to share (or not)
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CRISPY BRUSSEL SPROUTS 11

ogoat cheese, asian pear, toasted peanuts,

vietnamese fish sauce caramel

FRIED SHRIMP & PICKLES 13.75

gulf shrimp, comeback sauce, lemon

“BTB” TWICE COOKED WINGS 11

“better than buftalo,” hot house sauce, smokey blue cheese,

bread for sopping
“NOT”"ZZARELLA BALLS (GET IT2) ¢

gooey melty cheese, cheddar & vinegar powder dusted,

lots of other fun things for dipping
BURRATA 15

fig & cranberry marmalade, Benton’s smoked bacon,

candied walnuts, vin cotto, toast

the beet

BIG DADDY BURGER 14.50
2 beef patties, griddled & mustard slathered,

caramelized onions, cooper sharp, shaved lettuce,

special sauce, griddled potato bun
ADD SIDE FRIES - 3

THE BUTCHER BOARD MP

choice of local angus beet steaks with “T'WB” garlic toast,

Korean chile butter, ask server for today’s selections

(based on availability)
ADD SIDE GARLICKY KALE - &

pi1es

THE OBLIGATORY CHEESE PIZZA 10

san marzano tomato fondue, mozzarella, gruyere &

pecorino cheeses, perfectly cooked

THE MARPLE PIE 14.50

serrano ham, smokey blue cheese, dried tigs, gruyere,

truftle honey, garlic crust

KENNETT SQUARE MUSHROOM PIZZA 14

whipped ricotta, roasted garlic, balsamic vinegar

CHARCUTERIE PIZZA 15

capicola ham, spanish chorizo, romesco, fresh mozarella
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boring with coarse salt & heinz ketchup
OR

jazzed up with garlic, buttered crab & special sauce

FALL BABY KALE & ARUGULA SALAD 10

asian pear, dried cranberries, candied walnuts, goat cheese,

cider vinaigrete

ADD FRIED OR SAUTEED SHRIMP - 8
FRIED CHICKEN - 6

SCOTTISH SALMON - 8

BROCCOLINI “CAESAR” 10
garlicky croutons, soft boiled egg,

caesar dressing, shower of grated pecorino
ADD FRIED OR SAUTEED SHRIMP - 8

FRIED CHICKEN - 6

SCOTTISH SALMON - 8

We use a very special black angus beef that is hand selected and }
raised for us by Matt Cordell on his family's farm in Chambersburg, PA.

LUNCH LADY SLOPPY JOE 11.50

spicy, sweet, and tangy with white onion, house pickles,

oriddled potato bun
ADD SIDE FRIES - 3

OLD SCHOOL ROAST BEEF SANDWICH 14.50

slow cooked beet, crispy onions, horseradish aioli,

mushroms, Scott’s cheese blend, beet jus for dunking
ADD SIDE FRIES - 3

DUE TO THE SPECIAL NATURE OF OUR BEEF AND THE AVAILABILITY OF THIS

PARTICULAR CUT, SUPPLIES ARE LIMITED. COME FARLY!

want more?

CRISPY FRIED CHICKEN SANDO 12.50

butermilk brined & ranch spice dusted, dill pickle slaw,

Duke’s mayo, griddled potato bun
ADD SIDE FRIES - 3

“GNOCCHI & MUSHROOMS” 19

trutfle & gruyere gnocchi, veal jus, fresh herbs, maitake

mushrooms among others
ADD “TWB” GARLIC TOAST - 3

sweet endings

KOPY KAT KRUNCH BAR 8

milk chocolate & peanut butter bar, dark chocolate sauce,

whipped cream

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
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specialty cocktails

