
A celebration of products grown or raised locally, prepared to recall the rich cultural heritage
of Lancaster County and the Central Market. Season by season...

Soups, Salads & Small Plates
Chesapeake Crab Bisque	 $9

Served over a Cope’s dried sweet corn “souffle”

Market Soup	 $4 / $7
Fresh ingredients, inspired by the season

Unbelievable Fruit Plate	 $10
Medley of sliced fresh fruit with yogurt
and sliced fruit bread

Caesar	 $8
Crisp romaine hearts, parmesan crisp and garlic crouton
    Add Chicken	 $4	 Tuna	 $8
	 Shrimp	 $6	 Salmon	 $7

Hearts of Iceberg	 $8
Baby iceberg wedges topped with a “Blue Island” dressing,
house cured, thick cut bacon and bleu cheese

Chef’s Garden	 $11
Oak Shade cheddar, turkey, salami, Sweet Lebanon bologna,
Kunzler ham, hard boiled eggs, local greens and
mustard vinaigrette

Central Market	 $7
Hand selected fresh greens, Linden Dale goat cheese,
dried cranberries, toasted almonds and citrus vinaigrette

BLT Shrimp Flatbread	 $12
Citrus poached gulf shrimp and Reiff Farm baby spinach
with tomato jam, topped with thick house cut spiced bacon

Crab Cake	 $10
Lightly seasoned lump Maryland crab with a basil caper aioli

Farm House Egg Salad Sliders	 $9
Caramelized onion egg salad with sliced tomato,
baby arugula, served with housemade chips

“From the Historic Watt & Shand Menu”

Classic Burgers
Served with fries or Earthbound Farms field greens
Add house cured, thick cut bacon, $2

Traditional	 $9
Melted American cheese, crispy fried onion,
ripe tomato, crisp lettuce, pickles and dijon mayo

Farmer’s Burger	 $9
Oak Shade cheddar cheese, applewood smoked bacon,
sliced red onion, ripe tomato, crisp lettuce and pickles

Watt & Shand Bacon Burger	 $10
Topped with house cured, thick cut bacon, arugula, 
Linden Dale goat cheese, pickle and housemade relish

Mushroom Burger	 $9
Roasted mushrooms and Swiss cheese,
crisp lettuce, tomato, onion and pickle

Specialties
Lemon Chicken with Market Herbs	 $11

Pan roasted with fresh orzo salad

Pan Seared Salmon	 $12
Pan seared salmon topped with herb butter,
orzo salad and Good Harvest Farm grilled asparagus

Fire Roasted Shrimp Pasta	 $13
Pasta with jumbo shrimp, Myers Farm 
swiss chard and a light garlic cream sauce

Bistro Steak	 $14
Orzo salad, Good Harvest Farm grilled asparagus
and mushroom demi-glaze

Free Range Chicken Pot Pie	 $11
Roasted chicken with poached vegetables in a rich,
housemade gravy, topped with a warm crispy crust

Daily Lunch Specials
All Specials  $11
Monday - Hand Carved Prime Rib

Seasonal vegetables with mashed potatoes and Longs 
horseradish au jus

Tuesday - Pork Barbecue
Four hour braised pork with coleslaw and fries

Wednesday - King’s Corner Fried Chicken Thighs
Hand breaded and tossed in buttermilk and maple thyme butter,
accompanied by watermelon salad and house baked cornbread

Thursday - Roasted Fresh Turkey
With cornbread dressing, seasonal vegetables, 
old fashioned country gravy and mashed potatoes

Friday - Fish & Chips
Lightly battered whitefish with fries and housemade tartar

Penn Square
Signature Sandwiches

All sandwiches served with choice of fries or Earthbound Farms field greens

Penn Square Trio	 $10
House salad paired with our soup and
half sandwich du jour

Crab Cake Sandwich	 $13
Jumbo lump Maryland blue crab lightly seasoned and
topped with local greens, sided with basil caper aioli

Grilled Chicken	 $11
Marinated breast of chicken topped with avocado,
pepperjack and grilled red onion

Roast Beef Panini	 $10
Country sourdough, roasted garlic aioli, grenadine onions,
provolone, baby arugula and roasted beef

Grilled Vegetable Stack	 $9
Market fresh vegetables, basil hummus and housemade
mozzarella on toasted sourdough bread

Texas Tommy	 $9
“From the Historic Watt & Shand Menu”
Two jumbo frankfurter wrapped in Kunzler bacon, topped
with Oak Shade cheddar and housemade relish
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