Lunch at Lambertville Station
Starters

Today'e Soup
Cup $3.50 Bov $4.25

Manhattan Glam Ghowder
Cup $4.85 Bow/ $5.95

French Ondoh Soup
our famons Franch CQnion Soup, crock-baked &
top-layered with bubbiing Swiss cheese - $5.50

Caesar Salad
crizp romaine letiuce tossed with freshiy-baked croutons
i & classen Caesar dressing - 54.95

Mixed Gresen Balad

haby feld greens, radishes, shaved camols, cucumbers & cherry tomaloes,
finished with a fresh cregana-red wine dressing - $4.75

Tropical Salad
toasted almonds, Mandarin oranges & shaved coconut
on 8 bed of segzonal greens,

tessed In our signature Honey Mustard Dressing - 54.95

Iceberg Wedge
servaed with bBlue cheese dressing & crumbied bacan - §4 .85

Salad Entrées

Smoked Salmon Chopped Salad
amoked sabmon an a bed of chapped bruscheliaz & baby graens,
iopped with hard-boiled 20g & bagel chips - $5.85

Grilled Chicken Caesar Salad
crisp mmaine lafiuca & rashly-baked crovfons
in a classic Ceesar dressing,
fopped with grifed, dry-rubbed Breas! of chiicken - $8.95



Turkey Londan Brell Salad
manwaled offed turkey London broil, cocfed & served on amugula
dizzied with 8 herb dressing, with hearts of palm,
aftichoke heats, shiced hinck offves & fela eheasa - $8.05

Lobster & Grab Salad
tobster & fumbo lomp creb sef afop Boston bib feftuce with
arfchohe hearts, juliannod poppers & red oruion,
witfl & farmapgon-Dijon dressing - $11 85

Chicken-Walnut Salad
grifedt brsasi of chicken & toasted wakuis in our
Haney Mustard Dressing, served with fresh friif - 53.95

From the Grill

Chickan Sandwich
dry-rishhend rifled ohlcken breas!,
sened with seasoned ez - $8.45
INCLUZEE 2 TowinEd = EACH ADDIMONAL TCAPING S04

Butcher's Cholce
8-0z. of groumnd siroin with letfuce, tomato & onion,

senved with seasoned fries - £7.95
IMGLUCES 2 TCFPINGS — Eask Annmional ToerinG S0E

Choice of Toppings
Swrsz Provolone  Aged Cheddar  Amerfcen Manteray Jack
Bacan Owians  Mushrooms Psppers

Sandwiches

Chesapeake Bay Crab Cake Sandwich
sautsed jumbo lump crab cake with an
“Oid Bay” remoulade, sarved with seasoned fries - $10.95

Philladalphia Cheese Steak
a South Philly classic with American cheese, sautésd
gnfans & peppears, served with zeasoned fMes - $3.46

French Dip
ihin slices of oas! beef on French braad, served with au jus & seasoned fries - §8 45

Turkey Club Wrap
slovw—roasied breest of lurkay, onisp bacon, leftune,
onion & lomato In a fowr loriie, served with a side salad - $7.95

Cuban Sandwich
mfﬂf}-’-ﬁi':fﬂ}ﬂﬂ' roest pork with cured ham, Swiss checss, sliced pickics & geric afoll
grifted in a Cuben sandwich press & sonved with seasonad fiies - $3.45



Turkey & Brie Sandwich
slow-roasted breast of turkey & hiie choese with raspherry mayonnalse,
Ghiked in a Cuban sanawich press, & served with seasoned friss 58.45

Entrées

Chesapeake Bay Crab Cake
sauteed jrimbo Jump crab cake with an "Ofd Bay® rémoulade,
served wilh wild rce pllal & seasonal vegalables - $10,85

Fried Ovyaters
Southem-fried & ssrved with our Chicken-Walnut Salad - 510 85

Mom's Meatloaf
the uifimate conwor food - seasonad haof with cnions & peppers,
served with masted garfic-mashed pofafoss & a mushroom gravy - 58.95

