
THREE-COURSE MENU  48      CHILDREN UNDER 10  26

   •   f irst course  •    

RUBY RED AND GOLDEN BEET SALAD
Bucheron Goat Cheese, Organic Greens, Vinaigrette 

B U T T E R N U T S Q U A S H S O U P 
Crème Fraîche,  Ancho Chili Oil,  Pepita Seeds 

 

   •   second course  •    

ROASTED NATURAL LANCASTER COUNTY TURKEY
Bread, Apple & Sage Stuffing, Gravy, Cranberry Sauce, Sweet Potato with Candied Pecans

FA R O E I S L A N D S S A L M O N 
 Saffron Cauliflower, Mustard Vinaigrette Potatoes, Parsley & Celery Leaf 

 •   holiday cl a ssics dessert ta sting pl ate   •   

DUTCH A PPLE PIE, Caramel Sauce 
FLOURLESS CHOCOLATE TORTE, Vanilla Ice Cream   

michael lomonaco  Chef & Partner 
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