
     

Filet Mignon     46
8oz Center Cut, Crispy Onion, Demi Glace, Mashed Potato 

Vegetable Du Jour

6 oz Herb Seasoned Broiled Lobster Tail     40
Drawn Butter, Mashed Potato, Vegetable Du Jour

Grilled Pork Chop     35
14oz Bone In, BBQ Dry Rub, Peach Compote, Mashed Potato

Vegetable Du Jour

Lobster Risotto     27
Butter Poached Lobster, Braised Fennel, Sherry Tomato Broth

Crab Cakes     35
Pan-Seared, Sweet Corn Chowder

Vegetable Du Jour

Macadamia Crusted Salmon     38
Sesame Ginger Peanut Sauce, Mashed Potato, Vegetable Du Jour

Garlic Butter Roasted Chicken     26
Oven Roasted, Ratatouille Provençal, Mashed Potato

Braised Short Rib     34
Red Wine Tomato Garlic Demi, 24hr Braised

Served with Mashed Potato & Vegetable Du Jour

SOUPS
Lobster Bisque     9/11

Wild Mushroom Soup     8/10

  DESSERTS
 Flourless Chocolate Lava Fudge     10

Flourless Fudge Cake with Chocolate Ganache Molten Center

Ricotta Cheesecake     10
Sweet Ricotta Cheese, Graham Cracker Crust

Red Velvet Cake     10
Double Layer Red Velvet Cake, Cream Cheese Icing

SALADS
Caesar     8

Romaine, Croutons, House-Made Caesar Dressing

Beets & Greens     8
Roasted Red Beets, Mixed Greens, Goat Cheese

Candied Walnut, Dried Cherries, White Balsamic Vinaigrette

Shrimp Cocktail     18
Cocktail Sauce, Caramelized Lemon

Crab Cocktail     23
Jumbo Lump Crab, Cocktail Sauce

Grilled LollIpop Lamb Chops     23
Spice Rubbed, Teriyaki Glaze, Arugula Salad

Bacon Wrapped Shrimp     19
Orange Horseradish Sauce

Roasted BrusselS Sprouts     15
Soy Sweet Chili, Minced Peanut

STARTERS

ENTRÉES

Friday
February 14th

80 Jacksonville Rd, Ivyland, PA 18974
Reservations: 215-675-6000

juddsdining.com

http://www.opentable.com/restaurant/profile/1077280/reserve?rid=1077280&restref=1077280
https://juddsdining.com/
https://juddsdining.com/
http://www.opentable.com/restaurant/profile/1077280/reserve?rid=1077280&restref=1077280



