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Entrees
Delmonico ~ $21
16 oz. chargrilled, trimmed Delmonico cooked to your liking.

Maple Dijon Pork Loin ~ $15
Boneless pork loin chargrilled and brushed with a Maple Dijon sauce, made with
Sullivan County’s finest Maple syrup.

Island Chicken ~ $16
A pair of grilled, boneless breasts of chicken brushed with an island-inspired glaze,
topped with grilled pineapple and smoked cured pork.

Yuengling Battered Haddock ~ $11
Yuengling Lager is the secret in this flaky battered haddock filet.

Cuban ~ $12
Juicy sliced pork loin, baked ham, Swiss cheese and sliced pickles grilled on a buttered roll, that’s
a traditional Cuban. Mustard served on the side for your dipping pleasure.

Tulip Burger ~ $12
6 oz. Angus burger grilled and topped with smoked Gouda cheese, avocado,
lettuce, tomato and onion.

Lenten Wrap ~ $12
Flour tortilla stuffed with battered cod filets, avocado wedges, spring mix,
Cheddar cheese and chipotle mayo.
The above entrees are served with 2 sides of your choice: Red Mashed Potatoes,
Roasted Vegetables, Tossed Salad, Coleslaw, Hand-Cut Fries, Spicy Fries (add $1.00),
Sweet Potato Fries (add $1.00)

Penne Alfredo ~ $13
Penne pasta smothered in a creamy Parmesan cheese sauce. Add chicken for $3.00,
Add shrimp for $5.00. Served with garlic bread and your choice of one side.

Appetizers
Smoked Trout - $9
Vegetable Pot Stickers - $5
French Onion Soup - $5

Dessert
Homemade Dessert of the Week
Leiby’s Vanilla Ice Cream

Drink Specials
Troegs First Cut Mango IPA $5.75
Each spring, hop growers dust off their pruning shears and trim the first shoots,
bolstering the bines for a rich growing season. First Cut – a mouthful of silky Simcoe
and a touch of mango – is a nod to this ritual, without which the world would be a
less hoppy place. 6.2% ABV.

Troegs Nugget Nectar $5.75
Squeeze those hops for all they’re worth and prepare to pucker up! Nugget Nectar
Ale will take hopheads to nirvana with a heady collection of Nugget, Warrior and
Tomahawk hops. 7.5% ABV.

Samuel Adams Cold Snap $4.00
Stirring from the haze of winter, this refreshing unfiltered White Ale awakens its
smooth wheat with the bright snaps of spring spices. 5.3 % ABV.

Wyndridge Farms Rose Cider $5.00
This cider was laid down with grape skin contact after a co-fermentation of apples
and red grape must. Inspired by one of the oldest wines known to man, this dry cider
has a neon strawberry color and a delicate fruity/acidic balance. 6.2% ABV.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Baby on the way or planning a wedding in the near future?
The Wetlands and Pearl’s Pavilion provide a fabulous venue for a baby
shower, wedding shower, Birthday, wedding or any event to celebrate!
Contact Sheila at (215) 541-0161 or proshop@macobyrun.com
for more information.

