OUR MISSION
To support local, sustainable, natural, and organic practices
whenever possible. Using locally sourced and fresh product,
Market Kitchen & Bar takes your favorite staple dishes and
elevates them through a unique culinary approach. We strive to
provide our guests with a remarkable farm-to-table experience.

OUR LOCAL PARTNERS
Calkins Creamery | Firefly Farm | Maiale | Backyard Jams
Bell & Evans | Reid's Angus | Woodside Creamery | J Ambrogi
Clements Bakery | Liscio's | LeBus | Kennett Square Farm

COURTYARD GARDEN
The Courtyard Garden is located just outside of our hotel, on
our grounds. This carefully curated plot, seasonally created
and kept by our culinary team, is infused into all aspects of
Market Kitchen & Bar. Whether you're sipping on a cocktail
created & garnished with our handpicked mint, or enjoying a
fresh appetizer featuring our heirloom tomatoes, you will
certainly experience the local flair of our Courtyard Garden.

LIQUID
CULTURE
It was 1995 when Sam Calagione had his vision. His vision was
quite simple: to provide original beer, original food, and
original music to the area. His vision became Dogfish Head
which is based in Milton, Delaware. Market Kitchen &
Bar proudly features several known (and some exclusive)
Spirits and Beers from Dogfish Head.
In 2011, Ron Gomes Jr. and Mike Rasmussen were introduced
by a mutual friend (not knowing that each independently had
plans of opening a craft distillery in Delaware). Each was
approaching their dream from a different perspective; however,
they quickly realized that they each shared a common passion
to create the finest craft spirits with locally sourced agricultural
products. This new company called Painted Stave partnered
with Dogfish Head to help change legislation in Delaware,
making this dream a reality. Today, Delaware is one of the
most accommodating states in regard to distilling in the
country.
Brandywine Branch Distillery, located in Chester County PA,
is a source for some of the best local gin available! The
distillery sits on eight acres of land and is adjacent to 130 acres
of conserved farmland. This ultimately allows for true “Grain to
Bottle” distillation. Revivalist gin comes in many varieties.
MktK&B proudly features their Botanical “Harvest” gin and
their Firey Pepper Infused “Dragon Dance Gin”.
At Market Kitchen & Bar our philosophy is simple. We work
hard to source local beers and spirits because we believe in
quality. We also believe that as climates change, our appetites
and lifestyle change with each season. With this in mind, our
beverage experts rotate our featured hand crafted cocktails,
local craft beers, and grain to glass spirits accordingly. Our
mixologists use the freshest local ingredients to create some of
the most unique beverages in the area.

