LETITE RN

BLACKWORTH

DINNER

SMALL PLATES CHEF PLATES

SOUP OF THE DAY 7 STEAK FRITES* 28
Chef's daily creation 8oz flat iron, French fries, house salad, aji verde
CHARRED RAINBOW CARROTS 10 WOOD FIRE GRILLED CHICKEN 23
plancha charred baby carrots, arugula, pistachio, goat cheese, shaved Brussels sprouts, wood roasted potatoes w/ bacon vinaigrette,
balsamic glaze smoked chicken pan gravy

COWBOY STEAK* 39
160z Wilbur cocoa dusted bone in ribeye, herb roasted

SMOKED WINGS 13
smoked and fire roasted wings, house made buffalo or sticky Thai w/

. fingerling potatoes, haricot verts, demi glace
sesame seeds & green onions, bleu cheese, carrots, celery 9 9P ! ! 9

WOOD FIRE GRILLED SALMON 26
Peruvian mashed potatoes, haricot verts, spicy sofrito

GRILLED ROMAINE HEART ) 10
blistered grape tomatoes, asiago cheese, cracked pepper asiago dressing,
garlic crostini

FALL CAVATAPPI 22

BLACKWORTH SALAD 9 pork belly, butternut squash puree, fried sage

local greens, blistered grape tomatoes, English cucumber, red onion,
BLACKWORTH BURGER* 15

thick cut bacon, cheddar, bibb lettuce, house smoked

tricolor bell pepper, sourdough crouton, red wine vinaigrette

onion thousand island, brioche bun, French fries

WOOD FIRE PIZZAS

BLACKWORTH 15
fire roasted tomato sauce, mozzarella & provolone blend,

bacon, Italian sausage, spinach D ES S E RTS

WHITE PIZZA 15 CAST IRON BAKED COOKIE 9
roasted garlic oil, crushed garlic, ricotta, mozzarella & provolone blend, chocolate chip cookie, vanilla ice cream
parmesan

WILBUR CREME BRULEE 9
ROASTED MUSHROOM 15 Wilbur chocolate custard, caramelized sugar crust, summer berries, hazelnuts

fire roasted tomato sauce, crimini, shiitake, & oyster mushrooms,
smoky onions, mozzarella & provolone blend, fresh thyme

MARGHERITA 15
fire roasted tomato sauce, fresh mozzarella, basil, olive oil

GF cauliflower crust +4

vegetarian vegan gluten-free dairy-free
Please let your server know of any food allergies/restrictions so that we may best accommodate your needs.
20% service fee added to parties of 8 or more
*Consuming raw or undercooked meats, seafood, or eggs may increase your risk of foodborne ilinesses



COCKTAILS

PARKSIDE 12
Lititz Springs Vodka, lemon juice, honey, sunshine bitters

STURGIS CUP 14
Lititz Springs Gin, St. Germain, lemon juice, Fever Tree Tonic, fresh
mint

MAPLE OLD FASHIONED 14

vanilla infused whiskey, maple simple syrup, orange bitters

WARWICK 14
Woodford Reserve, Montenegro Amaro, sweet vermouth,
house made apple bitters

POMEGRANATE ORANGE MULE 13
blanco tequila, ginger liqueur, pomegranate orange juice,
lime juice, grapefruit bitters, ginger beer

WHITE WINE

Arneis, Il Pavone
Lange, Italy

GLASS

Chardonnay, Ferrari Carano
Sonoma County, CA

Chardonnay, Mon Frere
North Coast, CA

Chardonnay, Raymond Napa Valley Reserve
Napa Valley, CA

Gewurztraminer, Alexander Valley Vineyards
Mendocino County, CA

Gruner Veltliner, Dr. Konstantin Frank
Finger Lakes, NY

Pinot Grigio, Ruffino
Tuscany, Italy

Pinot Grigio, Luna Nuda
Terntino-Alto, Adige, Italy

RED WINE

Barbera, Fontanafredda “Briccotondo”
Piedmont, Italy

GLASS

Barolo, Giovanni Rosso
Piedmont, Italy

Bordeaux, Chateau Du Pin
Bordeaux, France

Cabernet Franc, Alexander Valley Vineyards
Alexander Valley, CA

Cabernet Sauvignon, DAOU
Central Coast, CA

Cabernet Sauvignon, Heitz
Napa Valley, CA

Cabernet Sauvignon, Justin
Paso Robles, CA

Cabernet Sauvignon, Peirano
Lodi, CA

Cabernet Sauvignon, Valentin Bianchi
Mendoza, Argentina

Chianti Classico, Piegaia
Tuscany, Italy

Cotes du Rhéne, Haut De Buisson
Rhoéne, France

GSM, Barossa Valley Estate
Barossa Valley, Australia

Malbec, Tinto Negro
Mendoza, Argentina

4

Meritage, Chappellet “Mountain Cuvee”
North Coast, CA

Meritage, Opus One
Napa Valley, CA

BOTTLE

60

52

12 43

80

43

53

9 33

44

BOTTLE

48

160

42

89

55

180

26 95

13 46

45

54

11 39

10 35

13 46

92

600

LOCAL WINE

GLASS

Chardonnay, Waltz Vineyards 14
Manheim, PA
Merlot/Cabernet, Waltz Vineyards 15
Manheim, PA

SPARKLING WINE

Campo Viejo Cava Rose 13
Penedes, Spain

Feuillatte Brut Rose
Chouilly, France

Iron Horse Vintage Brut 2008
Russian River Valley, CA

JCB Crémants No 21
Burgundy, France

Mionetto IL Prosecco Brut 10
Veneto, Italy

Perrier Jouet Belle Epoque 2007
Epernay, France

GLASS

Pinot Gris, Oyster Bay
Hawke's Bay, New Zealand

Pouilly Fuisse, Bouchard Macon Village
Burgundy, France

Riesling, August Kesseler
Rheingau, Germany

Riesling, Frisk Prickly 12
Victoria, Australia

Riesling, Dr. Loosen Gray Slate
Mosel Valley, Germany

Sauvignon Blanc, Chateau Les Reuilles
Bordeaux, France

Sauvignon Blanc, Sunday Mountain 12
Marlborough, New Zealand

Viognier, Decibel
Hawke's Bay, New Zealand

GLASS

Meritage, Justin “Isosceles”
Paso Robles, CA

Merlot, Chateau St Michelle “Indian Wells”
Columbia Valley, W

Petite Sirah, Foppiano Vineyards
Russian River Valley, CA

Pinot Noir, Golden
Monterey County, CA

Pinot Noir, Paul Hobbs “Crossbarn”
Russian River Valley, CA

Pinot Noir, Smith & Perry
Willamette Valley, Oregon

Pinot Noir, Terrapura 13
Curico Valley, Chile

Primitivo, Tormaresca
Salento, Italy

Rosso Di Montalcino, Carnigliano
Tuscany, ltaly

Sangiovese, Il Bastardo
Tuscany, Italy

Shiraz, Mollydooker “The Boxer”
McLaren Vale, Australia

Tempranillo Reserva, ViAa Eguia
Rioja, Spain

Valpolicella Ripasso, Remo Farina
Verona, Italy

Zinfandel/Syrah Blend, DAOU “Pessimist” 13
Paso Robles, CA

Zinfandel, Neyers
Vista, Luna, CA

BOTTLE

52

52

BOTTLE

45

130

150

65

40

400

BOTTLE

40

60

50

43

50

40

43

55

BOTTLE
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65



