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THREE COURSE
PRIX FIXE MENU

Dec

Thursday
2026

5:00 - 10:00 pm

31

$105 PER PERSON
(PLUS TAX & GRATUITY)

Call for reservations: 215-493-3634
www.washingtoncrossinginn.com
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First Course (Select One)
Baked Oysters

panko breadcrumbs, spinach, gariic herb butter sauce
Shrimp Cocktail
jumbo white shrimp, horseradish cocktail sauce, lemon GF, DF
Grilled Lamb Chops
green onion, apricot balsamic reduction GF, DF
Fried Calamari
hot pepper, green onion, marinara, dill sour cream

Lump Crab Bisque
dill and gruyere melt

Lobster Bisque

Caesar Salad
romaine hearts, chemy fomato, croutons, shaved grana padano, parmesan dressing

Washington Crossing Salad
greens, spiced pecans, cranbeny, goat cheese, fig vinaigrette GF, V

Second Course ( Select One )

Lobster Tail (5 oz) Stuffed with Crabmeat
cauliflower rice, baby carofs, string beans
Cognac Veal Chop Flambé
sautéed bone-in veal chop (14 oz.), bordelaise sauce, mashed potatoes, haricot verts
Halibut With Citrus Glaze
mashed potatoes, sautéed broccolini
Grilled Filet Mignon
pattypan squash, haricot verts, scalloped potatoes, red wine demi-glace
Apple Cinnamon Pork Chop
scalloped sweet potatoes, cinnamon apples, mixed vegetables GF
Sautéed Scallops
mushroom risotto, grilled asparagus, truffle glaze GF
White Bean Ravioli
asparagus, mixed mushrooms, artichoke hearts,
roasted red pepper sauce V, VE

Third Course (Select One)

Homemade Chocolate Mousse
whipped cream, fresh strawbermy garnish GF
Tiramisu

Berries & Cream GF, V
(can be prepared vegan)
Creamy Cheesecake
whipped cream, raspberry sauce
(GF) Gluten Free « (V) Vegetarian « (DF) Dairy Free * (VE) Vegan
Not fo be combined with any other discount; menu subject to change without notice.

*Consuming raw or under-cooked meats, pouliry, seafood, shellfish or eggs may increase your risk
of foodborne illness. We proudly support locally farmed produce, aquaculture, and artisan food producers

If using a credit card, there is a 3.5% processing fee

Follow us on @ © @



