
February 16th - 22nd 
Three Course Prix Fixe Dinner 

$25 per person

Presidential Happy Hour  
3pm - 7pm 

Monday - Friday

Call for reservations: 215-493-3634  
www.washingtoncrossinginn.com

 President’s 
Week



choose one

Roast Pork Loin 
applesauce, garlic mashed potatoes

Turkey Club 
bacon, lettuce, tomato, balsamic mayo and fries

Course Two

Course Three

choose one

Soup of  the Day (ask your server)

Caesar Salad 
romaine hearts, cherry tomatoes, croutons, shaved grana padano, parmesan dressing

choose one

Mini Cherry Hand Pie 
vanilla drizzle

Ice Cream

Course One

Presidents’ Week
Three Course 

Prix Fixe Dinner Menu
 February 16 - 22  

$25 per person, plus tax, gratuity and cc processing fee

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of  food-borne illness. 

There is a sharing charge of  25%. A 20% gratuity will be added for parties of  eight or more.
If  using a credit card, there is a 3.5% processing fee. Menu subject to change without notice.



Bites

Spirit of  the Republic  17.89

Flight of  American Whiskey 
choose 3 (see cocktail menu for full list) 

Mount Vernon Mule  12 
Applejack, lime, gingerbeer

The First Toast  10 
Applejack, honey, prosecco

Numero Uno  12 
Correlejo tequila, cherry liqueur, fresh lime juice

Republic Spritz  13 
Montenegro, applejack, prosecco, club soda

Cherry Manhattan  12 
Maker’s Mark, cherry liqueur, bitters, orange twist

Yards Washington’s Porter 5

Drink Specials

Presidential 
Happy Hour

2/16 - 2/22 | 3pm-7pm 
Raise a glass to the Father of  our Country!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food-borne illness. 
There is a sharing charge of  25%. A 20% gratuity will be added for parties of  eight or more.
If  using a credit card, there is a 3.5% processing fee. Menu subject to change without notice.

Liberty Sliders 

Burger  8 
caramelized onion, aged cheddar, brioche

Crab Cake  9  
lemon slaw, remoulade, brioche

Crispy Chicken  8  
honey mustard drizzle, dill pickle, brioche

Founder’s Flatbread  12  
roasted garlic cream, wild mushrooms,  

fontina, herbs

Truffle Fries  8 
parmesan, garlic aioli

Corn Fritters  8 
remoulade, lemon

Mini Cherry Hand Pie  5  
vanilla glaze


