RestaurantS-
Cabaret

New Hope Restaurant Week

Crab Bisque ~or~ French Onion Soup

Spring Mix Greens with Goat Cheese
Candied Walnuts, Apples & Pomegranate Vinaigrette

Traditional Caesar Salad
Anchovies Available Upon Request

To Any Salad add Chicken 4 or Shrimp 6

Chicken Empefadas
with Molé, Pico de Gallo and Sour Cream

The Raven’s Paté ~ for one
Whipped Chicken Liver Paté, Garnished and Served with Toast Rounds

Chicken Milanese
Boneless Breast of Chicken sautéed with Lemon, tossed with Arugula & served over Pasta

Maryland Crab Cake
Pear Aioli. Herbed Rice and Broccoli

Cheese Tortellini Miranda
Marinara, Brandy, Cream and Parmesan

80z Sirloin Pub Steak
Seasoned Fries and Vegetable du Jour

Grilled Ahi Tuna
Soy Ginger Sauce, Herbed Rice and Seaweed Salad

Warm Tollhouse Cookie Pie
Chocolate Decadence Torte
French Toast Bread Pudding
Sorbet with Fresh Berries

Please Ask Your Server About Our Freshly Prepared Daily Specials
Providing We have The Ingredients ~ We’ll Gladly Accommodate Your Personal Preferences ~ Please Ask

$29.95 Three Course Dinner

Excludes Alcohol, Taxes, Gratuities

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness ~ especially in those with certain medical conditions
{ As a convenience ~ a 2% gratuity will be included far parties of 5 or more }



