
Appeti zers
Grilled Shrimp Tower

Heirloom tomatoes, fig jam, rosemary, citrus vinaigrette...12

Portobello Mushroom Strudel
Roasted asparagus, petite greens, lemon zest...11

Lobster Mac & Cheese
Panko breadcrumbs, van grouw family farm cheddar and asiago...14

Soups
Nutmeg Scented Cauliflower Soup

Applewood smoked salmon rosette...9

Lobster Bisque
Aged sherry and chives...12

Salads
Organic Bibb Salad

Figs, squash-zucchini slaw, goat cheese fritter, tangerine-balsamic vinaigrette...8

Caesar Salad
Rustic bread, parmigiano-reggiano, white anchovy, black pepper dressing...9

Petite Greens Salad
Sweet onions, potter county blue cheese, tomato-shallot vinaigrette...9

Entrées
*Grilled Filet Mignon

Broccoli rabe, local mushrooms, smoked gouda au gratin potatoes, roasted garlic butter...39

*Seared Salmon Fillet
Fine herbs salad, rice cake, meyer lemon vinaigrette...26 

Georges Bank Sea Scallops and Jumbo Shrimp DeJonghe
Warm caponata, tomato fondue, pinot noir...29

Pecan Crusted Laurel Hills Farm Trout
Lancaster bacon-balsamic butter...28

Spinach and Ricotta Gnocchi
Parmigiano-reggiano curls, tomato beurre blanc...25

White Oak Farm Chicken
Roasted half chicken, prosciutto, provolone, sage-port infusion...29

*Apple Stuffed Venison Loin
Caramelized onion flan, blueberry chutney...42

*Thyme Basted Elysian Fields Roasted Lamb Chops
Ratatouille, demi-glace, honey roasted garlic, tapenade...40

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Omni Bedford Springs Resort uses only the highest quality 21-day aged, USDA prime beef.  Our meats are prepared at 
1700º on our infrared broiler, ensuring juiciness, tenderness, and flavor. *Consuming raw or undercooked meat, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.

PRELUDE
burrata

roasted red and yellow beets / pickled fennel / artisan lettuce
17

prawn remoulade
Japanese shrimp, remoulade sauce, seared lemon, baguette

27

GREENS
classic caesar salad

romaine lettuce, parmesan, croutons, caesar dressing
14

poached pear
artisan lettuce, pomegranate arils, goat cheese, pomegranate vinaigrette

19

ENTREES
filet mignon

hot house vegetable composition / foie gras demi glace
67

lamb loin
kasha crust, Peruvian patatas bravas, arugula, olive date emulsion

52

salmon
celery root puree, brussels sprouts, carrot ginger puree

34

pappardelle
Sundream Farms mushroom, spinach, roasted tomatoes, roasted garlic, extra virgin olive oil, vegan cheese

31

moulard duck breast
lobster glaze, confit, braised lentils, poached pear, watercress

54

DESSERTS
pumpkin cheesecake

14

sphere
17

pear
17


