Stay, Wine and Dine Room Service Five-Course Dinner Menu
Candlelight Dining, Early Morning Coffee, A Bountiful Breakfast
Delivered to be Enjoyed in the Safety and Privacy of Your Room
The Highest Rated
Bed and Breakfast
in New York State
TripAdvisor 2021
FIRST COURSE CHEDDAR CHEESE BALL

Cabernet, Merlot, Chardonnay,
Moscato, Sauvignon Blanc, Riesling. Two
twelve ounce carafes of house wine per
couple are included in the stay, wine and
dine package. Beer can be substituted

SECOND COURSE CHOICES

French Onion Soup

Demi glace, caramelized onions and chicken broth,
Served with soup pearls and crisped parmesan

Crab Au Gratin

Crab meat, cream, cheese, cheddar cracker crust

Wild Berry Sorbet
SALAD COURSE

House salad served with raspberry
tarragon, sour cream ranch or blue
cheese dressing accompanied with
Fresh baked bread and butter.

ENTRÉE COURSE CHOICES

Oven Fried Chicken Breast Amaretto

Oven fried chicken breast breaded with almond
flour. Served with amaretto liqueur cream
sauce and smashed baby baker potatoes

Norwegian Cedar Planked Salmon

Chef David's original honey and lemon glazed
Alaskan creation. Served on a cedar plank with
smashed baby baker potatoes and fresh veggies

Sous Vide Short Ribs of Beef

Boneless, choice, dry aged, back angus beef
short ribs slow braised sous vide in demi glace
Served with smashed baby baker potatoes, red
wine sauce and fresh vegetables

Ravioli Florentine & Eggplant Lasagna
Spinach ravioli Alfredo accompanied with fried
eggplant lasagna with marinara sauce

Sweet Lady Kay's Chicken Pot Pie

Chicken breast, celery, onion, corn, carrots
chicken stock and cream. Topped with a savory
pastry and smashed baby baker potatoes

Lobster Ravioli

Lobster ravioli, Langostino tails, sweet corn
shellfish stock and cream

Sous Vide Barbecued Pork Shank

Premium pork shank, rubbed and seared, then
cooked low and slow in demi glace until fork
tender. Basted with barbecue sauce and finished
in a hot oven. Served with smashed baby baker
potatoes and creamed sweet corn

Full Rack of Spring Lamb add $20

Oven Roasted, garlic and panko crusted spring
lamb cooked medium rare or to your preference.
Served with baby baker smashed potatoes, red
wine sauce, fresh vegetables and mint jelly

Prime Black Angus NY Strip add $25
Fourteen ounces of prime strip steak char
grilled medium rare or to your preference.
Served with sautéed mushrooms, baby baker
smashed potatoes and fresh vegetables

South African Lobster Tails add $50

Twin lobster tails served with drawn butter,
roasted smashed potatoes and vegetables

Black Angus Filet Mignon add $25

An eight ounce fork tender filet cooked medium
rare or to your preference. Served with sautéed
mushrooms, smashed potatoes and vegetable

Do You Love Surf and Turf? Add a
Lobster Tail to any Entrée for $30
DESSERT COURSE CHOICES

River Spring Lodge Crème Brûlée

Chef David's version of classic French burnt
cream. Served with a fruit sauce medley

Flourless Fudge Cake with Grenache

Decadent and gluten free with raspberry sauce

White Chocolate Bread Pudding

Warm New Orleans style white chocolate bread
pudding with cappuccino sauce. Definitely not
grandma's stale bread and raisin recipe

Fresh Ground Coffee and Hot Tea

Five-Course In Room Wine Dinners are Served Wednesday thru Saturday
We Gladly Accommodate Guests on Special Diets or with Food Allergies
Rooms Fill Quickly. Call 585.708.4212 or Reserve @riverspringlodge.com

