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OUR BAKERY 
Skillet Cornbread &  
Honey Butter

Our Bread & Butter 
rustic white boule 

LOCAL FAVORITE 
Pan-Fried Perogies 
choose: potato, 
potato, cheese & spinach,  
loaded baked potato

FARM BREAD 
Brie Apple 
onion preserves

Prosciutto Fig 
mascarpone, balsamic glaze

SAVORY BITES 
Fried Green Tomatoes 
herb goat cheese, green goddess

Thick-Cut Onion Rings 
mustard seed ketchup,  
sour cream & onion dip

SMALL SALADS 
Farmers Salad* 
avocado, date, tomato, grape, almond, 
aged provolone, olive, biscuit & 
cornbread croutons, champagne & 
sherry vinaigrettes

Ceasar Salad* 
parmesan, pecorino romano,  
biscuit & cornbread croutons

Egg Salad Sandwich 
brioche, lemon aioli 

Roasted Turkey BLT  
& Avocado 
sourdough, lemon aioli

Classic Chicken Milanese 
arugula, golden beet, tomato, red 
onion, cucumber, lemon vinaigrette 

Falafel Cheese “Burger” 
muenster, pickled red onion,  
pickled peppers, Louie sauce, tartar

Double Smash Cheeseburger* 
griddled onion, Louie sauce, tartar

Linguine Pomodoro

Butternut Squash &  
Mascarpone Ravioli 
sage brown butter

Pappardelle Bolognese 

Farm Margherita Pizza 
tomato, mozzarella, aged  
provolone, basil

Big Crispy Tenders 
fries, thick-cut onion rings, Bucky’s  
hot sauce, mustard seed ketchup

Au Poivre Steak Frites* +5 
chives, béarnaise aioli 

Hand-Pulled Chilled  
Chicken Salad* 
roasted chicken salad with fresh herbs, 
golden raisins & mayo served atop 
romaine hearts with avocado, tomato, 
golden beet, almond & blueberry 
tossed in champagne & sherry 
vinaigrettes, grilled ciabatta

Good All Green Salad 
add: herb chicken or salmon 
broccoli, green bean, avocado, feta, 
toasted seeds, lemon & garlic herb 
vinaigrettes

A P P E T I Z E R

E N T R E E S

A 22% gratuity will automatically be applied to parties of 8 or more. DEAR GUESTS WITH ALLERGIES, your safety is paramount. Not all ingredients are listed. 
Because of our scratch kitchen, we strongly recommend individuals with severe allergies susceptible to cross-contact do not dine in the restaurant as we 

cannot guarantee your safety. *This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions. Beverages, taxes, and gratuity not included.

KOP CHOP • LUNCH
Supporting Children’s Hospital of Philadelphia’s King of Prussia campus.

APRIL 6–19, 2026

All day Saturday & Sunday brunch excluded.

$25 PER PERSON

choose one

choose one

A 3% Margin Offset Fee is added to your bill to help offset operating margin erosions associated with transactional costs. 


