Conewago Inn Valentine's Day
Love Knows No Time - Celebrate This Special Holiday

Friday Febuary 12 Thru Sunday Febuary 14 @

A ppetizer

T T e 11.95
Our own House Smoked Lobster with, Oyster Mushrooms and Fresh Chives in a
Sauvignon Blanc Cream Sauce over Angelhair Pasta

Sonyp
Ry I e o s o e, 0 O 6.50
Ouir version of this French Classic of Rich Beef & Chicken Stock with Sweet

@ Caramelized Onions and Topped with Three Cheeses @
Salad

Smoked Salmon Caesar-................ @ ............................... 10.95
Entrees

O o O T o B e 2o (e Sl Sl Sl 0PI S Sa R 28.95
Chilean Sea Bass encrusted with Cashews and Panko Breadcrumbs
served on a Vanilla Bean Cream Sauce

Peach and Black Peppercorn Veal Chop.............covcevvveiiiiiiienniinnn... 28.95 @
10 oz Center Cut Veal Chop Pan Seared

and Topped with Peach au Poivre Sauce

Seafood RavioliiGasino 5. oiiiisin s Svvossassvvarssibiniss sesssshossisnss i is BOIT
Lobster Stuffed Ravioli tossed with Shrimp, Crab, Clams, Lobster and Bacon
with trio Holland Pepper in a Parmesan Cheese Cream Sauce and Garlic Bread

Dessert

ASsortedi Dessert iLraY s« vis 5ovssssssisvsson) @ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 6.50
Coffe L

T Ot e e R E e T T R P s oo 7.25
A Blend of Tia Maria, Kahlua, & Dark Creme De Cacao with
Coffee in a Sugar-Cinnimon Rimmed Glass Topped with Whipped Cream

For Reservations 266-1376

cSewmg Specmf’ CVa M(’-n.(ﬁn.("'.s‘- c?;’)) wnch
@ cg)ff.ndag. 2-14-10 17:00 ta 2:00 @
AU VUow Can Eat $19.95



