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CHEESE BOARD 18
Our Gé‘e/ 's Select Artisan Cheeses, ?[ump Grapes & Dried cSausayes, with Srained
HMustard, Apricot Marmalade, & Hard Jack Grackers,
Fresented & Flated Tableside

PUMPKIN PILLOWS 10
Roasted Tump[in Pasta Prillows Over a Creamed %pp[e & Walnut Pesto, Finisted
with Feta Cheese & Macke

ESCARGOTS 13
B uryunofy Imported Snails Baked in Their Own Shells with an Aromatic \%oyuefor/ ,
Sarlic Butter and Grumpe/ Toast Foints

ACORN SQUASH SOUP 9
Roasted Acorn Jyuasﬁ Pureed in an Oryanz'c Apple Cider & Maple cSyrup Gream
with a Cinnamon & cSuyar Coulrs, Joasted Almonds, & Mache

LOBSTER BISQUE 13
A FPristine \%’isyue of ﬁanyouslzbe Lobster in a cSavory Uelvet, Scented with Herbs,
Go_ynac & Gream ~ Sarnisted with Shaved Z‘u/ffes, Créme Fraiche & Tas/ry Star

WALDORF SALAD 5
Classic ZUa[afor/ Salad (/jrepareJ Tableside- Fresh Select Sreens Jossed with Grzls‘p
Local Apples, Ge[ery & Walnufs in a Lemon ﬂ(ayozmaise with Brioche Groutons &£
An Oryanic Orchid



LEMON WATER ICE
To Cleanse the FPalate

OUR PENNSYLVANIA THANKSGIVING HEARTH AND HOME FEAST 35
%ap[e Cider Slazed Barn Woaminy 7(1r£ey, Slow Roasted, with Gon/}'/ Dark Meal,
Nutted cSausaye & Potato Bread Farce with Creamed Maze, f/3a5y Gaggaye,
Whipped Fotatoes, and veye/agfe LBatonet, with Siblet graoy & Grangerry Oranye
Relish

FILET TENDERLOIN 41
Slow Roasted 7 (Jjepper Go/fee Rubbed Filet Tenderloin ofﬁeef Carved Under a
Blankef of %u/f[e, csz'nacA, & Apples with a
Woguefor/ Cream & Pine Nuts

HALIBUT 34
Celeriac & Horseradist Encrusted Line Gauyﬁ/ Halibuft f]z[[e/, Pan-Seared fo a
DBronze, Sautéed %pp[es, cSpinacA; & Pine Nuts

SEAFOOD THERMIDORE 46
Ofive Oif Seared Lobster, Colossal cSArz'mp, & Diver cSca[[ops, with Mushrooms,
Spinacth, Srape Jomatoes, Nalamata Olives, & Artichokes

in a Thermidore Sauce

LEG OF LAMB 37
Foast Bey of Lamb Carved Over Z@)ﬁippeof Potatoes with a Wosemary Tint Fan graoy
with Koot veye/agfes & DBrussel cSprou/s

BREAST OF CHICKEN 29
LBarn \%oamz'ny Amish Raised DBreast of Chicken, Pan Roasted with Chestnuts,
cSoppressa/a ﬂam, Fresh cSaye, & Ghicken Slace Finisbhed with grayere SCrétin

VEGETARIAN SELECTION

Our Gﬁef Shall %epare a Select Dish to your @I'e/ary Needs and
Treferences with the Freshest and Finest gnyreo&'en/s af a Selected Price

Prices and entrees subject to change
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