
 = gluten free   = vegetarian
Many items can be adjusted without too much craziness. Just ask! 

Please be aware that during normal kitchen operations involving shared cooking and food products, 
we are unable to guarantee that any menu item can be completely free of allergens.

CREAM OF MUSHROOM  
Kennett Square mushrooms  

garnished with sour cream and herbs.  
Cup 4  •  Bowl 6

SOUP DU JOUR
That’s Soup of the Day.

Cup 4  •  Bowl 6

SOUPS

CITRUS AVOCADO  
Mixed greens, fried goat cheese, 
toasted almonds, orange segments,  
citrus vinaigrette.  13.5

BURRATA SALAD  
Fresh burrata (a creamy mozzarella ball) 
on a bed of arugula with cherry tomatoes, 
red onions and roasted red peppers. 
Finished with a balsamic drizzle. 14

CRAN-APPLE SALAD  
Mixed greens, crumbled goat cheese, 
toasted almonds, sliced red onions,  
dried cranberries, apple slices, with a  
house-made raspberry vinaigrette.  15

CAESAR  
Chopped romaine, classic dressing, 
shaved parmesan and sourdough 
croutons.  10

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

STARTERS
SEARED TUNA
Sesame crusted, seared rare and  
sliced thin. Drizzled with wasabi aioli  
and teriyaki sauce.  11.5
SHRIMP LEJON
Five bacon-wrapped shrimp with a lejon 
dipping sauce.  14
CRAB NACHOS
Crispy wonton chips with chilled lump 
crab, OMG cheese sauce, diced cucumbers, 
pico de gallo and a dusting of Old Bay.  16
CHICKEN NACHOS
Grilled chicken with our OMG cheese 
sauce, pico de gallo, guacamole, shredded 
lettuce and drizzled with sour cream.  14   
Plain-o Nachos    10
OMG CRABBY PRETZEL
A warm Bavarian style pretzel as big as 
your head, topped with crab dip, cheese, 
Old Bay and baked till yummy.  15.5
Plain OMG Pretzel  
With cheese and pub mustard.  10
FRIED PICKLES  
The legendary Grain panko-breaded 
pickles, drizzled with cilantro aioli.  8
CRAB DIP 
Made with crab, cheese, chardonnay, 
and served with chips.  11.5
HUMMUS   
Roasted garlic hummus made in-house and 
served with feta cheese and flatbread.  8
BANGRAIN SHRIMP  
Crispy breaded shrimp, tossed in a sweet chili 
sauce with a little heat and lots of flavor.  13
CRISPY BRUSSELS  
Deep fried brussels sprouts tossed in a 
balsamic reduction and garnished with 
parmesan cheese.  8
BACON CRABBY TOTS 
Crispy taters buried under the 
Chesapeake trinity: crab, Old Bay 
cheese sauce and bacon.  16
IPA BATTERED MUSHROOMS  
Kennett Square’s finest buttons, fried 
golden. Drizzled with our sriracha aioli 
dipping sauce.  8

WINGS 
TRADITIONAL or BONELESS  
Grillin-Grain, Sriracha Honey, BBQ,  
and Buffalo  10

FLATBREADS
CHIPOTLE BBQ CHICKEN
Seasoned grilled chicken, red onion and 
melted cheddar cheese. Finished with a 
drizzle of house-made chipotle bbq sauce. 12
VEGGIE  
Roasted artichoke hearts, tomatoes, 
onions, roasted broccoli and red peppers, 
topped with our own pistachio pesto. 
A cornucopia of veggies (but no corn). 10
SHORT RIB 
Horseradish cream cheese spread, slow 
roasted birch beer braised short rib with 
melted provolone and roasted red 
peppers. Topped with crispy onions 
and a birch beer reduction. 14

Buy the hardworking 
kitchen staff a drink 
after their shift

$10

NEWARK | KENNETT SQUARE | C&D CANAL

FOLLOW GRAINONMAIN ON FACEBOOK TO LEARN ABOUT EVENTS AND SPECIALS

SALADS  WRAPS
All salads can be rolled up in a flour wrap for easy handling. Just ask your server.

ADD A PROTEIN: 
Grilled Chicken 4, Grilled Portabella 5, Grilled Shrimp 6, Salmon 8, Crab Cake 10

PLATES
BIRCH BEER BRAISED SHORT RIB
Slow cooked short rib served with a birch beer reduction on top of 
jalapeño cheese grits.  19.5

SOUTHERN MAHI
Blackened mahi-mahi on a bed of jalapeño cheese grits, topped with  
a mushroom cream sauce then finished with a mini crab cake.  25

CREAMY POMODORO TORTELLINI
Cheese tortellini in a creamy red sauce with shaved parmesan.  14.5
Add Shrimp + 6  •  Add Chicken + 4

MALIBU CHICKEN 
Marinated chicken breasts under melted swiss cheese and a rosemary-sun dried 
tomato cream sauce. Served with roasted potatoes and our Marley Medley.  22

