
adults $79++ | children $30++

make a reservation

November 23, 2023

Executive Chef, Jef Marino

https://www.opentable.com/r/ferry-plus-main-at-logan-inn-new-hope


featured wines
by the bottle
Pierre Gimonnet & Fils, Brut,
Belles Annees Blanc de Blancs, 
Champagne 1er Cru, NV� $99

Dönnhoff, Tonschiefer, 
Riesling Trocken, Nahe, 2022� $65

La Caña, Navia, Albariño, 
Rías Baixas, 2021� $75

Domaine Hippolyte Reverdy, 
Sancerre, 2022� $85

Chateau Thivin, Reverdon, 
Brouilly, Beaujolais, 2021� $70

Elvio Cogno, Bricco dei Merli, 
Barbera d’Alba, 2021� $80

specialty cocktails
Harvest Spritz � $16
apple brandy, amontillado sherry, 
dry vermouth, cranberry-apple shrub, 
lemon, cider, prosecco

Apple of my Pie � $17
dry gin, pommeau de normandie, amaro, 
spiced pumpkin, lemon, egg white

Thanksgiving Bell � $15
mezcal, aperol, maraschino liqueur, 
lime, cranberry-cinnamon syrup

@loganinnpa  |  @ferryandmainpa | @landmarkhospitality
loganinn.com

November 23, 2023