Tilapia Florentine
pan-searad egg-battered fille! of fsh in & vine saude,
tossed with fresh spinach & servead with wild fce pilaff - 5095

Beef Pappardelle
beaf & gardsn fresh vegetables pan-seered in olive oil, tossed with
fresh pappardslie pasta & lapped with frosh herbs - $9.95

% Cur dishes are all prepared
using herbz fresk from our garden,



Station Pub Menu

Starters

Fried Calamarl
seasoned-fioured, flash-med calamarf tossed with falopano peppers,
fresh mango, cilantro & frosh-squeszed lime juice.
zarved with an Asfan dipping sauce - $8.85
Buffalo Wings
served with calery sticks & bva chaese dressing - £5.95
Shrimp Cocktail
sarved with a tradifional cockfal savce - $5.95
<teamed Clams
litfle neck clams steamad in & garfic-herbed Buiter broth,
aceentad with plum tomeatoss & lresh basfl - $8,25
Pub Nachos
an array of cheeses an a bad of fariila chips - $8 .95
witlh aigaior cihili - £8.95

Soups

Soup of the Day
chefs daify crmafion

Cup - 33.50 Bowl - 5425

Manhattan Clam Chowder

Cup - $4 85 Eowf - 55.95

French Onlon Soup
our famous onion soup, crock-baked
& fop-layered with bubbling Swiss cheese - 5550

Entrées

Crab Cake Sandwich
sautded jumbo imp crab cake, served with
“Cid Bay" rémowlade, & seasonad fries - $10.95
Philadelphia Cheese Staak
a Soufh Philly classic with American cheess,
zauiped omons & peppers, sarved with saascned frfes - 5345



From The Grill

Grilled Chicken Sandwich
dry-rubbed grifed chicken, servod with seasoned fries - $8.45
Mok 1Es 2 TOPP 456 - EASH ADDITIONAL TIPFIG 504
Butcher's Choice Burger
& oz, grourd sirdoin with feffuss, fomato & anicn,

served with seasoned fies - 57 95
PNSLUDES 2 Towwnce - EacH ADDITIONAL TCRPING S0

Cheice of Toppings
Swiss  Provolone  Agad Gheddsr  Amengan  Monfersy Jack
Bawaon Onions  Mushrooms FPappers

From the Panini Grill

Turkey & Brie with raspherry mayonnaiss
servad with seasoned fres - $8.45
&

Cuban Sandwich of roast pork, cured ham, Swiss cheess, picklas, &
garkc-mayonnajse, served with seasoned fries - $8.46

Grilled Chicken Caesar Salad
onisp romaing leftuce & freshiy-baked croutons in a classic Ceesar dressing,
topped wiih grilled dry-rubbed chicken - $8.85
New York Strip Steak
T80z choce Naw York sfrip sleak served with
rogsted ganlic-meshed potatoas & ssascnal vegstables - $15.95

Nightly Specials

[servad from 4 PR untll closing)

Monday & Tuesday - Burger Night
& oz. Cheeseburger— the Bastin Town! - $4.95

Wednesday & Thursday - Prime Rib
18 az. nb genved with roasted garlic-meshed nofatoas
& senganal vegetables - $12,95




Side Orders

Seasoned Fries - $1.95
Cheese Fries - 52.75
Garllc Mashed Polatoes - $1.95
Hica Filaf - 51 .85
Vegetable du jour- 31.95

Desserts

fce Cream Truffie - £4 .95
Sorbet du Jaur - $4 05
Angel Food Cake - $4.25
Telegrapher - $4.50
Grand Mamier Sabayan - $5.25

LIVE ENTERTAMMENT FRICAY & SATURDAY
LDoAlL BINGERISONGWRITER MIBHT THURSDAYS
TrRIA MIGHT TUESDAYTS

% Our dizhes are gll prepared
using herbs fresh from our garden.



