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$85++ for adults | $30++ for children under 12

APPCUZET chvice of oo

Hearth Fired Beets
mizuna, orange, whipped yogurl, apricot, almond

Romaine & Baby Kale Salad

brioche croutons, crisp parmesan, caesar dressing

Chicory Apple Salad
spiced walnut, blue cheese,
sherry maple vinaigrette

Warm Burrata
fire roasted grapes, pistachio, olwe, tarragon,
aged balsamic
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Prime Rib
baked potato, crispy brussels sprouts, beef jus
+89 10 oz. queen cut | +§15 14 oz. king cut

Long Island Duck
barley & rye berries, parsley root, blackberries,
orange maple glaze

Halibut

spaghetti squash, mushrooms, mussel broth

Curry Cauliflower with
Ancient Grains
carrot purée, pistachio, pomegranate

Short Rib

white polenta, heirloom carrot, red wine reduction

Chicken Osso Bucco
roasted chicken, mashed potatoes, beets, parsnips,
brussels sprouts, cherry bordelaise

dessert choice Qf ..............................................
Cinnamon Apple Crisp

almond crumble, caramel ice cream

Fudge Brownie a la Mode

chocolate sauce

S’mores Cookie Bar
marshmallow, chocolate chip, graham cracker


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

.............................. entrée
choice of

Pasta with Butter or Pomodoro

Ravioli
with tomato sauce

Vanilla or Chocolate Ice Cream

Executive Chef, Jef Marino

$30++ for children under 12



