
Dessert
Ice Cream  GF

Dessert of  the Day

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

Greek Salad 
feta cheese, kalamata olives, cucumber, heirloom tomato, red onion, greens tossed in greek dressing V

George’s Fried Calamari 
hot pepper, green onion, marinara, dill sour cream

French Onion Soup 
 melted gruyère & provolone, croutons

Soups & Salads
select one

Mondays | 4 pm - 8 pm | $45 pp |Three-Courses 
15% off for 18977 Locals • Proof  of  Residency is Required. 

6 oz. Filet Mignon 
topped with crispy leeks, demi-glace, garlic mashed potatoes, mixed vegetables

Pan Seared Teriyaki Glazed Salmon 
blended wild and long grain rice, haricot verts

Chicken Saltimbocca 
stuffed with prosciutto, and provolone, topped with sage white wine sauce, 

fried fingerling potatoes, steamed broccoli

Entrees
select one

(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  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.

Monday Night  
Supper Club

3.24.26

215-493-3634  |  www.washingtoncrossinginn.com