DELCO QUEEN 10

hornitos blanco, ambrosia, lime,

san pellegrino pompelmo

POMEGRANATE MARGARITA ¢

hornitos blanco, pama, triple sec, lime

MARPLE TEA 10

maker’s mark, oolong tea, passionfruit,

lemon, mint

THE 008 11

knob creek, knob creek rye, averna,

antica carpano, orange bitters

MANGO SPLASH ¢

capt. morgan’s spiced rum, fiero,

vanilla, mango, coconut water, sour mix

BUTTERFLY KISSES 10

roku gin, lavender, lemon, sparkling

BLOODY GOOD THYME ¢

kiki vodka, thyme, lemon, blood orange

SECOND TO LAST WORD 11

roku gin, st germaine, green chartreuse,

lemon, mint

LUCKY LADY 10

ketel one vodka, olive juice

NEIGHBORHOOD BREEZE ¢
kiki vodka, pineapple, cranberry

classic cocktails

SAZERAC 10

resurgent rye, peychaud’s bitters,

absinthe, sugar

OLD FASHIONED ¢

resurgent rye, bitters, raw sugar

PROPER WHISKEY SOUR 10

resurgent young american bourbon,

lemon, lime, raw sugar

FRENCH 75 9

revivalist sumertide gin, lemon,

sparkling

CORPSE REVIVER #2 11

revivalist equinox gin, lillet blanc,

cointreau, lemon, absinthe

MOSCOW MULE ¢

kiki vodka, ginger beer, lime

BLOODY MARY 9

kiki vodka, house-made bloody mix

house draftts

GUINNESS ¢
Irish Dry Stout, Dublin, I1E, 4.2%

COORS LITE 4
Light Lager, Golden, CO, 4.2%

MILLER LITE 4
Pilsner, CGhicago, 1L, 4.2%

ALLAGASH WHITE ¢
Witbier, Portland, ME, 5.2%

25P UP N OUT HAZY IPA ¢
NE IPA, Aston, PA, 6%

YARDS PHILLY PALE ALE 5
Pale Ale, Philadelphia, PA, 4.6%

COASTAL EVACUATION 7 (1002)
Double IPA; Cape May, NJ, 8%

VICTORY DIRT WOLF 7 (1002)
Double IPA, Downingtown, PA, 8.7%

GOLDEN ROAD WOLF PUP 5
Session IPA, Anaheim, CA, 4.5%

ROY PITZ BEST BLONDE ¢
Golden Lager, Ghambersburg, PA, 4.5%

CAPT LAWRENCE CLASSIC ¢
Lager, Elmstord, NY, 4.2%

WEEKEND WARRIOR ¢
Hazy Pale Ale, Pennsauken, N]J, 5.8%

Marple-Wide

BEER & A SHOT 6
Coors Light can or Miller Lite can

and a shot of Evans Williams

homage dralts

SIERRA NEVADA PALE ALE 5
Pale Ale, Chico, CA, 5.6%

MODELO 5
Pislner-style Lager, Mexico City, 4.4%

STELLA ARTOIS 5
Pilsner, Leuven, BEL, 5%

PERONI 5
[talian Lager, Vigevano, I'T, 5.1%
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wine

SPARKLING

DE PERRIERE BRUT 10
Chardonnay, Burgundy, FR

CREMANT DE BOURGOGNE 12
Pinot Noir/Chardonnay, Burgundy, FR

SPARKLING ROSE

CREMANT DE BORDEAUX 12
Merlot, Malbec, Bordeaux, FR

WHITE
PINOT GRIGIO 8
Rapido, Veneto, I'l

CHARDONNAY 11
Peirano Estate, Lodi, CA

SAUVIGNON BLANC 10
Giesen, Marlborough, NZ

RIESLING 10
[Leonard Kreusch, Rheinhessen, GER

RED

COTES DU RHONE 10
Seguret, Rhone, FR

PINOT NOIR 9
Paul Mas, Columbia Valley, CA

CABERNET SAUVIGNON 11
Block Nine, CA

MALBEC 10
Chateau Noziers, Cahors, FR

BORDEAUX 12
Au Grillon, Bordeaux, FR

bottles/cans

DOWNEAST CIDER 5
GOOSE ISLE 312 SHANDY 6
DOGFISH SEAQUENCH 6
GREAT LAKES PORTER 6
HEINEKEN 5

SHINER RUBY REDBIRD 5
SHINER BOCH 5

SLY FOX PIKELAND PILS 5
OMMEGANG 3 PHILOSOPHERS 7
YUENGLING 4
CORONA/CORONA LIGHT 5

PBR 4

HIGH NOON 5

WHITE CLAW 5

HEADY TOPPER 9
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