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Mother’s Day 2025

3-course prix-fixe menu

1ST COURSE — RAW BAR

choice of —alacarte——

Bagel and Lox Grande Plateau

everything spice, cream cheese shmear, salmon roe Fruits de Mer $170
12 east coast oysters, 8 east coast

Iceberg Wedge clams, 8 shrimp cocktail, lobster

fried shallots, roasted tomato, applewood smoked salad, lump crab salad,

bacon, stilton blue cheese dressing daily tartare selection

Petit Plateau $95

The Caprese Vibe Fruits de Mer

burrata, heirloom cherry tomato, basil, balsamic 6 cast coast ovsters, 4 cast coast
clams, 4 shrimp cocktail, lobster
Potato Leek Soup salad, lump crab salad,
crispy leek, chili oil daily tartare selection
Baby Gem & Baby Kale Salad Shrimp Cocktail $20
rve bread crumble, parmesan, caesar dressing 4 Uro shrimp. gribiche. cocktail sauce
Maryland Style Crabcake +$5 East Coast Oysters
remoulade sauce, napa cabbage, pickled red onion on the Half Shell $21] $42
L 1/2 dozen | dozen
ENTREE East Coast
choice of Littleneck Clams $81$16
Belgium Waffles 1/2 dozen | dozen
candied almond, raspberry creme anglaise,
whipped butter QHILDREN’S
Lobster Omelet
creme fraiche, chives, bistro salad MENU
Mediterranean Bread Bowl — 1ST COURSE
farro, quinoa, roasted vegetables, shaved fennel, choice of
crispy garbanzo beans Fresh Cut Fruit

Lemon Garlic Shrimp Pasta
tagliatelle, zucchini, pecorino

Vegetable Crudité

Salmon & la Plancha — 2ND COURSE
basmati rice, snap peas, pea tendrils, caper choice of
beurre blanc Penne Pasta
Cider Brined Pork Tenderloin butter or pomodoro

pee wee potato, pearl onion, asparagus, mustard jus

Mac & Cheese
Prime Sirloin Steak garlic breadcrumbs, broccoli

haricot vert, blue cheese croquettes, au poivre sauce . .
Crispy Chicken & Waffles

DE SSERT maple syrup

i Cheeseburger
choice Of brioche bun, french fries
Flourless Chocolate Cake
fresh berries, berry coulis ——— DESSERT
Vanilla Créme Brulée . choice of
blucherry, gaufrette wafer Vanilla or Chocolate Ice Cream

caramel, chocolate sauce, sprinkles

Pineapple Upside-Down Cake
caramel sauce, luxardo cherry, whipped cream
adults $79++ - children under 12 $35++

brunch specials available until 2:30pm
@bylandmarktaverns Executive Chef, Jef Marino @loganinnpa


https://www.opentable.com/r/logan-inn-landmark-tavern-new-hope

