
STARTERS
Philly Cheesesteak Eggrolls, Beef Tenderloin, Sweet Onion, 
Cooper Sharp Cheese, Spicy Ketchup 16

BBQ Chicken Flatbread, Smoked Gouda, Mozzarella, House 
Smoked Bacon, Scallions 17

House Made Potato Chips, Caramelized Shallot-Sour Cream 
Dip 9

Tuna Tartare, Avocado and Roasted Corn Salsa, Sesame 
Wontons, Sweet Soy, Lime  16

Fried Brussels Sprouts, Pomegranate Molasses 12

Baked Brie, Fig Jam, Candied Pecans, Toasted Baguette, Saba 16

Hot Soft Bavarian Pretzels, Caramelized Onion-Stout Beer 
Cheese Sauce, Whole Grain Mustard 11

Roasted Carrots and Cauliflower, Toasted Pinenuts, Greek 
Yogurt and Feta Sauce, Hot Honey 14

Fresh Mozzarella, Heirloom Tomatoes, Basil Pesto, Saba  16

Grilled Lamb Tenderloin, Fried Chinese Eggplant, Roasted 
Red Pepper, Comeback Sauce, Herb Oil 18

SOUP & SALAD
Add Grilled Chicken Breast 6, Fried Chicken Breast 6, 
Blackened Salmon 12, Grilled Shrimp 10

Shaved Brussels Sprouts and Arugula, Roasted Pear, Dried 
Cranberries, Walnuts, White Miso-Agave Vinaigrette 15

Romaine Salad topped with Grilled Haloumi Cheese, Diced 
Tomato, Cucumber, Kalamata Olives, Red Wine Vinaigrette 15

Simple Green Salad, Mixed Organic Lettuces, Cucumber, 
Tomato, White Balsamic Vinaigrette 11

Creamy Lobster Bisque – Mini Crabcake, Chives 14

French Onion Soup, Sourdough Crouton, Gruyere Gratinee, 
Green Onions 12

PASTA
Jumbo Ricotta Gnocchi, Jumbo Shrimp, Vodka, Tomato 
Sauce, Basil, Cream, Parmigiano Reggiano   27

Spaghetti Carbonara, House Made Guanciale, Egg Yolk, 
Pecorino Romano, EVOO, Black Pepper 25

Spinach Fettucine, Chicken, Exotic Mushrooms, Gorgonzola 
Cream Sauce 25

GRILLS, ROASTS AND SPECIALTIES
Broiled Jumbo Lump Crabcakes, Grilled Asparagus, Sprout 
and Apple Slaw, Remoulade  36

Sauteed Diver Scallops, Meyer Lemon, Capers, Olive Oil, 
Artichoke and Corn Risotto 32

Center Cut “Duroc” Pork Chop, Apple Cider Brined, 
Butternut Squash Gratin, Fried Sage Leaves 32

Secret Recipe Roasted Chicken, Served Dark, Crispy and 
Sweet, Pickled Carrots, Hand Cut Fries 27

The Parker Burger, 10 oz. of the Finest Ground Beef, Aged 
Cheddar, Crispy Onions, Oven Dried Tomatoes, Black Truffle 
Mayonnaise, Toasted Brioche bun, Choice of Fries or Salad   21

Crispy Hot Korean Chicken Sandwich, Spicy Gochujang 
Sauce, Toasted Brioche Bun, Side of Sprouts Slaw, Choice of 
Fries or Salad 18

Grilled 6oz. Filet Mignon, Sauteed Exotic Mushrooms, 
Smashed Fingerling Potatoes, Balsamic Glaze  38

Blackened Filet of Salmon, Sweet Corn Salsa, Black Bean 
Sauce, Grilled Pineapple Rice 30

Pan Roasted Breast of Duck, Blueberry Sauce, Polenta, Fried 
Brussels Sprouts 35

Libertine Surf and Turf, 6oz. Filet Mignon, 3 Grilled Jumbo 
Shrimp or Crabcake, Grilled Asparagus, Smashed Fingerlings, 
Remoulade  48

SIDES
Grilled Asparagus with Sweet Corn Salsa 9 

Smashed Fingerling Potatoes 7 

Brussels Sprouts and Apple Slaw 5 

Mixed Spiced Olives 6 

Garlic Sauteed Mushrooms 8 

Hand Cut Fries 6 [add truffle Oil $2] 

Polenta Fries with “Comeback Sauce” 8

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
2/21/24 

DINNER

DESSERTS

Flourless Chocolate Cake, Raspberry Sauce, whipped Cream 10

Skillet Baked Triple Chocolate Chip Cookie topped with 

Your choice of Ice Cream 10

Cappuccino Crème Brulee served with biscotti 9

Caramel Mascarpone Cheesecake with Caramel Sauce 10

Daily Selection of House Churned Ice Creams and Sorbets, 
served with Chocolate Chip Cookie 8

