal, baby arugula, honey roasted pears, goat cheese   25

Five Course Chef’s Tasting  55

We cordially request the entire table’s participation




