INN AT HERR RIDGE
GRADUATION WEEKEND 2011 MENU

900 Chambersburg Road, Gettysburg, PA 17325
(717) 334-4332

$63 PER PERSON ONE CHOICE PER COURSE
$68 PER PERSON FOR PRIME RIB

Amuse Bouche
Scallop Ceviche on the Half Shell with a Sherry Mignonette

ond
Sweet Potato and Red Pepper Puree, Créme Fraiche

Tuna Sashimi, Wasabe Sesame Seed <L Mustard Oil Wakame Salad, Sweet Soy
Mixed Baby Greens Salad with Bleu Cheese, Tomato ¢ Candied Walnuts, Raspberry Vinaigrette
Potato Gnocchi, Pesto Tomato Cream and Asparagus
Shaved Fennel, Baby Arugala, Crispy Bacon Lardons, ¢ Shaved Parmesan
Jumbo Lump Crab stuffed Portabella, Apple Wood Bacon, and a Sherry Vin Blanc

Intermezzo
Lemom Lime Yogurt Sorbet

4
Chef’s Style “Prime Rib”, Applewood Bacon wrapped Eye section, Herbal marinated Cap section,
Horseradish Jus, Redskin Mashed Potatoes, Local Asparagus

Five Spice Grilled Pork Tenderloin, Fennel Pancetta Cream, Potato au Gratin
Chicken Nicoise with Tomatoes, Olives, Marinated Artichokes and Linguine
Grilled Shrimp and Scallops, Saffron 10-Karat Pilaf, Local Yellow Tomato Sauce
Seared Pistachio Crusted Tuna Rare, Roasted Sweet Potatoes

Chef’s Vegetarian offerings available upon request
Sth

Classic Bananas Foster with Vanilla Ice Cream
Assorted Seasonal Fruit with Chocolate Ganache
Double Chocolate Cheesecake
Créme Brulee

Berries L Orange Whipped Cream



