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Patrick Feury
Chef

Nectar
1091 Lancaster Avenue
Philadelphia, PA 19312

PHONE
(610) 725-9000

FAX
(610) 725-9198

WEBSITE
www.TasteNectar.com

HOURS
Lunch

Mon-Fri • 11:30-Until
Dinner

Sun & Mon • 5:00 pm-9:00 pm
Tues-Thurs • 5:00 pm-10:00 pm

Fri & Sat • 5:00 pm-11:00 pm

MEALS SERVED
Lunch 

Dinner

CUISINE
French

Pan-Asian
Sushi

DINING INFORMATION
Terrace/Patio Dining

Vegetarian Meals
Seasonal Menus

Extensive Wine List

BAR

ADDITIONAL SERVICES
Private Parties
Private Rooms

Restaurant Capacity: 50 Outside

ATTIRE 
Business Casual

RESERVATIONS 
Suggested

VALET PARKING

NON-SMOKING

HANDICAP FACILITIES 

CREDIT CARDS
American Express

Visa
MasterCard

Discover Card

CHECKS
Not Accepted

®

This is just a sample of the wonderful cuisine offered at Nectar.

Tucked away in a quiet Berwyn locale, Nectar is a dramatic,
David Rockwell-designed restaurant that showcases Chef
Patrick Feury’s French-Asian cuisine in a jaw-dropping, yet
comfortable, setting. The team of Main Line area restaurateurs
Scott Morrison (Tango, Basil), Michael Wei (Yangming and
CinCin) and Chef Patrick Feury (with his blended talents) have
created a setting in which to enjoy pristine, perfectly executed
fare, uncompromising, yet friendly service, and ambiance that is

second to none. From its Buddha tapestry that soars above the wrap-around bar in the center
of the room to the warm glow of the oranges, yellows, wood and earth tones, to the visible
artistry of Nectar’s sushi chef, Nectar provides an atmosphere dedicated to convivial dining and
socializing with friends and family.

sea
grilled tea smoked alaskan wild salmon, potato
dumpling, heirloom tomato, nectar herbs 24

pan seared wild striped bass, chanterelle 
mushrooms, oakwood shiitakes, asparagus,
french black truffle sauce 26

poached nova scotia lobster and grilled day boat
scallops, shrimp and lobster stuffed zucchini
flowers, leek fondue, yellow lobster bisque 34

wok lobster, potato dumpling, bok choy 36

land
wok amish chicken, cashew, windy acres 
vegetables, water chestnuts, lemon 17

wok jasmine tea smoked duck, sundried 
tomato, chinese eggplant and leeks 19

braised short ribs and petite filet mignon, yukon
gold potato, thai chili hollandaise 25

tea smoked venison tenderloin, branch creek
sweet corn, chanterelle, black truffle tart 29

grilled filet mignon, blue cheese potato croqette,
spinach, arugula, chanterelle salad 29

grilled rack of lamb, cous cous, branch creek 
baby carrots, herb sauce 34

spicy
shrimp tempura, hot and sour sauce, 
pineapple, serrano chili, asparagus 24

wok shrimp, day boat scallops and beef 
tenderloin, baby squash, asparagus, windy 
acres chilies 26

crispy chicken, serrano chilies, black bean, 
thai basil, chinese broccoli tips 16

moo shu chicken, leeks, shiitake, bean sprouts,
sweet peppers, serrano chilies, cucumber 
salad, pancakes 17

wok chili tenderloin of beef, thai basil, scallion,
assorted chili peppers 23

chicken pad thai 11

shrimp pad thai 15

vegetables, noodles, rice to share
nectar vegetable fried rice, ginger egg 9.5

wok windy acres baby vegetables,
garlic sauce 9.5

saffron infused basmati fried rice,
light curried chicken 9.5

pork and chinese sausage fried rice 9.5

nectar lo mein, smoked wild boar, chinese
sausage, baby greens 12.5

vegetarian wok tofu, “kung pao” style, chilies,
baby sweet peppers 12.5

chinese eggplant, tofu, baby chinese broccoli
tips, black bean sauce 13.5

bok choy tips, chanterelle, shiitake 
mushroom, fresh water chestnuts, fresh 
summer truffles 16.5

lobster fried rice, fresh yellow corn, 
tomatoes 16.5

rolls
tuna 7

spicy tuna 8
spicy alaskan wild salmon 8 

tuna, avocado, flying fish roe 9
yellowtail, scallion 9

eel, avocado 9
alaskan wild salmon, cucumber, avocado 9

shrimp tempura 10
inside out california jumbo lump crab 10

spicy sea salt crusted shrimp 11
eel avocado, crunchy crab salad 12

toro, soy wrap 15

sushi / sashimi
spicy tuna 3

tuna 3.5
striped bass 3.5

alaskan wild salmon 3.5
day boat scallop 3.5

salmon caviar 4