STEAK TENDERLOIN 
Six-oz filet under a mushroom cream sauce, roasted potatoes and  
garlic roasted broccoli.  26

FISH AND CHIPS
IPA battered Alaskan white fish, french fries and our special malt vinegar aioli.  16.5

SHRIMP TACOS
Three flour tacos, filled with sautéed shrimp, pickled onions, queso fresco, 
pico and shredded lettuce. Served with tortilla chips and guacamole.  18



BYOB

SANDWICHES
Served with chips we cook here or pick a side, any side. [+2]

FRENCH DIP 
Thin-sliced roast beef topped with Swiss cheese. 
Served with au jus and horseradish sauce on the side.  14

SALMON BLT 
Grilled fresh salmon, applewood-smoked bacon, lettuce, 
tomato, and cilantro aioli on toasted multigrain bread.  16

CHEESESTEAK 
Our Philly Special - shaved steak, sautéed onions,
shredded cheddar, and our OMG cheese sauce.  13

CHICKEN CHEESESTEAK 
Shredded chicken, sautéed onions, shredded cheddar, 
and our OMG cheese sauce.  12

CRAB CAKE 
House-made jumbo lump crab cake, on a brioche roll 
with chipotle mayonnaise, lettuce and tomato.  16.5

BLACKENED MAHI MAHI 
Nicely spiced mahi mahi topped with caesar salad on a 
brioche roll.  14

WALDORF CHICKEN SALAD 
Chicken, grapes, pistachios, cranberries, and apples tossed 
in a grain-dijon dressing with lettuce, and tomato on 
toasted multigrain bread.  12

GRILLED CHICKEN PANINI 
Sliced, marinated chicken breast, roasted red peppers,  
melted swiss, basil, and our own pistachio pesto.  15

SHORT RIB GRILLED CHEESE 
Birch beer braised short rib, sautéed onions, melted 
cheddar and provolone on grilled sourdough.  14

PORTABELLA PANINI  
Marinated and grilled  portabella, lettuce, tomato, 
melted provolone, and our own pistachio pesto. 12

BUILD YOUR OWN BURGER

A FEW OF OUR FAVORITE COMBINATIONS:
GRAIN BURGER

Beef, BBQ sauce, cheddar 
cheese, applewood-

smoked bacon, lettuce, 
tomato, red onion, 

onion-poppy seed roll. 13

OMG
Beef, fig jam, lettuce, 

tomato, red onion, 
OMG cheese sauce,  

onion-poppy seed roll. 13

POPEYE
Turkey, spinach, cilantro 

aioli, roasted red peppers, 
onion-poppy seed roll. 11

HANGOVER
Beef, fried egg, bacon, 

tater-tots, cheddar, lettuce, 
tomato, red onion, 

onion-poppy seed roll.  15

We got Buns, Hon
BRIOCHE • ONION-POPPY SEED • PRETZEL • NAKED

Top it Off  Comes with lettuce, tomato and red onion standard.
PREMIUM TOPPINGS (+$1 each)
Lots of different cheeses (including fried goat cheese!).
Fried Egg • Avocado • Bacon • Guacamole • Fig Jam • Tots

PICK YOUR SIDE
Stick with chips we cook here or pick a side, any side.[+2]
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Patty-Time

ZERO-PROOF”
We are a Coca Cola house

CUCUMBER GINGER 
Muddled cucumber, mint, simple syrup, club soda, 
and ginger beer.  5

BERRY BLAST 
Muddled raspberries, blueberries, simple syrup, 
and club soda.  5

PEACH GUAVA TEA 
Brewed iced tea, peach, and guava nectar.  5

We proudly serve a custom 100% organic 
and fair trade south american/indonesian blend 

coffee from Newark’s Little Goat Roasting Company.

SIDES
Marley Medley 
Sautéed Squash, zucchini, blistered cherry tomatoes

French Fries • Parm-Truffle Fries • Sweet Potato Fries 
Herb Roasted Potatoes • Jalapeño Cheddar Grits
Tater Tots • Garlic Roasted Broccoli 
House or Caesar Side Salad

GIVE THE GIFT OF GRAIN
Ask your server for  
Grain Gift Cards and Merchandise

SAVE 
ROOM

ASK YOUR SERVER 
FOR TODAY’S 

DESSERTS CREATIONS

WHY ALL THE OMG?
 Coined by the O’Donoghue kids, 

OMG stands for O’Donoghue+Mikles=Great Times.  
Out of the mouths of babes…
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BEEF 
100% Black Angus beef.  11
TURKEY 
Made in house and 
surprisingly juicy.  11

PORTABELLA   
Locally grown then marinated 
and grilled.  11
CHICKEN BREAST 
Marinated and grilled.  11

IMPOSSIBLE  
Made from plants for 
people who love meat.  14

Pick a side, any side.  4

Step 

4


