Dinner Appetizers

Soupe du Jour~

White Anchovy Manchego Salad~10.50

Romaine hearts with mild white anchovies, manchego cheese, quinoa, and radish

Frisée and Carrot Salad~9.75

With poached pears, blue cheese and candied walnuts
Salade du Jour~

Salmon Provencale~14.50
Smoked salmon with hardboiled egg, capers, and a caviar créeme fraiche

Truffled Chicken Liver Paté~11.00

Country Paté~13.00
Loaf type paté of chicken, pork, foie gras, brandy, pistachios and dried fruit

Paté Tasting~15.00sml/25.001rg

A tasting of our three house made patés. The rillettes (shredded pork and duck),
chicken liver paté, and country paté

Escargots de Bourgogne~12.00

Snails served on warm brioche with garlic butter

Cheese Plate with Fruit~16.00sml/19.00lrg

Please refrain from using your cellular phone

Executive chef and owner Michele Haines, manager and owner Ezra Haines, chef

Philip Falcone, sous chef Phillipp Evans



Dinner Entrées

Poisson du Jour Market Price

Coquilles Saint Jacques 28.00
Sautéed sea scallops in a creamy velouté sauce, with carrots, celeriac, and mushrooms. Available as an
appetizer for 14.00

Lapin a la Moutarde 28.00

Braised rabbit in a mustard cream, served over wide noodles

Filet Mignon Maison Certified Angus 32.00
Also available, grass fed Lancaster filet mignon 37.00

Duck Confit de Cahors 28.00

Duck confit with cépe mushrooms, garlic and roasted potatoes

Tangier Style Hen 24.00

Moroccan spiced game hen with turmeric and cumin, served over couscous with dried fruit, coriander and
spicy harissa

Rack of lamb Perigueux 34.00

Lamb Rack with a truffle, shallot and Madeira reduction served with a goat cheese bread pudding and
seasonal vegetables

Beer Braised Beef Short Ribs 26.00

With a parsnip potatoes puree

Tuesday, Wednesday and Thursday we offer a $25 three course prix fixe. This cannot be combined with
any coupons, promotions and etc.
A vegetarian option is always available, please ask your server.
Tables of five or more have a 20% gratuity included.
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Spring Mill café 610-828-2550 www.springmill.com



