Snapper Soup
Traditional Philadelphia recipe

Soup du Jour

Chef selected soup prepared daily
Tortellini Romano

Tortellini with mushroom & brandy in a blush sauce

Caesar Salad
Crisp romaine tossed with garlic croutons in our
Caesar dressing with freshly grated parmesan
cheese

Entrces

Flounder Francaise
Egg-dipped & pan-seared with white wine,
lemon & butter
Cogq Au Vin
Breast chicken sauteed with mushrooms, bacon,
pearl onions & served with a red wine demi-glace
and horseradish mashed potatoes

Braised Short Ribs of Beef

Boneless ribs, slowly cooked to perfection, served
with horseradish mashed potatoes

Roast Long Island Diuckling

Crisp half duck seasoned, roasted and served with
fresh orange and sauce bigarade
($3.00 additional charge)

Grilled Steak & Shrimp

Grilled New York steak served with garlic shrimp
($3.00 additional charge)

French Onion Soup

Baked with a blend of cheeses
Chilled Fresh Friit

Ripe seasonal fruit with a mango sorbet
Desmond House Salad
Chef's house salad with choice of dressing
Shrimp Lamaise
Four large gulf shrimp poached in seasoned court

bouillon, chilled & served with a lamaise sauce
($3.00 additional charge)

Chicken Sallimbocca

Tender breasts stuffed with provolone cheese and
prosciutto and served with a marsala demi-glace

Baked Crab Imperial

Jumbo lump crabmeat, bell peppers a light imperial
sauce & baked with duchess potatoes

Roasted Pork Loin

Sliced roasted loin of pork accompanied by
homemade apple sauce and a sweet potato puree

Roast Prime Rib of Beef

Slowly roasted in its natural juices accompanied
by Yorkshire pudding and creamed horseradish
($3.00 additional charge)

Hert and Honey Glazed Salmon

Seared then baked, with lemon beurre blanc

Petite Filet Mignon au Poivre
Tenderloin medallions lightly coated with Dijon mustard and cracked black pepper and served with a
cognac demi-glace ($3.00 additional charge)
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