
the farmer's daughter
BAR & RESTAURANT

Ring in the New Year with an exquisite

dining experience, followed by 

DJ Entertainment 10PM - 2AM

D I N N E R  M E N U

D E C E M B E R  3 1   2 0 2 6    5  -  1 0  P M

A NEW YEAR’S EVE WELCOME, FOR THE TABLE TO SHARE

Lobster in Filo – dill crème tossed lobster in filo pastry cup, topped with bacon & chives

DESSERT COURSE (one per person)

Little Black Dress – silk cake, cocoa tuile, crème diplomat

Blanc de Blancs – vanilla chiffon, vanilla caramel, vanilla ice cream

THE MAIN FEAST (one per person)

Filet & Lobster Tail - 8. oz filet, broiled lobster tail, duchess potatoes, drawn butter, bearnaise sauce

Dayboat Scallops & Bacon – slow roasted pork belly, smoked corn puree, baby carrots, peas

Caprese Stuffed Chicken Roulade – truffle bucatini pasta creamy truffle alfredo, shaved truffles, 

pine nuts, parmesan Reggiano

NY Strip Oscar Style – jumbo lump crab meat, duchess potatoes, asparagus tips, bearnaise sauce

Braised Pork Osso Bucco – black eye peas, Bacon lardons, charred scallions, au jus

Pan Seared Chilean Sea Bass – tomato & eggplant ragu, pickled fennel salad

*Crispy Sesame Tofu & Soba Noodles – buckwheat soba noodles, stir fry vegetables, 

sesame glaze, roasted peanuts, scallions, hard boiled egg

Coffee, hot tea & iced tea are included. All other beverages are additional.

Five-Course Prix Fixe Pricing: 

$125 Per Person (plus tax & gratuity) | *Vegetarian Entree $100

Children’s Menu Available, $28.95 Per Child, Ages 5-10

A 20% service charge will be added to parties of six or more. A credit card 

is required to secure reservations for parties of six or more. Cancellations 

made less than 7 days prior to the reservation date will incur a $150 

cancellation fee, applicable to parties of six or more.

Reservations are Required: 215-616-8300

SOUP COURSE (one per person)

New England Clam Chowder

Roasted Tomato & Orzo

LEMON INTERMEZZO

SALAD COURSE (one per person)

Belgian Endive Salad – toasted walnuts & dates,

bleu cheese mousse, tamarind dressing

Frisee & Champagne Poached Pears – shaved

radicchio lettuce, orange segments, golden raisins, parsley
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