Chocolate Chip Cookie 3 each

Affogato, Salted Caramel Gelato, Cold Brew Coffee, 
Whipped Cream, Biscotti, Carmel Sauce 10

Tiramisu 10



B E E R

Isadora Duncan
Cucumber Vodka, Elderflower Liquer, Basil, Lime  13

Hemingway
Mango Rum, Grapefruit, Bitters, Muddled Amarena Cherry, 

Lime   13

Miley Cyrus Sangria 
Grapefruit-Rose Vodka, Blood Orange Syrup, Sparkling 

Rose Cava, CBD Oil  14

Wilt Chamberlain
Bourbon, Grand Marnier, Aperol, Averna, Bitters  14

Stormy Daniels
Vodka, Passoa Liqueur, Lime, Passion Fruit Juice, Vanilla, 

Side of Prosecco 14

Ben Franklin
Yellow Chartreuse, Gin, Carpano Antica, Orange Bitters  15

Charlie Sheen

Silver Tequila, Orange Liquer, Muddled Jalapeno, Pineapple, 

“Tiger’s Blood”   14

Britney Spears 

Vanilla Vodka, Kahlua, Cold Brew Coffee 14

Liz Taylor

The Revivalist Equinox Gin infused with Butterfly Pea Tea, 

Lemon, Simple Syrup, Prosecco   14

Marquis DeSade

Rye Whiskey, Sweet Vermouth, Campari Ice Cube   14

Cassanova 

Venetian Aperol Spritz with a kiss of Cinnamon 14

Harry Styles II 

Stoli Chamoy Vodka, Mango, Mint Simple, Lime, Tajin Rim  15

Hugh Hefner, Blood Orange Juice, Ginger Beer, Lime  10

Picasso, Muddled Cucumber, Lemon-Lime, Basil Simple  10

Jerry Garcia- Lemonade, Butterfly Pea Tea  10

O U R  L I B E RT I N E S

M O C K TA I L S

W I N E S  B Y  T H E  G L A S S
Please ask to see our full winelist

Yards Pale Ale, Philadelphia, PA, 4.6%  12 oz. can  7
Victory Prima Pils Downingtown, PA 5.3%  12 oz bottle  8.50
Downeast Unfiltered Cider Boston, MA. 5.1%  12 oz. can 8.50
Yards Brawler “Champion Ale” Philadelphia, PA 4.2%  12 oz. bottle  7.50
Levante, “Cloud and Cumbersome” IPA West Chester, PA 5.9%  16 oz. can 12.00
2 SP “Up and Out” Hazy IPA Aston, PA,  6%  12 oz. can  8
Dogfish Head 60 Minutes IPA  Milton, DE 6%   12 oz. bottle 8
Neshaminy Creek, Cosmic Bull Shark Double Hazy IPA Bucks County, PA 8.5%   16 oz. can  10 
Lancaster Brewing Milk Stout, Lancaster PA 5% abv   12 oz. can 7.75
Rolling Rock, Latrobe, PA  4.4%    12 oz. bottle   6

Yuengling Lager 6, Miller Lite 6, Corona 7, Heineken 7.50, High Noon Seltzer 8, Heineken Zero [N/A] 7

5 oz. Glass 8 oz. Glass Bottle/Carafe

SPARKLING
Brut Rose’, Segura Viudas Cava, Spain n/v 13 17 48 bottle
Prosecco Extra Dry, Italy 13 17 48 bottle

ROSE
Rose’, The Seeker, France  2021 13 17 48 bottle

WHITES
Pinot Grigio, Pio, Venezia, Italy 2022 13 17 48 carafe
Sauvignon Blanc, Raywood, Central Coast, CA 14 18 56 carafe
Sauvignon Blanc, Rata, Marlborough, NZ 14 18 56 bottle
Unoaked Chardonnay, Collier Creek, CA 2022 13 17 48 carafe
Chardonnay, 90+ Cellars, CA 2022 15 19 48 bottle
Chenin Blanc-Viognier, Pine Ridge, Napa CA 2022  14 18 50 bottle

REDS
Nebbiolo, Cantine Povero, Italy n/v 14 18 52 carafe
Pinot Noir, Imagery CA 2020 15 19 58 carafe
Montepulciano d’Abruzzo, La Valentina 2020 14 18 56 bottle
Barbera d’Asti, Campolungo, Italy, Organic 2021    14 18 56 bottle
Malbec, Santa Julia Reserve, Mendoza, Argentina 2020 14 18 52 carafe
Cabernet Sauvignon, Decoy by Duckhorn, Sonoma 2020 16 21 60 bottle
Tempranillo, Lobetia, Castilla Spain 2021, {Organic] 14 18 56 carafe