Brunch at Lambertville Station

Appetizers

Today's Soup
Cup - 33.80 Bowf - 34.25

Manhattan Clam Chowder
Cup - 34.85 Bowl - 5,85

Franch Onion Soup
our famous French Onion Soup, crock-baked &
tep-layered with Lubhiling Swiss cheesse - §5 50

Caesar Salad
crisp ronmaine feffuce tossaed wilh freshly-baked crouvtons
in a classic Caesar dressing - $4.96

Mixed Green Salad
baby ficfd greens, radish=s, shaved canmis, cucumbers & chesry lomatoes,
finishad will & fresh oregano-red wine dressing - $4.75

Trapical Salad
toasted almonds, Mendann orsnges & shaved coconut an & bed of scasonal greens,
tossed n aur sigrafurs Homey Mustard Dvessimg - $4.95

Calamari
seasoned-ioursd, fash-fred calamar fossed with fresh jalaperio peppers,
fresh mango & cifantro, with fresh-squeezed lnas,
sanved with an Asian dipplhg savce - 995



Eaqaqgs

Classic Eggs Benedict

poached eggs & Canadian bacon on loasied Engfish muffins,
accanted with hoNandaise sauce & served with home-fries - $7 .05

Crab Cake Benedict

poached eggs & a jumbo lump crab caks on foasted English muffins,
acoerted with hallendaize sauce & served with home-fries - 510 85

Eqggs Flarentine
poached sggs, wilted spinach, tomato & feta cheese
senved with a foasted Engilsh mulfin & home-fries - §8.95

Three-Cheese Omelette
& three-egg omeielie made with an amay of chesses, servaq with
saugage links & a foasfed English rmudfiin - $8.95

Breakfast Burrito
soramived aggs, oons, peppers, fomelo & cheese in a flour tortilla,
served with mild salse, sour cresm & home-fries - 58.95

Entrées

Cinnamon-Raisin French Toast
bafter-gipped slices of cinnemorn-ramsin bread
sprinkled valh cinnaman sugar,
savved with mapie syrup & sausage finks - 37 85

Chicken-Walnut Salad
griifed breast of chicken & laesled walnuis, tossed in
owr signafure Honey Mustard Drassing & served willh fresh fruif - §8.85

Smoked Salmon & Bagel

slices of smokod salmen, red onion, fomato &capers,
saived With a8 foasied bage! & cream cheese - $9.95

Turkey Londan Broil Salad
marinafed grilled furkey London brod, cocled & sened on arugula
drizzled with & herb dressing,
with hears of palm, artichoke hearts, skiced black ofves & fata chease - $8.95



Chesapeake Bay Grab Cake

sauteed fumbo furnp crab cake with an “Ofd Eay” rémoulads, served with
seasoned fmes & seasonal vegeiables - $10.65

Guban Sandwich
thin shces of roast pork with eurad hem, Swiss cheese,
shced pickles & garfic afoli, grilled in &
Cuban sandwich press, served with seasoned fries - $8.45

Turkey & Brie Sandwich
slow-roasted breast of turkey & brie cheese wilh rasphery mayonnaiza,
griled in a Cubar sandwich press, served with seasoned fries - 58.45

Lobster & Crab Salad
fobster & jumba lurnp crab set atop Bostan hih lettuce with artichoke hearts,
Jullennad peppers & red onion, with a tarragon-Difon dressing - £11.95

From the Grill

Chicken Sandwich

dry-rubbed grifed chicken breast. served with seasoned fries - $8 45
INZLUDES 2 ToP=mGS — EACH ADDT ONAL TCPPING B0g

Butcher's Choice
& oz, of ground sirkin with letfues, tometo & onfon,

zenvad with seasoned fnes - $7.95
INGLLISES 7 TOSPINGS = Eac ADCITICKAL ToRRKG 508

Choice of Teppings
SWiss  Provolone  Aged Cheddar  American  Monterey Jack
Bacon Onfons Musfucoms Peppors

