The Roycroft Inn Welcomes You
“IT IS WHAT WE THINK AND WHAT WE DO THAT MAKES US WHO WE ARE.”
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Soups and Starters

French Onion au Gratin Shrimp and Lobster Bisque
three cheese crostini ~ 5 Soup of the Day seasoned croutons
cup ~3/bowl ~4 cup ~ 4/ bowl ~ 6
Duck Fries Inn Made Truffle Potato Chips
hand cut fries / duck fat fried / chili mayo ~ 8 smoked gorgonzola cheese / white truffle oil / sea salt ~ 8

Inn Made Sausage and Shrimp Spring Rolls

asian slaw / fried rice noodles / Thai chili sauce ~9

Salads
House Salad Roycroft Inn Cobb Salad
greens / cucumbers / carrots / tomatoes ~ 4 avocado / chopped bacon / hard boiled egg /
scallions / Gorgonzola / grilled chicken breast /
Romaine Heart ~10
Caesar dressing / crouton / shaved Parmesan — Reggiano /

kalamata olive ~9 Turkey Salad

add chicken ~ 11 warmed turkey breast / warmed brie /
Petite Caesar ~ 5 toasted walnuts / dried figs ~12

Smoked Blue Cheese Salad Trio
sliced fall apples / pears / dried fruits / veggies ~8 ginger chicken / tuna fish / egg salad /

grilled pita bread / greens ~ 10

Artisan Sandwiches And Pizzas

Roycroft Club Sandwich Angus Burger Reuben
country ham / carved turkey breast / 12 oz. black angus patty / Costanza corned beef / sauerkraut / Thousand
apple wood smoked bacon / roll / choice of toppings ~12 Island dressing / Gruyere ~9

basil mayo / sour dough ~ 11

Roast Beef Au Jus Homemade Sausage Pizza Portobello Mushroom Panini
slow roasted / Costanzo roll / roasted red peppers / provolone roasted bell pepper / hummus / Gruyere
horseradish / au jus ~ 10 cheese / red sauce ~ 9 cheese / wheat berry bread ~ 8

Barbecue Chicken Pizza Fresh Mozzarella Cheese Pizza
smoked blue cheese / homemade bacon / spinach ~ 10 sliced tomato / red onion / roasted garlic oil /
provolone cheese ~ 7

Specialties of the Inn

Maryland Crab Cakes ~ oven roasted corn salad / Chipotle lime aioli / fresh fruit / rice ~ 11

Homemade Sausage Stuffed Chicken Breast ~ oven roasted / béarnaise sauce / vegetable / rice ~ 11

Phoenix Crépes ~ chicken / shrimp / vegetables / soft crépe/ Parmesan cheese/ lemon and dill beurre blanc ~ 11
Quiche of the Day ~ prepared and priced daily

Pan Smoked Wild Salmon ~ maple peppercorn glaze / sweet potato and fontina cheese
strata / acorn squash ~12

Inn Smoked Barbecued Ribs ~ grilled / barbecue sauce / apple slaw / fries ~ 13

Grilled Vegetable Risotto ~ Portobello mushrooms / harvest squash / peppers /
Parmesan cheese ~12



