
course 1
SOUP OF THE DAY

Two Soups to Choose From – Ask your Server

Course 11
HOMEMADE STUFFED MEATBALLS

All Beef | Smoked Mozzarella | Plum Tomato Sauce 

BUFFALO SHRIMP
Beer Battered | Crumbled Bleu | Balsamic Reduction 

1/2 GRILLED WEDGE SALAD
Bacon Pieces | Cherry Tomato | Frizzled Onion | Bleu Cheese Crumbles & Dressing

TEMPERANCE SALAD
Blueberries | Strawberries | Candied Walnuts | Feta | Raspberry Vinaigrette

CHEESESTEAK SPRING ROLLS
Sliced Beef | Caramelized Onion | American Cheese | Spicy Ranch Dipping Sauce

SEASONAL CHEESE PLATE
Assortment of Cheese | Cranberry Chutney | Raspberry Mustard | Organic Honey

THAI CALAMARI
Deep Fried | Sweet & Spicy Thai Sauce

course 111
CLASSIC CRABCAKE

Pan Seared | Roasted Potatoes | Local Vegetable Medley 

CHICKEN ABRUZZI
Beer Battered | Crumbled Bleu | Balsamic Reduction 

ST. LOUIS STYLE BABY BACK RIBS
1/2 Rack | House-Made Chipotle BBQ Rub | Fresh Cut Fries | Cole Slaw

VEGETABLE RISOTTO
Creamy Arborio Rice | Locally Grown Vegetables

PRIME RIB
Slow Roasted | Horseradish Cream | Baked Potato | Local Vegetable Medley

Course IV
A SPECIAL TREAT FROM OUR FAVORITE LOCAL NEWTOWN CHOCOLATIER

$35 | Pricing excludes additional menu items, beverages, taxes and gratuity. 
#EatinBucksCo

Temperance House
Newtown, P.A.


