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at The Feople’s Light and Theatre Compang

39 Conestoga Road
Malvern, Pennsylvania 19355
(610) 647-1631

PLACES! BISTRO

APPETIZERS

Soup of the day ~6

Spinach Salad~8
Roasted Beets, Orange Segments, Goat Cheese, Raspberry Vinaigrette

Mixed Green Salad~7
Poached Egg, Sliced Radish, Toasted Almonds, Roasted Portabellas, Citrus Vinaigrette

Seared House Spice Tuna~10
Ahi Tuna Seasoned with a House Blend over an Asian Cucumber Salad and Wasabi Mayo

Sesame Crusted Shrimp Toast-9
Delicate Shrimp Mousse Crusted with Toasted Sesame Finished with a Sweet Soy Reduction

Creamy Chicken and Mushroom Spring Rolls-10
Confit Chicken Blended with Exotic Mushrooms and Smoked Gouda Cheese Finished with Places! Ketchup

Artisan Salad-8

House-Cured Bacon Lardons, Cumin Dusted Pears, Bleu Cheese Vin




at The Feople’s Light and Theatre Compang
39 Conestoga Road
Malvern, Pennsylvania 19355
(610) 647-1631

ENTREES
Served with chef’s choice of accoutrement

Arctic Char-22

Finished with an Artichoke and Sun-Dried Tomato Compote

Seafood Rissotto-24
Shrimp, Scallops, Crab in a Classic Risotto Served with a Shrimp Broth

Pan-Roasted Salmon-22

Fresh Norwegian Salmon with a Sweetened Beet Glaze

Organic Chicken Breast- 18
With a Leek and Mushroom Ragu, Finished with a Pan Jus

Paella-24
Combination of Smoked Sausage, Chicken, Shrimp, Scallops, Mussels
Finished with a Saffron Rice

Filet Mignon-28
Dry-Aged Black Angus 8oz. Filet Mignon, Topped with a Wild Mushroom Gratin
Finished with a Classic Demi

Angus N.Y. Strip Steak-25
Topped with Roasted Garlic Butter, Finished with a Red Wine Demi

Smoked Duck Breast-25
Tea-Smoked Fresh Duck Breast served with a Fig Jelly and Finished with a Pan Jus

Pork Chop-22
Berkshire-Frenched Pork Chop, Slow-Roasted, Served with a Traditional Mac and Cheese,
Finished with an Apple Demi

18% Gratuity will be added to parties of five or more

Ordering under-cooked or raw foods can lead to food borne illness.