Sides

Toasted Bage! with Gream Cheese - $2.95
Toasted English MulTir with Butter & Jam - $1 058
Seascned Fries - $1.95  Four Sausage Links - §2.25
Eacon - $1.86
Seasonal Vegelables - $1.55
Home Fries = $2.85

% Our dishas are all prepared
Lsing herks fresh rer sur garden.
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Dinner at Lambertville Station

Soups

Today’s Soup
Cup-$3.50 BEowl-%4 28

Manhattan Clam Chowder
Cup-54.95 Bowd - $5.95

French Onion Scup
owr famous French Qmion Soup. crock-baked &
top-faered with hiling Swiss cheese - $5.50

Appetizers

Labster & Crabmeat

fabysicr & jumbo fump crabmeat with artichoke hearts,
Jukennad pepper & red onlon, served with a tarmagon-Dion dressing - $0.65

Calamari
ssasoned-foured, fRash-fiied calamar tossed with Jalapefio peppers,
frash mango, cllantro & fresh-squeezed lime juice,
sarved with an Asian dfioping sauce - $9.95

Panko Asparagus
penko-encrusfed asparagus wrappad i imported prosciutio,
served with & spicy rémowlade & a sour cream & chive dipping sauce - 57.%5

Fresh Mozzarella & Prosciutto
matwrsed mozrzarella with fresh herbs & pepper Rakes,
senved With helrfoom tomatoes, cucumbers & imported prosciutio,
served aver arudgula & drizzled with impotied Nalian lemen off - $8.05

Shrimp Cocktail
served with tradiienal cocktail sauce - $9.95



Salads

Tropical Salad
foasted afmonds, Mundarnin oranges & shaved cocarnut
on & bed of ssasonal greens,
tossed in our signafure Honey Mustard Dressing - $4.95

Mixed Green Salad
haby field greans. radishes, shaved camrols, aucumbers & cherry tomatoes,
finfshed with a fresh oregano-red wine dressing - 54 78

Caesar Salad
chsp rmmaine leffuce lossed wilh freshiy-baked crouions
in a cfassic Ceesar dressing - $4.95

lceberg Wedge
served with blve cheese dressing & crumbled bacon - 34.95



Entrees

Roasted Rack of Lamb
o sigihalure dish senved wilh &
Dior-rogamary crust, classic derm-glace
& roasted garfic-mashed polafoes - $25.85

Ahi-Tuna
(Barverd Ram)
pan-seared, accenfed with & wasabi puree &
accompanied by chiffed purple Peruvian pofalces
& witted greens drizzled with herb off - $24.85

Chesapoake Bay Crab Cakes
saufeed jumbo lump crab cakes served with
an "Qid Bay” remowlads,
wildd rice pilsl & seasoraf vegelables - $21.06

Buffalo T-Bane
buffake 1-bone steak dusted with Monlreal sfeak seasoning,
sarved with roastad gafic-mashad polatoss
& seared onions & peppers - 325,95

Filet Mignon
pan-seared 10-0z. et lopped vith & whd mushroom mediey,
frizzfed anions & clazsic demi-glece,
sarvad with rmasted ganlc-mashed potatoss - 525.95

Reastad Chickan
par-seared Eumpean-styfe chicken breast sat slop ariquis
with frest mozzarela, lformaloas & arlchoke heards,
darizzlad wilh mpowled Nalian lermon of - 317 .86

Roasted Duck
half of & roasted "Maple Leaf Farms” duck with
a port wine glaze, fresh bemes & wikd nice pilaf - $21.95

Roasted Fllet Mignon
-0z of roasied fenderfoin. skced & served with
roasted garfiz-mashed pofaioes,
mushroom gravy & seasonal vegetables - 317.895

Allantic Salmon

qriffad fiffai senved with
orisp juliennad vegeiables & orzo pasta - $18 85



Veal & Crab
medalions of vaal sawtéed vith jumbo Iump crebmeal,
fresh garfic & fras: herbs, In & while wine-butfer salce,
served with wild rice pilaf & seezanal vegatables - §21.95

Station Prime Rib
[Available Wednasday hrough Junday)
slow-roasted, dny-rubbod back angus prime ib
accormpamed Dy horseradish-sour cream & baked potato
16-0z - §21.85
40-07 - 334 66

Cur dishes aqe all prepaned
s L5ing herks fresh from our garden.



