
MENU MAIN LINE RESTAURANT WEEK 11.1-11.14

Join us at The Farmer’s Daughter Restaurant for Main Line
Restaurant Week, Sunday November 1  through Saturday November

14 . We will be serving a prix fixe menu during lunch and dinner
service in addition to our regular a la carte menus. 

st

th

LUNCH MENU - $25

STARTER
NORMANDY SALAD

mixed farm greens, carrots, 
cherry tomatoes, cucumbers, 
olive bread croutons, roasted

garlic vinaigrette

ENTREE
POACHED PEAR & BACON

GRILLED CHEESE
poached pears, bacon, Cooper
American cheese, sourdough

DESSERT
CARAMEL APPLE GALETTE

spiced apples, dulce de leche,
vanilla ice cream

DINNER MENU - $55

STARTER
NORMANDY SALAD

mixed farm greens, carrots,
cherry tomatoes, cucumbers,
olive bread croutons, roasted

garlic vinaigrette

CHOICE OF ENTREE:
served with fried brussels sprouts

with bacon & herb-roasted
fingerling potatoes

6 OZ. SHORT RIB
red wine reduction

6 OZ. SALMON
parsnip coulis

DESSERT
CARAMEL APPLE GALETTE

spiced apples, dulce de leche,
vanilla ice cream

*No substitutions
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