
A P P E T I Z E R S

D E S S E R T S

E N T R E E S

CHOCOLATE CHIP COOKIES

TIRAMISU
espresso rum-soaked ladyfingers, 

mascarpone mousse, whipped cream  

ICE CREAMS & SORBET 

LEMON CHICKEN
mashed potatoes, green olives, capers, lemon butter sauce

FAROE ISLAND SALMON
roasted beets, sautéed arugula, orange salsa 

CLASSIC MEATLOAF
mashed potatoes, baby carrots, 

 snap peas, brown gravy

CAVATELLI  BOLOGNESE
grana padano 

YARDLEY INN GARDEN GREENS
cucumber, red onion, tomatoes,  

miso vinaigrette   V, DF, GF

CAESAR SALAD
garlic croutons, aged pecorino romano

MARGUERITA SALAD
mixed greens, candied walnuts, fruit, blue cheese, 

tomato basil vinaigrette

SOUP DU JOUR

D I N E  B E F O R E  D U S K
3 COURSES FOR $36  |  SUNDAY - THURSDAY   |   4-6PM

A L L  D E S S E RT S  M A D E  BY  C H E Z  A L I C E

E V E R Y  W E D N E S DAY

B U R G E R  +  B E E R 
N I G H T   |   $ 2 2

TAC O  T U E S DAY

ENJOY HALF-PRICED BOTTLES 

FROM OUR EXTENSIVE WINE L IST

UPD: 09292025

M O N DAY  N I G H T

Wines
APPETIZERS

Guacamole + House-made Chips $8
Crab Nachos $12

Chicken Nachos $10

ENTRÉES
Tacos (3) $19

Carne Asada | grilled steak
Carnitas | marinated roast pork

Taco Especial

Check with your server for our
Weekly Feature!

DRINKS
House-made Marguerita

Corona


