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JOIN US IN OUR 7863 RESTAURANT
THURSDAY, NOVEMBER 26, 2009
RESTAURANT HOURS: 12 PM — 5 PM

MENU

First Things First
Chef’s Choice Amuse Bouche

Appetizer

Kabocha Squash Soup
with Créme Fraiche
Cornucopia Salad
Salad of Lolla Rossa, Red Oak, Dried Autumn Fruits, Walnuts and Drizzled with an Orange Pistachio Vinaigrette
Smoked Salmon Terrine
Celery Root Slaw, Radish, and Citrus
Seared Scallops
Served on a Bed of Pumpkin Risotto with Toasted Almond Relish
Butternut Squash Ravioli
Served with Wilted Spinach, Wild Mushroom, Sage Brown Butter

Entree
Turkey Roulade
Boneless Stuffed Turkey Served with all the Traditional Sides
Pork Tenderloin
Saffron Creamed Corn, Roasted Brussels Sprouts and Pan Jus
Maine Lobster, add $5.00
Butter Poached with Corn-Oyster Flan and Lobster Essence
Roasted Prime Rib of Beef
Barrel Cut with Winter Vegetable and Port Wine Reduction
Lamb Loin
With Potato-Leek Gratin and Shaved Fennel-Apple Salad

Desserts
Tarte Tatin
With Vanilla Ice Cream
Chestnut Panna Cotta
With Caramel and Créeme Anglaise
Créme Brulee
And Fresh Berries
Chocolate Lava Cake
Vanilla-Caramel Sauce

$34.95 per Adult
$12.95 Limited Kids Menu Available
Plus Taxes and Gratuity
Seating is Limited | Call Today for Reservations
(717) 339-0020
95 Presidential Circle | Gettysburg PA 17325



