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LUNCH & DINNER
THREE COURSE PRIX FIXE MENU
FRIDAY, DECEMBER 4 THROUGH
SATURDAY, DECEMBER 12

$45 PER PERSON

6% TAX AND 20% GRATUITY WILL BE ADDED TO YOUR GUEST CHECK
IF USING A CREDIT CARD, THERE IS A 3.5% PROCESSING FEE




FIRST COURSE

(select one)

Homemade Potato Latkes
with applesauce & sour cream

Mediterranean Trio
homemade baba ganoush, hummus, and guacamole
with a side of warm pita bread

SECOND COURSE

(select one)

Slow Cooked Beef Brisket

tender beef braised in red wine with roasted red bliss potatoes, baby carrots

Lemon-Dill Salmon
pan seared salmon topped with lemon-dill sauce, mashed
potatoes, seasonal vegetables

THIRD COURSE

(select one)
Cheese Blintzes with Blueberry Sauce
Classic Walnut Honey Rugelach

(GF) Gluten Free * (V) Vegetarian * (DF) Dairy Free » (VE) Vegan
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

215-493-3634
washingtoncrossinginn.com

1295 General Washington Mem. Blvd.
Washington Crossing, PA 18977

Scan here for

Follow us on 006 Reservations



