MIT

Dinner Menu

Served Daily from 5PM until close

SOUP & SALADS

Yesterday’s Soup is always better the next day.
Ask your server for today’s offerings!

Small 6.93

Large 9.93

Todd’'s Token Salad organic mixed field greens,
beets, goat cheese, toasted hazelnuts, balsamic
vinaigrette

Caesar Salad hearts of romaine, croutons,
parmigiano-reggiano, classic caesar dressing

Summer Watermelon Salad
cucumber, thai basil, chilis, radish, lime, pickled
shallots, crispy rice paper

ADD ONS

SANDWICHES -
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All sandwiches come with fries and a choice of pickle.
Options: new (fresh & crunchy), dill, old (sour & garlicky),
green tomato, or house made jalapeno mix.

The Tuscan Raider brined & wood-grilled
chicken breast, prosciutto ham, tossed italian
herbs, melted mozzarella, roasted garlic créme
fraiche, focaccia

Power-Up Philly five varieties of roasted
mushrooms, sweet onion, pickled jalapeno,
house aioli, melted swiss cheese, hoagie roll

Swifty's Dream slow-smoked local riverview
farm berkshire pork shoulder, bbq sauce,
horseradish slaw, nueske’s bacon, bun

The Burger* wood-grilled beef, roasted
poblano pepper, melted cheddar, red onion,
cilantro aioli, bun

Add Nueske'’s Bacon 4

Add Fried Egg 3

SIDES TO SHARE -
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House Made French Fries

a heaping bowl, cut fresh daily

Dlppm’ Sauces and Such _
truffle,sambal, horseradish, thyme, cilantro, house
aioli, tzatziki sauce, garlic mud; garlic crema, russian
dressing, honey mustard

Creamy Dreamy “Adult” Mac And Cheese

Mussman’s “Damn Yankee” Collard Greens
made with nueske's bacon

Pickle Plate our daily assorted pickles
Mixed Field Greens dressing of choice

Seasonal Vegetable ask your server!
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SMALL PLATES -

ENTREES -

Heirloom Tomato & Peach
fresh ricotta, balsamic reduction, pistachio,
basil, herb focaccia

Summer Tomato Pie

whipped pecorino, bacon, shallots, ritz cracker
crust, crispy greens

El's Wings ras el hanout spice, lemon, parsley,
olive oil, tzatziki sauce

Crispy Okra
green goddess, lemon

Charred Corn & Tomato Gnocchi
beurre monte, fresh herbs

Smoked BBQ Chicken Plate
baked beans, coleslaw, doux south 'angry
cukes', white bread

Pan Seared Market Fish
summer vegetable cous cous, chickpeas,
charred tomato chimichurri

Wood-fired NY Strip Steak
poblano cream corn, black bean puree, queso
fresco
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New Erglard
Street Food
Surdays

Lobster Roll chilled with green tomato 42
remoulade, celery, brioche roll or hot with
butter

Fried Clams corn flour battered clam 20
strips, tartar sauce, lemon

Pieorogi potato and cheese dumpling, 19
sour cream, chive

Knish corn beef and cabbage, brown 18
mustard
Tomato Cucumber Salad red wine 12

vinegar, basil, red onion

Whoopie Pie chocolate, marshmallow 12
cream
Blueberry Buckle blueberry, streusel, 12

cream cheese
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Please Note: A 20% gratuity is automatically added to parties of 8 or more.



