The Mansior Inyv

Lunch Menu
Bucks County’s Only 4 Diamond Restaurant & Inn

Soups
Soup dn jonr $6

Seafood Bisque 39
A blend of fresh seafood, mushrooms, tomatoes, sherry,
fish stock and heavy cream.

Appetizers

Tuscan Shrimp 12
Grilled shrimp wrapped i fresh basil aod proscuiliy, served on wrilled
mscan bread with a hlack olive and romato relish

Calamari 59
Lightly breaded and fried; served with a key lime dipping sance
Portabella Fries 58

Tempura battered portabella mushrecoms with garlic balsamie dip

Steamed Mussels $11
In pesto cream sauce over charred plum tomatoes; with grilled 1uscan bread

Crostini 50
Grilled Tuscan bread coated with tapenade; topped with spicy tomato
relish and crumbled goat cheese

Quesadilla 59
Melted with three cheeses, served with pico de gallo and sour cream
(Add chicken for 32, crab claw meat for 34)

Wrapped Brie with Phyllo and Fruit Chutecy $12
Warm brie in shredded phylle with pear and sun-dried cherry chutney

Smoked Salmon Roll 512
Wild mushrooms, shaved fennel, and purple cnione wrapped in emcked
salmon; served with wasabi vinaigretre and seaweed salad



Wraps

DLT Wrap 9
Roasted boneless breast ol chicken, bacon, leftuce, tomato, and
mavonnaisz, wrappad in a spinach tortilla; s2rved wilh pasta salad
(Grilled funa instead of chicksn add $2)

Chicken Pesto Wrap 510
Sliced chicken breast, mozzarella cheese, portabella mushrooms,
tomatoes, arugula and pesio; served with pasta salad

Cheese Steak Wrap $12
Thinly sliced staak with peppers, onions, and choice of cheese;
scrved with french frics

Sandwiches

Ham and Cheese Melt 210
Carved ham, cheddar and jack cheeses, pinsapple churney,

iettuce, tomato and mayonnaise, served warm on a baguerte

with french frias

Crah Cake Sandwich 514
JTumbo lump crak lightly crusted, sautéed and served on soft potato roll;
with egjun remoulade, lettuce, tomatn, and pasta salad

Mansion Inn Burger §9
Sirloin burger with caramelized onions, mushrooms and
choice of chease; served wilh french fries

shrimp 3alad Sandwich %14
Tnssed in Dijon mustard and homemade lemon mayonnaise samce with
greens on Tuscan bread; served with pasta salad

Tuna Meit $10
Tuna, sliced tomatoes, cheese, and purple onion melicd on an
cnglish muttin; served with french fries

Cajun Salmon Pe Boy 513
Pan searcd salmon with cajun spices, shredded lettnee, tomato, red onion
mannalade and remoulade; served on a baguette with pasta salad



Salads

Classic Caesar Salad 58
Romuine lettuce with caezar dressing and parmesan ercutons

Greek Salad 39
Romaine tossed with tomatoes, cucumbers, kalamata olives,
and feta cheese in a red wine vinaigrette; garnished with grilled pita

Baby Spinach Salad 510
Smoked bacon, frizzled red onions, roasted portabella mushrooms, quail
epges and baby tomatocs; with warm honey mustard seed dressing

Tomato Mpzzarella $12
Baby tomatoes with boconccini mozzarella, kalamata olives, pepparonzini,
and basil; dressed with extra virgin olive ail and balsamic reduetion

(For above salads, add chicken or salmon for $4, tuna for $6)

Curried Chicken Salad $10
Tossed in a curried créime friiche and mavonnaise dressing:
servad with green apples, and grilled piia

Smubed Salmon Salad Si4
Arugula and spinach greens; mixed with cucumbers, olives, red cnion,
and apples; over simuked salmon, with a creamy ranch dressing

Fntrées
Fish & Chips §11
Beer battered and served with french fries and tartar sance
Shrimp Seampi $14
Traditional scampi, with garlic, white wine and butter tossed with linguini
Pan Seared Jumbo Sea Scallups 517

Jumba sea scallops pan seared with parmesan mashed potatoes
and spinach in a bourbon cream

Peached Salmon 515
Served c¢hilled with asparagus, cherry tomaroes and a herh créme fraiche
Petite Filet Mignon 519

Wrapped in smoked bacon with red wine demi glaze



The Mansior Inwv

Dinner Mcnu
Rucks Cmmn™s COnly 4 Diamond Bestaurant & fnn

Soups

Soup du jonr
e

Seaford BiEque
i bl ol Fresh seafood, mushrooms, tometees, sheory, nnd fich fumet 39

