
grIllED ASPArAguS 5

tHAI grEEn BEAnS 6

BrOccOlI WItH PArmIgIAnO rEggIAnO 5

SWEEt POtAtO FrIES 4

HOuSE-FrIED POtAtO cHIPS 3

BASkEt OF FrEncH FrIES 3.5

mASHED yukOn gOlD POtAtOES 4

HOuSEmADE crEAm OF tOmAtO SOuP Or ask your server about today’s special soup.  6

clASSIc QuESADIllA WItH cHIckEn A blend of cheeses in a large griddled flour tortilla.  10 

cuBAn QuESADIllA Turkey, Swiss cheese, mustard, aïoli and sliced pickle, drizzled Latin Mojo garlic sauce and
tomato corn salsa.  10

PHIlly cHEESE StEAk QuESADIllA Bell peppers and onions, Cheddar cheese sauce, jalapeños, sour 
cream and salsa.  10 

rOAStED VEggIE & HAVArtI QuESADIllA Drizzled with a chipotle-tomato sauce.  10

WIlD AnD crAzy PIzzA Check out our daily specials for today’s original pizza.  11

FIVE SPIcE cAlAmArI With a trio of Asian dipping sauces.  9

SIngAPOrE nAcHOS Crispy wontons layerered with diced chicken breast, bell peppers and Feta, drizzled 
with lemongrass sauce.   9

AVOcADO crAB cAkES With cilantro cream and Old Bay aïoli.  14

HOuSEmADE crAB WOntOnS With our plum sauce and HOT mustard.   10

Aunt BEA’S HOuSEmADE mAc AnD cHEESE 5 

ISlAnD cOcOnut SHrImP With “Island Coconut” sauce.  10

rOAStED rED BEll PEPPEr-gArlIc HummuS Served with Father Sam’s whole wheat pita.  7       

mESS O’ FrIES Wedged potatoes topped with Cheddar cheese sauce, Applewood-smoked bacon, sour cream and
green onions.  6

All of our salads are served with our housemade focaccia bread & savory muffin

lOrrAInE’S SPEcIAl SAlAD With organic greens, Gorgonzola cheese, pears, hazelnuts and dried cranberries.  9.5

PEtItE cAESAr SAlAD Romaine lettuce, house-baked croutons, Parmigiano Reggiano cheese, tossed with 
our own garlicky Caesar dressing.  7  

gArDEn SAlAD  Organic greens, spiced walnuts, tomatoes and pickled red onions, served with your choice 
of one of our housemade dressings.  5

cAlyPSO cHOPPED SAlAD  Ham, turkey, Swiss, romaine, tomatoes, onions, pineapple, avocado and crispy
onions, tossed with Caribbean citrus and coconut vinaigrette.   12

cHIckEn kEBABS “cOrFu HOlIDAy” With roasted red bell pepper hummus, Greek salad and pita. 14

“Slc” cAESAr SAlAD WItH crISPy clAmS 11   substitute grilled chicken breast  13    
or steak, shrimp or salmon 15

mOntE cArlO SAlAD Grilled chicken, organic greens, grapes, tomatoes, Vidalia onion, apples and 
spiced walnuts.  12

mOntErEy BAy SAlAD Shrimp, spinach, strawberries, goat cheese, candied almonds and onions.  14

HOt yEllOWFIn tunA nIcOISE SAlAD Yukon Gold potatoes, tomatoes, green beans, capers and herbs 
over organic greens with Dijon vinaigrette, and crispy onions.  14   

grIllED tEnDErlOIn StEAk SAlAD Beef medallions, Gorgonzola cheese, caramelized onions, sun-dried 
tomatoes, spiced walnuts, organic greens and spicy chipotle mayo.  15   

BlEu cHEESE SlAW 4

Dinner menu
Served Monday - Thursday 4 - 10 pm

Friday and Saturday  4 - 11 pm  •  Sunday  4 - 9 pm

designates new items

route 202 & Street road • lahaska, PA

215.794.4040 • peddlersvillage.com

StArtErS & SmAll PlAtES

PEtItE & EntrEE SAlADS

for the kids
All meals are served with a choice of juice or soft drink

Aunt BEA’S HOuSE-mADE
mAc & cHEESE 4

All nAturAl BurgEr &
FrIES 5

Blt & FrIES 5

PItA PIzzA WItH cHEESE &
PEPPErOnI 5 

OrgAnIc PEAnut ButtEr &
JElly on honey white bread  4.5

OODlES OF nOODlES in butter

& Parmensan cheese topped with 

glazed carrots  4

grIllED cHIckEn with rice pilaf &

glazed carrots  6

cHIckEn StrIPS & FrIES 5

grIllED cHEESE & FrIES 5

One cannot

think well,

love well,

sleep well,

if one has not

dined well.

