STARTERS

SHARED

Skippack, Pennsylvania

Smoked Salmon Crostinis

Sweet Potato Flatbread

toasted pumpernickel, herbed cheese spread,
red onions, capers, and cucumbers 11

grilled naan flatbread, sweet potato purée,
caramelized onions, baby spinach, provolone
cheese, sweet barbeque sauce 9

Figs ‘n Pigs
almond stuffed figs wrapped in smoked bacon
and served with balsamic reduction, and blue
cheese over mixed greens 11

Broccoli Cheddar
a creamy blend of broccoli, cauliflower,
cream and cheddar cheese, garnished with
garlic croutons and Parmesan cheese 6

MAIN

GREENS

House Salad
mixed greens, cherry tomatoes, cucumbers,
carrots, red onions and garlic croutons 6
*Available dressings: honey-apple vinaigrette, Caesar, blue
cheese, ranch, or balsamic reduction

Pear and Goat
mixed greens, cinnamon poached pears,
goat cheese, sugar toasted almonds, with
pomegranate balsamic 10

‘Hummus Du Jour’ with Grilled Pita
featured flavored hummus, olive oil, olives,
grilled pita, cucumber chips, celery sticks 9

Cheesesteak Spring Rolls
sweet chili ketchup and cherry peppers 9

Caesar Salad
chopped romaine hearts, shredded
Parmesan, garlic croutons, cherry tomatoes,
with Caesar dressing 9

RH Wedge Salad
iceberg lettuce paired with green apples, cranberries, blue cheese crumbles, bacon, toasted
almonds, honey-apple vinaigrette 9
*Add to any salad: grilled chicken 5, grilled shrimp 7,
grilled salmon 9, or pan-seared crab cake 11

RH Burger – 8 oz.

RH Club

grilled angus burger, cheddar cheese,bacon,
lettuce, tomato and red onion on a toasted
artisan roll 12

a classic turkey club, butter lettuce, tomato,
smoked bacon, with a cranberry aioli served on
toasted sourdough and pumpernickel swirl 12

Bac ‘n Blue Burger – 8 oz.

Roast Beef Sandwich

angus burger, blue cheese spread, smoked
bacon and onion rings, served with lettuce
and tomato on a toasted artisan roll 13

thinly sliced, warm roast beef and melted
provolone cheese on a toasted artisan roll with
side of au jus 12

Ham ‘n Cheese

RH BBQ Meatloaf

hickory smoked ham, cheddar cheese,
whole grain mustard dijonaise, on a toasted
pretzel roll 12

beef, pork, and veal blend topped with a
sweet BBQ sauce, roasted fingerling potatoes
and charred broccoli and cauliflower florets 19

Crab Cake Sandwich

Grilled Atlantic Salmon

pan-seared lump crabcake, pesto aioli, lettuce,
and tomato on a toasted artisan roll 13

wild rice pilaf, grilled asparagus, creamy
lemon butter sauce and mixed nut crumble 19

Crab Mac ‘n Cheese

*Add on: grilled chicken 5, grilled shrimp 7, grilled salmon 9,
or pan-seared crab cake 11

fusilli pasta and a creamy Mornay sauce,
crusted in a crab and crumb topping 19
Executive Chef: Matthew Preston

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