Appetizers

Tusenm Shrimp
Grilled shrimp weapped io frosh basil and proscoito, served on grilled
Tuscan becad with 8 Black olive mmf nounakns rediskh $12
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Wrapped Brie wilh Fhylo wml Frit Chutney
Warrn brie in shredded phylo wilh pear uod sum-dried chery chithey 512

Fortubelln Frics
Tempura batered portabella mushrooms will roasted parlic balsamic dip 3§

Croatdmi
Grilbed Tuscan broad coaked with lapsnade;
topad vt gpdoy tornasd relish and enomhled ot sheese 55

Skl Salwn e Hadl
Wild mnahrons, 2haved fefinel, und purpls ooy wmpped in dmaked 2almor
served with wasabi vinaigrette and scawesd salad $12

Lobster and Trufilcs
EBlwk summer trafTles, Tahater meat, bany spimady, and Grioyere chease;
wruppesa in pudf pastry over a Toasted com cream 16

Steamaed Musscls
Buysely in o pesic creams sooce over charred plum tomatacs: with erilled Tuscan bread 11

Yellawfin Tana
seured sesame crosked vallowdin tuma with marinated scawesd ralad,
sirehn cresmn and crspy rice naodles S+

Crab Cake
Jutrka lump crab met lightly sostsd with panka crumb:: served with Jioumn,
carret and apple slavy; poblms mrenn E0T appatizer § 525 etnree



Nalads

Garden Greens
M) Loy fossed wirth baby tomatoss, english curumbers,
crimimi oneliroones, @and balsam e vinaigrete 57

Carsar
Classic dressmg, babey benrls of romeine, parmesan ¢rowtons and grape kaneloss 58

Baby Spinach
Applewsusd smuked hagon, fiizzled red onions, roazted portobells mnshroomz, qoail eggs and
babey bonebres, with warrm boney mustard soed Frssang, 10

Crpal Cheess
Roastead Treet carpaceie, platachio crustad goul chese, walercress, and pumpemickel cosatoes;
with chempagne viozigredte 511

Tomato Mozzarella
Naky tomatoss with boconecini mozzarcdla kalamata alives, pepperoncing, and basil; dressed
with &xtra virgin olive oil aod balsemie redwciion $12

Entreées

Fo b i i v
Fettmccini pasta toascd wath wild omsliooms, sudi led wvmstpes, and buffals owemialla
i & haxil white wite pesic 516 [walb pulled chicken add 54, wiih shrimp ulc S8)

Jumba Sea Scallops
Han seared ond served with charred oo salze, parple potees
and wilusl spimichy iwp while wire breth 522

Saimom

Honey gluosd vnd served with trasted almond and apriced cous cous,
julicnne squash, pregenved [eowen amd cordamotn crcarmn $23

Maditerranean Chicken
Lrrilled brnalass chicken Breagt over Puscun [u_1|.l|l|1 ~.*1|ﬁ:|5
lippexl wilh vinsgar peppers, fied basil, and pesto crenm suce $19

Filet Mignon
Bamsied & ounce center cut filet wrapped in smokod becou with ned wina demi plazc, scrwed
wiLh w||i|1r\-u:| JPUnnESIN [TTEL0es, eauided 5p;i:||,|.-'..'|:|_ vl .,,:rih'p_',' vaicns R13

Hack of Lamb
Fun seared with mint and mustard, seoved over wild mshroom tisedo and
sun dried cherry demi glaze; with bieltoned ssparagns 834

Hnlilmi
Peppercorn encrusted and grilbed: scoved over o salndd ol smoked haced, roasted feunel, prilled
oaions, and baby spinach: with red wine beume blanc 328

Yeal Teaderlobn amd Crah
Foacted weal tondorloin topped wills crady v perial; served with trudflc résti potate,
asparagus and poreini brumdy cream 532

L evbster Theeamid oy
Gaked in a sherry and brandy béchmmnol sance; with nnashromma, shallots and Grnrgéce $38



The Moansiovn Irwv

Dessert Menu
Bucks County’s Only 4 Diomond Restaurant & Inn

Classic Créme Briileé
Made with ‘L'ahitian vanilla beans

Key Lime Tart
With raspherry hlackherry salsa

Warm Apple-Blackberry Crisp 4 Ia mode
With blackberrv sauce

Warm Browmie a la mode

Moist chocolate/choeolate chip brownie with brandy
hot fudge sauce and vanilla ice crcam

Chocolate Glazed Pecanut Buticr Cup
With chncnlate fudge glaze and chopped peanuts

Brandied Pear Crisp
Baked Bosc pears with brandy and strense! topping

Scasonal Gourmet Bread Pudding

All desserts are $8 each and are made on premises



