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first course
C H E E S E S T E A K  E M P A N A D A
shaved rib eye, fried onion, American
cheese, served with cooper sharp cheese
sauce and spicy garlic house made ketchup

P O R K  &  A P P L E  S A U S A G E
R O L L S  ( P I G S  I N  A  B L A N K E T )
pork sausage, apple, onion, sage, puff
pastry, dijonnaise herb dipping sauce

C R I S P Y  B R U S S E L
S P R O U T S
Crispy Brussel Sprout leaves, granny smith
apples, pomegranate-balsamic glaze

M E A T B A L L  S K I L L E T
B,V,P house made meatballs, sunday gravy,
toasted baguette

E L V E N  G R E E N  S A L A D  &
C R I S P Y  A P P L E S

Granny Smith apples, mixed greens, goat
cheese, pepitas, dried cranberries, apple
cider vinaigrette

W H I P P E D  R I C O T T A  W I T H
R O A S T E D  G R A P E S
fresh whipped ricotta, lemon, roasted
grapes, baguette, honey drizzle

second course

third course

F I S H  &  C H I P S
beer battered cod, proper chips, chive
tarter sauce, river rocks and cold smoke.
Magic!

S H E P H E R D ’ S  P I E
ground beef savory cottage pie, peas,
carrots, topped with garlic mashed
potatoes

C R E A M Y  C R A B  &  P A N C E T T A
M A C  &  C H E E S E
fontina, sharp cheddar, mascarpone, crispy
pancetta, green onion, toasted corn flake crumbs

P A N  S E A R E D  S A L M O N
rosemary garlic mashed, haricot vert,
lemon white wine butter sauce

S T I C K Y  T O F F E E
P U D D I N G  B U N D T  C A K E
vanilla bean ice cream, warm toffee
caramel 

S E A S O N A L  G E L A T O

C H O C O L A T E  M O U S S E
shaved chocolate, whipped cream 

cocktail specials
W H I S P E R I N G  W I L L O W
Jim Beam Black, lemon, simple, egg white

N E C T A R  O F  T H E  P I X I E S
Roku Gin, sweet vermouth, fresh pear, lemon twist

$ 1 4

$ 1 5

Allergies? Please speak to your server

Insta: @thecauldronphilly

THE CAULDRON
Locust Street

philadelphia

Restaurant Week
Pre-Fix Menu

$40 3-course
choice of one

parties 5  or more may have 20% gratuity included