Riverside Champagne Buffet
Brunch on the Delaware
Served Sundays in the Riverside Ballroom from 10:00 AM — 3:00 PM

a selection of freah baked breads induding bagels & croissants
assorted fresh seasonal fruit

“Duck Trap River’ smokad salmon with traditional gamishes
granala-filled yogurt parfaits
made lo order Belgian waffles with whipped cream & fresh fruit toppings
a chef-staffed omelette station with an array of accompaniments
made-to-order eggs Benedict
braakfast meats & seasoned potatoes
chilled pick & peel shrimp served with cocktail sauce
assorted cold salads made from the freshast praduca

a selaction of slow-roasted meats including but not limited to:
honey glazad ham, bourbon glazed turkey & black pepper crusted roast beef

frash baked casseroles including but not limited to:
chef's choice pasta & chicken dishes, assortad quiches & frittatas

assorted desserts including but not limited to:
cheesecake, dark chocolate fudge cake, individual petit fours
. specialty cakes

one glags of champagne
soda, juice, coffee & tea service indluded

$21.95 per person & $12.95 children 10 & under &~ 2 & under no charge
B% Tax & 18% Gratuity Not Included

609 397.4400
Reaervations Suggestad



Sunset on the Delaware

CHOICE OF SOUP OR SALAD, ENTREE & DESSERT
$12.95

kcnday though Friday 4:00 =5:30
Mul Availabie on Holidays

Soup or Salad

Today's Scup

French Cnion Soup (add $1.50
our famous Franch Ondon Sowp, crock-beked
& fop-lapered with bubbiing Swiss cheese

Tropical Salad
foesled almonds, Mandann oranges & shaved coconuf
orn a bed of saasonal greens,
tossed in our signafure Honey Muslard Dressing

~ Mixed Green Salad
baby ficld preens, radishes, shaved camols, cucumbers & charnry fomatoes,
finizhad with a fresh oregano-red wine dregsing

_ Caesar Salad {add $1.50]
crsp romaine lettucs fossed with freshily-baked crowtons,
in a ¢lassic Cassar dressing

Entrées

Roasted Filet Mignon {add $2.00)
€-07 of roasted tenderfoin, sficed & served with
roasted garic-imashed pofaloes,
mushroocm gravy & scasonal vegefablas

Mom's Meatloaf
the uflimate comfon food — saasoned beal with onlons & peppers,
foppad with a mushioor gravy & served with roasted game-mashed polatoes

Grilled Chicken Caagar
olry-rti b ed ﬂﬂed chicken breast on crisp romaine letfuce,
2sed with freshly-haked crovfons
it & clossic Caesar dmssing

Fried Oysters
Sautham-friad, served with wild dce pilal & an
“Vid Bey™ rémoulade

Chesapaake Bay Crab Cake
savtéed mmbe lume crab caks with én "0Old Bay” rémovlade,
served with wiid rice pilaf £ seasonal vegaiables

Tilapia Florentine
par-seared egg-hatfarad fillef of fish i a wine sauca,
fossed with fresh spinach & senved wilh wikd rica pilaf



Smoked Salmon Chopped Salad
smoked salmon on a bed of chopped bruscheifa & baby groens,

topped with hard-bolfed egg & bagel chins
Desserts

Angel Food Cake
Chocolate or Vanilla kee Creamn Telegrapher

% Our diskes ars all prepared
. nzing hexbs Iresh from our garden.



