
APPETIZERS 

MAPLEBROOK BURRATA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
tomato and kalamata olive tapenade, grilled bread

CHARRED SPANISH OCTOPUS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20
‘nduja, white beans, fennel, salsa verde

DRY AGED BEEF CARPACCIO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21
micro celery, truffle, shaved grana padano, 
violet mustard, grilled bread, crispy scallions

YELLOWFIN TUNA TARTARE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20
habanero aioli, mango relish, crispy shallots, plantain chips

FOIE GRAS MOUSSE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21
apple cider gelee, pickled shallots, pommery mustard

MEDITERRANEAN TRIO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
dill-cucumber tzatziki, baba ghanoush, hummus, garlic flatbread

CHARRED BRUSSELS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
crispy pancetta, pomegranate glaze

BEEF BUNS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
black pepper sauce, cilantro, pickled shallots

BLUE CRAB MAC & CHEESE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20
jumbo lump crab, fontina

SKILLET FRIED SHISHITO PEPPERS . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
sea salt, lemon

PANCHO MUSSELS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
ground chorizo, tomatoes, poblano peppers, garlic,
homemade focaccia, + fries 5

PENN6 SPICED WINGS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
dry rub blend of ten spices, house blue dressing, crisp vegetables

ELOTE “STREET CORN” DIP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
roasted corn, sour cream, mayo, chili powder, lime, cilantro, cotija, tortilla chips

SOUP & SALADS
ONION SOUP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
caramelized onions, croutons, gruyere

CLASSIC CAESAR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
romaine hearts, white anchovy, croutons, grana padano, 
garlic parmesan dressing  

SIMPLE SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
greens, roasted tomato, bacon, shaved white onion, ricotta salata, honey 
mustard vinaigrette
 
HARVEST SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
brussels, butternut squash, apple, radish, quinoa, maple sherry dressing

ENTRÉES
MONKFISH OSSO BUCO asparagus, fava beans, maitake mushrooms, cider truffle jus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32

ORGANIC ROASTED CHICKEN truffled parsnip puree, cauliflower, baby carrots . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29

POMEGRANATE DUCK okinawa potato, baby bok choy, pomegranate reduction . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 31

LOBSTER ROLL poached lobster, celery, scallions, mayonnaise, buttered roll . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29

SHORT RIB FETTUCCINE braised short rib, kale, cherry tomato, ricotta salata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26

JAMBALAYA long grain rice, smoked sausage sautéed with onions and peppers, cajun chicken  . . . . . . . . . . . . . . . . . . . . . . . . . . 26

BUCATINI & CLAMS roasted garlic, ‘nduja sausage, black kale . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27

VEGETABLE HOT POT yellow split peas, kale, fava beans, basmati rice, asparagus, coconut curry sauce . . . . . . . . . . . . . . . . . . 24

CAJUN SALMON cauliflower potato puree, baby carrots, asparagus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27 

THE KNICKERBOCKERS three 2 oz. wagyu burgers, gouda, caramelized onions, truffle aioli, toasted mini brioche, kettle chips 24

PENN6 BURGER house ground dry aged beef, jasper hill aged cheddar, toasted brioche bun, hand cut fries . . . . . . . . . . . . . . . . . 19
+ fried egg 2 • truffle aioli 2 • bacon 2.50 • avocado 2.50

+ veggie patty 3

  SIDES 9

Consuming raw or undercooked beef, pork, lamb, poultry, eggs and seafood may increase your chances of foodborne illness. 

Please inform us if anyone in your party has any food allergies or dietary restrictions.

steaks &
chops

LAMB CHOPS (10 oz.)
garlic mashed potatoes, sautéed spinach,

fava beans, red wine rosemary jus
37

BERKSHIRE PORK CHOP (12 oz.)
lemon rosemary sauce,

brussels sprouts, corn puree
32

CENTER CUT FILET (8 oz.)
43

NEW YORK STRIP (14 oz.)
39

CEDAR CREEK RIBEYE (22 oz.)
63

BISON RIBEYE (12 oz.)
58

TOMAHAWK (55 oz.)
111

sauce
CHOOSE ONE

blue cheese fondue,
chimichurri, truffle butter

PIZZA &
FLATBREADS

TARTUFO 19
taleggio, mushrooms, 

shaved truffle, fried egg

MARGHERITA 16
tomato sauce, fresh mozzarella, basil

ABE FROMAN 19
fennel sausage, whipped ricotta, fontina,

caramelized onions and peppers, 

PARMA FLATBREAD 19
fontina, prosciutto di parma, fig jam, 

arugula, grana padano

HONEY-GOAT CHEESE FLATBREAD 18
pistachios, red onions, 
rosemary, truffle honey

Sweet Corn Puree  •  Sautéed Broccoli Rabe  •  Garlic Mashed Potatoes  •  Creamed Spinach
Hand Cut Fries  •  Sriracha Roasted Cauliflower  •  Asparagus
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