‘brunch:

‘brunch:

EAT=-DRINK=CHEERS

Starters

MATZO0 BALL SOUP 7
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ROASTED CAULIFLOWER 5 10.5

lemon, fried capers, LY runch, woasted pepitas,
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NONNA'S MEATBALL 15
Nonna's tomate sance, fried polenta, hagsl oil, ricotta salata

PRINCE EDWARD ISLAND MUSSELS = 145
ougo, lemon, tomato, bacon, thyme

TUNA TOSTADA 14.5
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MALANGA CHIPS = 6.5
lime & chili spice, tzatziki sauce

KIRCHENBERG CHEESE CURDS 12.5
red grape jam, toasted peanuts, erispy bacon

SPINACH & ROASTED GARLIC HUMMUS 11
olive tapenade, feta, olive oil, pita

HOUSE CURED WINGS 13
choiee of house bhg or sov sczame sauce

BACALAD NUGGETS 11
ol mange salsa, coconul sriracha, clantro

POTATO & GOAT CHEESE PIEROGIES 11.5

hawenn. oneon., mmushroom

GRILLED SKEWERS &

with pita & rzatziki
beef tenderloin 13, marinated vegetables 10, swordiish 14

- Salads

LIRS
GRILLED CHICKEM & / GRILLED SHAIMP 10/ MUSHROOM FALAFEL 8
BEEF SKEWERS 13 / CRAE CAKE 15

GREEK = a8
olives, tomato, cucumber, feta, OOeEATI, redd onion. red wine vinaigrelle
WEDGE & a8
rlrrr_\.‘ tommbaers, |:h|1nn-|| |nrr]n||n-1. I!urrlrrrﬂi“s, Hnl r'.'lnhw. rﬁnklﬁ'l :ilul.]hﬂ.-:
LITTLE GEM = T
cacsar dressing, house croutons, parmesan cheese
SHELBY'S GARDEN = T
babw greens, seasonal vegetables, honey mustard vinaigretie
SOUASH 9
o, shavved sqpuash, el cranbery, pecan, omnge dall vinaegre e
GRILLED TUNA 16
mixed greens, egg, tomato, hareot verts, sweet and sour dressing
GRILLED SALMON = 15.5
baby greens, baby beets, roasted carrot, goat cheese, white godidess
alressing
GRILLED CHICKEN COBB =/ 14.5

bacan, blue cheese, hardboiled egg, cherry tomatoes, med wine vinaggrette,
haricot verts

GRILLED MEDITERRANEAN SWORDFISH 17

wild black rice tabbaulih, eucumber, fein

‘Sandwiches ——
THE SHELBY BURGER 12.5

two doz local heel patties, Amercan cheese, Shelby sauce, LT 0P

whill byion +2

MUSHROOM SWISS BURGER 12.5
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MONTE CRISTO 12
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— Kresh Eggs

SERVED WITH TOTS OR SALATY & TOAST

SIMPLY SCRAMBLED 12 &
caramelized onion, roasted
mushrooms, cheddar chieese, (ine herbs

EGGS BENEDICT 14.5

pork roll, poached eggs, hollandaise

MUSHROOM FALAFEL BENEDICT 14.5

marinated kale, poached eggs. hollandaise

SHORT RIB HASH 14.5 &

2 epggs, prewes potatoes, onion, baby
carrots, mushrooms

FRITTATA 13 &

grilleal zuechini, mushrooms, spinach

BACON, CHORIZO & AMERICAN
CHEESE OMELETTE 12 &

WESTERN OMELETTE 12 &

peppers, onion, ham, goat cheese

Mains
IFRENCH TOAST 12.5

berry compaote, chantilly eream

DUTCH BABY 12

cast iron pancake, honeycomb butter, mixed berries, sweet ricotta

MORNING RAMEN 15

tonkotsu, pork bellv, egg, scallion, bok choy

CHICKEN & BISCUIT 16

fried chicken, pepper gravy, bourbon maple, fried egg

SHELBY TRIPLE 12.5
¥ eggs. 3 slices bacon, 3 sausage,
LELHER

Pizza

TRADITIONALMARGHERITA 13
tomato, basil,
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BREAKFAST PIZZA 14
sausage. mushroom, egg

PORK ROLL / FRENCH FRIES
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Sidese | Brunch buzz

5 EACH
BACON / HOUSE SALAD BLOODY MARY 9
MIMOSA 7

The Shelby proudly serves
Mespresss coffee!

ESPRESSO 4.5/ AMERICAND 3

Special

BUCATING & MEATBALL 18

Monna's Lol sauee CAPPUCIND 6 / LATTE 6
NITROCOLD PRESS COFFEE 5

of can be prepared gluten friendly upon request

*Please inform us of any albergies or aversions. the Commonwealth of Penn. suggesis that comsuming maw or undercosked meats, pouliry. sealood. shellfish ar eggs may inerease vour risk of foodbserne illmess.




