River Spring Lodge
Four Course Fixed Price Dinner Nightly 5:00 -8:00
$75 Per Couple $37.50 Per Person
Reservations and 24 hour pre-orders are required
Special diets gladly accommodated with advance notice

FIRST COURSE SOUP OR SORBET
River Spring French Onion Au Gratin
Demi glace, chicken stock, sweet onions and
Hosmer riesling. Crowned with mini sour dough
croutons and crisped East Hill Creamery cheese
Carolyn's Choice Chicken Noodle Soup
Wood ﬁred chicken, sauteed mirepoix, bone
broth and egg noodles. Pure, simple, delicious
Wildberry Sorbet
A refreshing homemade dairy free berry sorbet

SECOND COURSE SALAD
House Salad with River Spring signature
dressings served tableside. Accompanied
with plantation butter and sugar rolls

THIRD COURSE ENTRÉE
Applewood Smoked Duckling Breast
Boneless ducking breast marinated in a maple
sugar brine, then low and slow smoked over
applewood. Served with black cherry maple
chutney, mashed potatoes and creamed corn
Carolyn's Choice Monhegan Island Halibut
Halibut ﬁlet topped with Chef David's own
Monhegan Island seasoning and buttered
panko. Chardonnay poached while roasting in
a hot oven. Flaky moist, and delicious. Served
with saﬀron rice pilaf and fresh vegetables
Sous Vide Short Ribs of Beef
Dry aged, boneless, black angus, short ribs of
beef, slow braised in demi glace with cabernet
sauvignon, onions and garlic. Served with sour
cream mashed potatoes and fresh vegetables
Lobster Stuffed Shrimp and Crab Imperial
Classic blue crab imperial and oven baked
shrimp stuﬀed with langostino lobster. Served
with saﬀron rice pilaf and fresh vegetables

Sweet Lady Kay's Chicken Pot Pie
Wood ﬁred chicken, onions, celery, sweet corn,
carrots, broth and cream with a lattice crust
and sour cream mashed potatoes
Sous Vide Lamb Shank
Fork tender, pan seared, slow braised lamb
shank. Served with a lamb demi glace red wine
sauce, mashed potatoes, fresh vegetables
Norwegian Cedar Planked Salmon
Chef David's original honey and lemon glazed
Alaskan creation. Served on a cedar plank with
saﬀron rice pilaf and fresh vegetables

YOUR CHOICE OF DESSERT
River Spring Lodge Crème Brûlée
Chef David's original recipe for the classic
French burnt cream. Served with a mango,
raspberry and kiwi sauce medley
White Chocolate Bread Pudding
Warm and indulgent New Orleans style bread
pudding with Kahlua sauce
Carolyn's Choice Ice Cream Fudge Cake
Rich, warm and decadent. Served with vanilla
ice cream, hot fudge and raspberry sauce
Hot Coffee or Hot Tea

DESSERT WINES FOR TWO
Glenora Iced Vidal Blanc 2017
Finger Lakes, New York
375 ml bottle $25
Banfi Rosa Regale Sparkling Red Italy
The taste of love. Rose petal fragrance
raspberries and strawberries
375 ml bottle $25

To prepare food that is always fresh, pre-orders are required at least 24 hours in advance
We gladly accommodate special diets. Please ask when reserving your table. 585.708.4212

