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Historic Bethlehem Summer Restaurant Week 2026

Lunch Menu

Soup or Salad Course (choice of one)

Apollo Caesar~ garlic croutons, parmesan

Mesclun Greens with Garden Vegetables~ balsamic vinaigrette
soup DuJour
Crab & Asparagus Bisque (add $2)
Baked French Onion~ Swiss cheese, croutons (add $2)

Entrées (choice of one)

Fish & Chips~ French fries and tartar sauce

Arugula & Quinoa Salad~ blackened salmon, roasted beets, goat cheese, mandarin
oranges, avocado, pine nuts, balsamic vinaigrette

Summer Sweet Corn Farfalle~ creamy corn sauce, bacon, parmesan, spinach,
blistered tomato, yellow squash, toasted crumb topping

Blueberry Flatbread~ arugula, ricotta, red onion, mozzarella, parmesan, balsamic
drizzle

Pulled Chicken Sandwich~ BBQ pulled chicken, grilled pineapple, coleslaw, brioche
bun, chips, pickle

Dessert (choice of one)

Chocolate Brownie~ Nutella mascarpone frosting, toasted hazelnut

Peaches & Cream Rice Pudding~ vanilla bean rice pudding, peach compote, graham
cracker crumb

Strawberry Crunch Cheesecake Bar~ strawberry crunch, strawberry sauce, whipped
cream

$30.26

#builtbet

PEER PRESSURE
CREATIVE




	JUNE 21 - JUNE 27

