
Mother's DayMother's Day
SUNDAY, MAY 9TH - 1:00PM - 6:00PM

P R I X  F I X E  D I N N E RP R I X  F I X E  D I N N E R

the farmer's daughterNormandy Farm
CALL 215-616-8300 FOR RESERVATIONS

Complimentary Champagne for MomComplimentary Champagne for Mom

Please Note: Guests and staff are required to wear a face covering/mask, except when eating or seated.
Table arrangements have been limited and designed to meet or exceed the social distancing guideline.

Enhanced cleaning and sanitization protocols are in place.

FIRST COURSE
CREAMY LOBSTER BISQUE - chive crème fraiche

SPRING VEGETABLE SOUP
SPINACH & STRAWBERRY SALAD- spinach, frisee, feta cheese, 

toasted walnuts, blueberry vinaigrette
FARM SALAD - local greens, orange segments, watermelon 

radishes, challah bread croutons, orange vanilla dressing
 

INTERMEZZO
ENTREE COURSE

SUNFLOWER-CRUSTED SALMON - bamboo rice, baby carrots, 
lemon cream sauce - 69

SAFFRON POACHED RAZOR CLAMS - risotto, tasso ham, arugula - 79
HERB-MARINATED LOBSTER TAIL - garlic gnocchi, spinach, 

saffron béarnaise sauce - 99
CAST IRON LAMB RACK - duchess potatoes, kale sprouts, 

black cherry demi glace- 89
CENTER CUT FILET - duchess potatoes, kale sprouts, 

pinot noir reduction- 89
ROASTED GAME HEN - bamboo rice, baby carrots, 

lemon cream sauce- 69
SUN-DRIED TOMATO RAVIOLI - crispy kale, pine nuts,

 basil-pesto sauce, shaved parmesan cheese - 59
 

DESSERT COURSE
LEMON & PASSION FRUIT CHEESECAKE - layered with lemon 

mousse and passion fruit, Oreo crust
STRAWBERRY SHORT CAKE - layered with fresh strawberries, 

orange-vanilla cake and pastry cream
LEMON TART - served with a raspberry french macaron

 
Prices are plus tax & service charge, 20% service charge added to groups of
6 or more. Coffee, hot, tea & iced tea are included. All other beverages are

additional. A credit card is required to hold reservation 
Cancellations within 48 hours in advance are subject to charge.
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