- Virginia Woolf

SIDES



mAIn cOurSES

SWeeT LORRAINe’S CAFé & BAR
Route 202 & Street Road  •  Peddler’s Village  •  Lahaska, PA

215.794.4040  •  www.peddlersvillage.com

from our bakery

APPlE BrOWn BEtty An old fashioned favorite - apple walnut cake 
with toasted walnuts cubed and tossed with our house made caramel 
sauce.  Served warm and topped with 2 scoops of Bassetts 
cinnamon ice cream.  6

ScOttISH cOuntry PuDDIng No, this is not what we call 
a pudding in America but a baked dessert with dates and vanilla - glazed 
with our caramel sauce and served warm with real sweetened whipped

cream.(“Pudding” means “dessert” in Scotland.)  6

SOmEtHIng WOnDErFul Our adult brownie served warm and topped 
with 2 scoops of Bassetts French vanilla ice cream and chocolate 
Kahlua sauce  6

tOtAlly cHOcOlAtE mOuSSE cAkE Devils food cake topped 
with a thick layer of dark chocolate mousse and topped with our
rich chocolate glaze  6

tHrEE lAyEr cArrOt cAkE 3 layers of carrot cake with real cream
cheese frosting and golden raisins, surrounded by toasted walnuts.  6

IcE crEAm & SOrBEt Ask your server for today’s selection  4

“tHE SOPrAnOS” POrtABEllA rAVIOlI Mushroom-stuffed egg pasta tossed with our own “Angry” Arrabbiata sauce, on organic spinach.   15

SOy mIrIn SAlmOn Fresh salmon fillet sautéed and splashed with a reduction of soy, mirin, and ginger, served with citrus rice pilaf and sautéed sugar
snap peas.   18

PuB FISH & cHIPS Beer-battered tilapia with fries, Cajun tartar sauce and cole slaw..  14

Aunt BEA’S mAc & cHEESE With meatballs.  12   

kABukI yEllOWFIn tunA Lightly marinated in our soy-ginger glaze, served over fried spinach and shiitake mushrooms and drizzled with wasabi lime
sauce.  19

BuckS cOunty rOAStED cHIckEn  “Happy Farms” Free Range Roasted Chicken served with garlic mashed potatoes and grilled asparagus.  17

DOWn HOmE POt rOASt Braised in a special cola sauce, tomatoes, onions, carrots, celery, with garlic mashed potatoes and green beans.  17  

AtHEnA VEgEtABlE PAStA Roasted eggplant, bell peppers, squash and onions tossed with sautéed tomatoes, Feta cheese, roasted garlic, herbs and imported
Italian pasta.  Garnished with sliced olives   15    add chicken 17   add shrimp 18

zIP StEAk 12 oz. New York Strip, topped with “Zip” butter, sauteed local mushrooms and sweet onions, with roasted garlic Cheddar mashed potatoes. 24

cHIckEn & gOrgOnzOlA PAStA Sautéed julienned chicken, dried cherries, spinach, tossed with our own Gorgonzola cheese sauce and Italian bowtie pasta
and topped with our spiced walnuts.  17 

SPIcy nEW OrlEAnS cHIckEn AnD SHrImP crEOlE With sautéed bell peppers and red onions--in a spicy Creole sauce, served with citrus rice.  18

VEgEtArIAn mEAtlOAF With a portabella mushroom gravy, roasted garlic mashed potatoes and broccoli with Parmesan cheese.  14

mAHI mAHI PrOVEnçAlE A sweet, fresh fillet is oven-roasted and served with goat cheese mashed potatoes, topped with a Provençale sauce 
and asparagus spears.   17

SHrImP PEStO Shrimp and bowtie pasta tossed with spinach pesto, steamed asparagus and sautéed tomatoes, garnished with toasted almonds.   18

urBAn cOWBOy StEAk & FrIES Smothered with caramelized onions, sautéed bell peppers and our super gooey cheese sauce --  garnished with crispy
onions and served with French fries.   17

Served with our House-Fried Chips

Slc BurgEr Half-pounder topped with crispy onions.  9.5   

FIrEWOrkS BurgEr HAVArtI, bacon, peppers, mushrooms, jalapeños and chipotle aïoli.  11

BISOn BuFFAlO BurgEr “Buffalo Wing” sauce, Cheddar cheese and sautéed mushrooms, served with bleu cheese slaw.    12 

VEgEtArIAn BurgEr Topped with crispy onions and served with tomato-corn salsa.   9

BurgErS
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