
 

Alcohol, gratuity and PA sales tax are not included.  Prix-Fixe price includes 3-course meal only. 

Morning’s at Seven Prix-Fixe Menu $40 
First Course (choose one) 

Baked French Onion Soup  
With caramelized onions and croutons; topped with melted Gruyere cheese            

Oven-Baked Brussels Sprouts 
Tossed with olive oil and lemon; encrusted with black pepper and Romano cheese            

Bistro Winter Salad 
Our signature salad with fresh baby spinach, bleu cheese crumbles, caramelized pancetta bits, 
sundried cherries, and candied pecans; with our specialty melba vinaigrette 

Caesar Salad  
Fresh hearts of romaine with homemade garlic croutons, Romano cheese, and anchovies; 
tossed in a tangy Caesar dressing                              

Spring House Salad 
Baby spring field greens with red onions, heirloom tomatoes, English cucumbers, baby carrots, 
and baby bell peppers; served in a homemade champagne vinaigrette                          

Entrées (choose one) 
Roasted Chicken Madeira 

Roasted chicken breast topped with a mushroom-madeira wine sauce; served over roasted 
garlic mashed potatoes and roasted root vegetables  

Coquilles Saint Jacques Scallops                    
Broiled scallops in a dry vermouth veloute sauce; served with spinach, mashed potatoes, and 
sundried tomatoes    

Boursin & Wild Mushroom Risotto 
Fresh wild mushrooms in a creamy Boursin cheese sauce; with or without grilled chicken 

New York Sirloin                                                                                                                     
Seasoned ten-ounce sirloin chargrilled to perfection; layered with a shiitake mushroom cognac 
demi-glace; served with roasted red pepper mashed potatoes and sautéed spinach      

Horseradish Encrusted Salmon                                                                                            
Pan-seared salmon filet topped with a caramelized apple buerre blanc sauce; served with 
creamy risotto, fresh spinach, and peppers     

Grilled Vegetable Pasta Primavera                                                                                                
Grilled zucchini, baby yellow squash, bell peppers, carrots, Roma tomatoes, and fresh baby 
spinach; served in a roasted garlic and lemon citrus broth    

Desserts (choose one) 
Just ask your server if you would like to take your dessert to the theatre! 

Coppa Mascarpone 
A chocolate cream followed by a smooth mascarpone cream; topped with Amaretto 
cookie crumbs and chocolate curls 

Ricotta & Pistachio Cake 
Peach Melba Crisp   


